
 

 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                     
On the menu today:  Creamy Lemon Risotto                                           
with Asparagus 

Creating the classic Italian dish Risotto can be           
intimidating to many people, but it’s incredibly            
easy to accomplish. It takes some patience and            
time, but it is always worth the effort.  

The story of Risotto began in the 14th century when 
the Arabs brought rice to Sicily and Spain during 
their rule. Italy was the ideal place to grow short-
grain rice due to the humid weather and abundant 
flat land. As a result, rice became a main part of      
Italian food culture.  

Risotto is a simple rice dish that usually is served              
as either an appetizer or a main course. It has four 
basic ingredients, sautéed vegetables, broth,                        
seasonings, and Italian rice. It can be served using 
any of a wide array of ingredients, including, but                  
not limited to, specialty herbs, seasonal fish and  
various meats. I love it with shrimp! 

Italian rice is the only kind of rice used to make              
Risotto. Arborio rice is the preferred choice                    
because of its ability to absorb the liquid without 
overcooking. Properly cooked Risotto is rich and 
creamy even if no cream is added due to the starch 
in the grains.  

Risotto is the perfect way to enjoy any meal. With 
just a little patience and a little time, you’ll have a 
perfectly cooked pot of delicious, creamy comfort. 

I think I was afraid to tackle Risotto for a long time  

 “Be joyful in hope, patient in                         
affliction, faithful in prayer.”  

Romans 12:12 

simply because it took time and patience! Much like 
fishing really. And since I love to fish, I decided I 
could tackle Risotto! In my last devotion I talked just a 
little bit about how “hurt people, hurt people”. I 
touched on the importance of letting go of hurts so that 
they don’t become bitter roots that grow and take over 
in our hearts.  

I am going to go back to my analogy of “sour lemons” 
for a minute. The outside of the lemon is called the 
rind. But right underneath the rind you will find the 
pith. And while the fruit and the rind are used for many 
different food recipes, the pith (the white part) is very 
bitter and is not used in cooking for good reason-it is 
will ruin your dish!  

The reason we want to deal with our hurt is because we 
don’t want it to sour us. But let’s face it, that is easier 
said then done. Romans 12:12 reminds us to “Be joy-
ful in hope, patient in affliction, faithful in prayer.”  
It is through the perseverance of wanting to do what is 
right in the eyes of our Lord, and learning to be patient 
as He works in our hearts, that we have the hope of 
knowing that if we sincerely want to get rid of our sour 
attitudes, He will begin the work to eradicate the situa-
tion so that roots won’t continue to grow and  strangle 
our spirit. And this is (no pun intended) a bittersweet 
process.  

There have been many times in my life that I have had 
past hurts or disappointments sour me. And even a few 
times that I have allowed bitter roots to start to grow. 
And as I stated before, this took time and patience for 
me to allow the Lord to work through what it was that 
was really at the core of the invasive roots that were 
chocking me.  

The last part of Romans 12:12 (faithful in prayer) is 
something that can’t be over looked. While we try,                 
especially if it involves someone that has hurt us, it is 
inevitable for the Christian that desires to grow in their 
faith and please the Lord. We must pray for those that 
have afflicted us. It is vital that we understand that this 
is command, not an option, if we want to continue to 
grow and be freed of the bondage of bitterness. Prayer 
changes us. God knows this. So He asks us to be faith-
ful in our prayers. As we are obedient to Him in prayer, 
the bitterness and the hurt becomes less and less and 
eventually we realize that we genuinely want God’s 
best for the person that hurt us. That is when we know 
that we are freed from bitter roots!    

Jesus says to us in Matthew 5:44: “But I tell you, love 
your enemies and pray for those who persecute you.” 
God’s will is that His children live in love, 
joy, peace, and holiness-not in bitterness. It 
takes patience and time, but it is so worth the 
effort!  In His Grace, Lynda 

 

 



Lynda’s Recipe for Creamy Lemon Risotto                                           

with Asparagus 

 

  

Ingredients: 

1 1/2 cups Arborio rice (for Risotto you must use Arborio rice)                                                              
2 Tbsp. olive oil                                                                                                                                     
4 cups low-sodium vegetable broth or chicken (simmering in a pot)                                                              
2 Tbsp. butter- divided                                                                                                                           
1 medium onion- chopped                                                                                                                   
1/4 cup white wine                                                                                                                                        
2 Tbsp. fresh lemon juice                                                                                                                     
2 tsp. lemon zest- divided                                                                                                                     
2 Tbsp. chopped fresh parsley                                                                                                                       
1 1/2 cups chopped fresh asparagus                                                                                              
2 Tbsp. grated Parmigiano-Reggiano cheese, and extra for serving                                                         
Salt and fresh ground pepper to taste 

In a small pan heat broth and bring to a low boil. Keep it close to the next pan you       
will be using. Using a medium skillet, heat olive oil and 1 tablespoon of butter on         
low heat. Add onions and sauté' for 5 minutes, until the onions become softened and                   
translucent. 

Add rice and stir for about a minute. Pour in the wine, stirring frequently until rice 
completely absorbs the wine. Slowly stir in the lemon juice. 

Add simmering broth to the rice, one to two ladlefuls at a time. Continue to stir until 
rice completely absorbs all the liquid. Add another ladleful of broth. Continue this 
process until most of the broth is finished. This takes time but it is worth it! 

Five minutes before you finish cooking the rice, add in the chopped asparagus. Cook 
and stir for 5 more minutes. It should be tender. 

Stir in Parmigiano cheese, fresh parsley, 1 teaspoon of lemon zest, and 1 tablespoon  
of butter. Add salt and pepper to taste. Serve hot and topped with some Parmigiano 
grated cheese. Garnish with lemon zest on top. 

  

 

    Bon Appétit, Lynda 


