salvation. Jesus didn’t just come and tell us how we
should live our lives and then go back home to
heaven where all is perfect and sinless. He didn’t
just say that we should be humble. He gave Himself
as the example of what being humble looks like
and He expects His followers to do the same.

“Being found in appearance as a man,
He humbled Himself by becoming obedient
to the point of death, even death on a cross.”
Philippians 2:8

Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace! On the menu:
Italian Pasta Fagioli Soup (Pasta e Fagioli)
A traditional Italian soup, Pasta e Fagioli is a
savory dish that will warm your body and your
spirit! Pasta, beans, sausage (although traditionally
it has pancetta) and veggies are embraced by a
tasty tomato broth in this rustic soup. The name
“Fagioli” means “Kidney beans”.
Pasta e Fagioli, or pasta and beans, is a classic dish
found in most Italian kitchens. Like many of the
dishes that are now prevalent around the world, this
was once a farmer’s dish in Italy. Pasta e Fabioli is
a humble dish that is both high in fiber and filling!
The ingredients in Pasta e Fagioli can vary greatly
throughout Italy, as each region or town would
use their most available ingredients. But the two
ingredients that always remain the same are cooked
beans and some sort of small pasta. While this
traditional soup may have humble roots, it is loved
by everyone today!
Just as a hearty soup can nourish your body and
warm your spirit, humble roots ground us and
nourish our souls. Our humble roots come from
Jesus Christ Himself. Philippians 2:8 says:
“Being found in appearance as a man, He
humbled Himself by becoming obedient to the
point of death, even death on a cross.” There
hasn't been and never will be an act of humility
more prevalent and selfless than Jesus dying on
the cross for you and me. As if God Himself
coming down from heaven and being born a
human, living a humble life as a carpenter wasn’t
enough of an example of how to live humbly, He
allowed Himself to be arrested, spit at, beaten and
mocked and then crucified on a cross for our

We live in a cynical and dark world today. But if
you look back through all of history you will find
that it was just as dark and cynical when Jesus was
here on earth. Today is no different than it was two
thousand years ago. People are still struggling with
pride and selfishness. People are still trying to find
their own path to heaven. Anything and everything
is attractive as long as it advances our success and
feeds our desires.

Humility is not something that is sought-after in our
world, is it? Even as Christians, we do everything
we possibly can before we finally are forced to
humble ourselves. So how can we be humble and
still be successful in the world? Well, the truth is if
we are followers of Jesus, our goal should not be to
strive to be successful in this world. We should be
looking to serve God and His will for our lives with
a heavenly perspective. This doesn’t mean that we
Christians can’t be successful. Of course we can!
But it is about what motivates your heart. Are you
motivated to be successful at what you do in order
to glorify yourself or your God?
“Being humble is not thinking less of ourselves,
but thinking of ourselves less” (C.S. Lewis). It is
understanding ourselves correctly in response to
who our God is and seeking out how He would
want us to live this life that He has graced us with.
We often assume that to be humble, we have to
think very little of ourselves. We are all sinners
saved by grace! And the cost of saving us is surely
something that we humbly receive because of
God’s great love for us as His beloved children.
Our heavenly Father obviously didn’t think little of
us when He sent His one and only Son to die on a
cross for our sins and to save us from death.
The goal in a Christian’s life should be to emulate
their Savior, Jesus Christ. He had confidence in
who He was and His humble life was an example
for all.
“For the Christian, humility is absolutely
indispensable. Without it there can be no
self-knowledge, no repentance, no faith
and no salvation.” A.W. Tozer
In His grace, Lynda

Lynda’s Recipe for Italian Fagioli Soup
Ingredients: 6-8

1 tablespoon olive oil
1 pound mild Italian sausage (sub sautéed mushrooms)
1 large onion, finely diced
3 medium carrots, finely diced
2 medium celery stalks, finely diced
6 cloves garlic, minced
6 cups low sodium chicken broth (sub vegetable broth)
3-14.5 ounces canned red kidney beans rinsed and drained
15 ounces canned diced tomatoes, with their juices
16 ounces tomato sauce
1 teaspoon salt
1 teaspoon ground black pepper
2 bay leaves
1 tablespoon fresh rosemary, minced or 1/2 tablespoon dried rosemary
1 tablespoon fresh thyme or 1/2 tablespoon dried thyme
1 cup dried ditalini pasta
1/3 cup freshly grated Pecorino Cheese

Instructions:
Heat 1 tablespoon of olive oil in a large pot over medium-high heat. Add the sausage and cook for
4-5 minutes, breaking up the meat as it cooks.
Add the onion, carrot, celery, thyme, rosemary, and parsley then cook, stirring frequently for about
6-8 minutes.
Stir in the garlic and cook 1 more minute.
Add the broth, beans, diced tomatoes, tomato sauce, salt, pepper, and bay leaves. Increase the heat
to high and bring to a boil and simmer for 5 minutes.
Next, stir in the pasta. Simmer for 9-10 minutes until pasta is al dente.
The soup will thicken a bit by the time the pasta is cooked. Remove and discard the bay leaves.
Remove the soup from heat and stir in the Pecorino cheese. Top with more cheese!

Bon Appetit, Lynda

