
“Go, eat your food with gladness, and drink your 
wine with a joyful heart, for God has already                    

approved what you do.”  Ecclesiastes 9:7 

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace!                                                
On the menu:  Italian Sausage and Zucchini Soup 

Soon it will be springtime and I won’t be making 
soups. I usually only make them in the fall and winter 
months. Cooler weather and chilly nights just seem to 
cry ‘soup’ to me. Whereas spring and summer brings 
on the newness of fresh vegetables, salads and grilling. 
By the time fall returns I am ready for the comfort and                  
familiarity of soup once again! 

Obviously I enjoy cooking and creating something             
delicious for my family. But before any other reason for 
eating food, it is for fueling our bodies. And what we 
put into our bodies should be a very important decision. 
In a literal sense, it is true that we are what we eat. The 
health of our bodies are impacted mostly by the food 
and drinks we put in our mouths. There is excellent                     
evidence that our lifestyle patterns are very important                 
to helping us live a long, healthy life.  

I am all for making healthier choices, but food for the 
body is not enough for me. There must be food for the 
soul as well. In other words, I want my food to make 
someone feel loved, welcomed and comforted. I want 
people to sit down at my table and eat food that I have 
prepared for them, knowing that they are special to me 
and this is one of the ways I like to show it. 

Comfort foods hold a special place in our hearts as 
well. Comfort food transports us to a state of nostalgic 
memories, an introspective bliss. Often comfort food 
takes us back to a time that seemed easier and less   
hectic. Food creates memories that we store in our 
brains, and returning to those foods can trigger the  
feelings that we had when we first enjoyed them. The 
great thing about comfort food is that it doesn’t have to 
be gourmet to be the best thing you’ve ever tasted. 
What truly makes the taste is the memory of the love 
that surrounds it.  

Food is fundamental for sustaining life. Without proper 
nourishment, our bodies become weak and can’t              
function correctly. We must take care of our bodies if 
we not only want to live, but thrive in healthiness.    

This same fundamental truth applies to our spiritual 
lives as well. A proper diet of spiritual food is needed  
in order for Christians to not become weak and tired. 
Regular nourishment for the soul is vital for the                    
Christian life, just as physical food is for the body.  

God’s love, grace and mercy are like the appetizers  of 
the feast to come for us. His love draws us to Himself. 
His grace covers us and makes us righteous in His sight. 
His mercy leads us to the ‘food’, His Word, that He 
wants us to apply to our lives.  

God will do anything to get us to understand just how 
much He loves us. As if giving up His only Son to                  
suffer and die on the cross for our sin’s wasn’t enough, 
He continues to pursue us with His love in millions of 
different ways. If the eyes of our hearts are closed, then 
we will not see all of the ways He reveals Himself to us. 
“For God so loved the world that He gave His one and 
only Son, that whoever believes in Him shall not                         
perish but have eternal life.” John 3:16  

God’s grace meets us right were we are and doesn’t  
expect us to straighten up, clean up or show up in a  
specific way. He takes us just the way we are. His  
grace can’t be bought or earned. It is a free gift that  
continually nourishes our soul. God’s grace is like a 
gentle wind that continues to push us in the right                 
direction. Sometimes He has to send a mighty wind to 
do it, but He will make sure that He gives us everything 
we need to get back on the right track. We can do                  
nothing to earn His grace. We don’t deserve His grace. 
God’s grace is Jesus Christ and that is all that we need. 
“He has saved us and called us to a holy life-not                    
because of anything we have done but because of               
His own purpose and grace. This grace was given us 
in Christ Jesus before the beginning of time.”                                 
2 Timothy 1:9 

God’s mercy is something that we can’t even begin to 
understand. Not only do we have a grace giving, loving 
God, His mercy is amazing. God’s love and grace are 
met at the cross and then His mercy reveals itself in His 
patience as we continue to muddle our way through 
life’s ups and downs, and He gives us His Holy Spirit 
power to do so in His Word. “All Scripture is                           
God-breathed and is useful for teaching, rebuking, 
correcting and training in righteousness.”                                        
2 Timothy 3:16  

God’s appetizers prepare us for the life to come and the 
feast that is waiting for us there! And as we enter His 
banquet room He opens His arms wide and says: “Go, 
eat your food with gladness, and drink your wine with 
a joyful heart, for God has already approved what you 
do.”  Ecclesiastes 9:7  

I can’t think of a more comforting food then the                            
spiritual food God so lovingly, graciously and                              
mercifully gives to us every day!  

In His Grace, Lynda  



 

Lynda’s Recipe for Italian Sausage and Zucchini Soup 

 

Ingredients: Serves 6 

1 pound Italian sausage (I use ground turkey)                                                                              
1 onion, chopped                                                                                                                
1 green bell pepper, chopped                                                                                             
1 orange bell pepper, chopped                                                                                           
6 cups chicken broth                                                                                                             
1 can (14-1/2 ounces) diced tomatoes, undrained                                                              
1 tablespoon minced fresh basil or 1 teaspoon dried basil                                                                    
1 teaspoon dried parsley flakes                                                                                              
1 medium zucchini, cut into 1/2-inch pieces                                                                            
1/2 cup uncooked orzo pasta 

 

Instruction:   

In a large saucepan, cook sausage, onion and peppers over medium heat until                            
sausage is done and vegetables are tender. If you are using pork it will be greasy, so 
make sure you drain the grease.  

Add broth, tomatoes, basil and parsley; bring to a boil. Stir in zucchini and orzo.    
Cook, covered, until zucchini and orzo are tender, 10-12 minutes. 

 

 

Bon Appetit, Lynda 


