
“Sanctify them by the truth;                                        
Your Word is truth.”   John 17:17 

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

This is one of my favorite soups. A very good friend  
of mine gave me this recipe about 20 years ago. I have 
made this soup many times over the years and am 
thankful for it being passed on to me.  

The Italian wedding soup has nothing to do with                  
weddings and some might argue not even with                    
Italy, but with Spain. Some people say that the                
Spaniards brought it into Naples, while others say        
that it’s been around in Italy long before that. 

The soup is called ‘minestra maritata’ in Italian and it 
is translated to “wedding soup”. But actually a more 
accurate translation is ‘married soup’, as in green                   
vegetables (minestra-married) blended very well 
(maritata-soup) with meat. The marriage isn’t a                
marriage between two people, but between vegetables 
and meat. Honestly, I have always thought that ’Italian 
Wedding Soup’ was in fact served at weddings as a  
tradition.   

As I researched information for this traditional recipe               
I was reminded about how easy it is for us to just                      
assume because some one says it is true, that it is true. 
Then I started thinking about how we often just assume 
that the Bible says specific things, or that stories are 
told accurately because that’s what we have been told.             
So, I thought it would be fun to give a little “true or 
false” test based on what you believe to be true vs. 
what Scripture says. Here goes: Answer true or false               
to the questions below:                                                                           
1. Female angels                                                   
2.People mocked Noah when he built the ark                 
3. Peter fished naked                                                        
4. Jesus was born in the winter                                         
5. Jonah was swallowed by a whale                                               
6. The Tree of Life from the Garden of Eden is now             
in Heaven                                                                                  
7. Money is the root of all evil                                                         
8. The forbidden fruit that Adam and Eve ate was an 
apple                                                                                                
9. The concept of halos                                                                

10. Christians live in Heaven forever                                           
11. Folding your hands when you pray is proper                        
12. Jesus had some help when carrying the cross                      
13. “God helps those who help themselves.”                       
14. “cleanliness is next to godliness:                                            
15. Jesus had brothers and sisters 

Well, are you ready to see how you did based on 
Truth and not here say?:  

1. Female Angels F (No. All angels mentioned in the 
Bible are referred to as male). 

2. People mocked Noah when he built the ark  F                 
(No. There is no mention of people mocking Noah in 
the Genesis account). 

3. Peter fished naked T (Yes. Peter did according to 
John 21:7 KJV in the original King James Version). 

4. Jesus was born in the winter F (Probably not.                
Although we are not entirely sure when exactly Jesus 
was born, most scholars say it was probably not in the 
Winter). 

5. Jonah was swallowed by a whale  F (No. The book 
of Jonah never specifies what kind of “fish” it was). 

6. The Tree of Life from the Garden of Eden is now 
in Heaven T (Yes.  Revelation 2:7). 

7. Money is the root of all evil  F (No. This is a              
commonly misused verse. Read 1 Timothy 6:10)   

8. The forbidden fruit that Adam and Eve ate was an 
apple F (No. Genesis never says what kind of fruit) 

9. The concept of halos F (No. Halos aren’t in the  
Bible). 

10. Christians live in Heaven forever F (No.                 
Christians eventually end up in the New Heavens and                 
New Earth according to Revelation 21. Heaven is an 
intermediate place where Christians go immediately 
after death according to 2 Cor. 5:6-8, Luke 23:43). 

11. Folding your hands when you pray is the right 
way F (No. This posture is never mentioned in the 
Bible, but that does not make it wrong).  

12. Jesus had some help when carrying the cross T
(Read Matthew 27:32  ). 

13. God helps those who help themselves F (No. This 
quote is typically attributed to Benjamin Franklin). 

14. Cleanliness is next to Godliness F (This is not in 
the Bible) 

15. Jesus had brothers and sisters T (Yes. Matthew 
13:56 and Mark 3:21). 

My point is, when it comes to our Christian faith, we          
always refer to the Bible and the Bible alone for our 
answers, not here say or stories. His Word is Truth! 

In His Grace, Lynda  

 

 



 

Lynda’s Recipe for Italian Wedding Soup 

Ingredients: Serves 6-8 

Meat balls:                                                                                                                    
1/2 pound lean ground beef                                                                                                                             
1/2 pound ground pork                                                                                                     
1/2 cup breadcrumbs                                                                                                                     
1/4 cup chopped fresh parsley                                                                                                                                
1 1/2 teaspoon minced fresh oregano                                                                                
1/2 cup finely shredded Pecorino cheese                                                                                                                  
1 large egg                                                                                                                                                             
1 teaspoon salt                                                                                                                                                
1/4 teaspoon pepper                                                                                                                       

Soup Base: 

1 tablespoon olive oil                                                                                                                                                        
1 1/4 cups diced carrots                                                                                                                         
1 1/4 cups diced yellow onion                                                                                                                   
3/4 cup diced celery                                                                                                                                   
6 cloves garlic, minced                                                                                                                                    
8 cups cans low-sodium chicken broth                                                                                                       
1 cup dry acini de pepe pasta                                                                                                    
6 oz fresh spinach , chopped                                                                                                                    
1/4 cup shredded Pecorino cheese                                                                                                                            
1 egg                                                                                                                

Instructions:   

Add beef and pork to a large mixing bowl. Add in bread crumbs, parsley, oregano, cheese, egg,                                
1 teaspoon salt and 1/4 teaspoon pepper. 
 

Gently toss and break up mixture with hands to evenly coat and distribute. Shape mixture into very 
small meatballs, about 3/4 inch to 1 inch and transfer to a large plate and put in fridge while you 
work on the soup base. 
 

Heat 1 tablespoon olive oil in a large soup pot over medium-high heat. Add carrots, onions and                      
celery and sauté until they have softened about 8-10 minutes, add garlic and sauté 1 minute longer. 
Pour in chicken broth, season soup with salt and pepper to taste and bring mixture to a boil. Add in 
pasta and meatballs, reduce heat to light boil (about medium or medium-low). Cover and cook,   
stirring occasionally until pasta is tender and meatballs have cooked through, about 10 minutes. 
Whisk egg in 2 tablespoons of pecorino cheese and slowly add it to the broth, then add in spinach 
and cook for another 2 minutes. Serve warm, sprinkle each serving with cheese. 
 

Bon Appetit, Lynda 


