
 
 

“A new commandment I give to you, 

that you love one another: just as I             

have loved you, you also are to love                 

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

“Osso bucco means ‘hollowed bone’ which refers to 
the marrow-filled shin bone that the dish is made 
from. Traditionally this Milanese recipe was made 
using veal. Veal osso bucco is available at most 
butchers. If using veal instead of beef use chicken 
stock and white wine to complement its delicate                     
flavor.  

The meat cut in Beef Osso Bucco is a cross-cut of 
beef from the shank that’s around an inch and a half 
thick. It’s a pretty thick meat cut but it becomes                    
deliciously flavorful and tenderized when braised.” 
Dailydish.com 

Hands down, this is one of the most delicious                      
comfort foods that you can make. It is so easy and 
when complemented with a creamy, cheesy bowl of                        
polenta, you can just taste the love! 

When I was first growing in my faith I loved the 
song “They Will Know We Are Christians By Our 
Love”. As I got older and became more aware of my 
not-so loving attitude that I could sometimes toss 
around, I was more aware of what the words to that 
song actually meant and how I needed to be more               
responsible with showing love. Either that, or stop 
singing that song all together. Ha! 

John 13:34 says; “A new commandment I give to 
you, that you love one another: just as I have loved 
you, you also are to love one another.” No one can 
love as Jesus loves us. And we can’t guilt ourselves 
into loving others either. But we can ask for God’s 
Spirit to help us learn to love others. And I am sure 
that everyone reading this would agree that we all  

need help when it comes to loving others.  

The only way we can truly love the way Jesus is 
asking us to in John 13 is if we let God love us 
through others and let God love others through us.  

Living the Christian life truly is all about love. 
Because God is love, the most important lesson 
He wants His children to learn is how to love. It  
is in loving that we are most like Him. Love is  
the foundation of every command He has given 
us; “Love the Lord your God with all your heart 
and with all your soul and with all your mind 
and with all your strength. Love your neighbor 
as yourself. There is no commandment greater 
than these.”  Mark 12:30-31 

The word love is foundational to everything in  
the Bible. God centralized His laws on love. God 
performs all His activities with love. He created 
Adam and Eve based on love. God also sent His 
only Son Jesus Christ to come and save the world 
because of His love. 1 John 4:19 says; “We love 
because He first loved us.” So if for no other              
reason (although we can find many) we love                  
others because God loves us and we show the 
world who our God is, by how we love them. 

In his book ‘Mere Christianity’, C.S. Lewis wrote, 
"Do not waste your time bothering whether you 
love your neighbor, act as if you do. As soon as 
we do this, we find one of the great secrets. When 
you are behaving as if you loved someone, you 
will presently come to love him. If you injure 
someone you dislike, you will find yourself                 
disliking him more. If you do him a good turn, 
you will find yourself disliking him less."  

People don’t naturally love the way God loves.  
To love like that, there must be a change of heart. 
A person must realize that they are sinners before 
God and understand that Christ died on the cross 
and rose again to provide them forgiveness. Once 
we can grasp all love, mercy and grace we have 
been given, we will begin to love those that are 
not easy to love. As Christians we receive a new 
life in Christ and this includes a new capacity to 
love like Jesus loves. 

“If we have got the true love of God shed 
abroad in our hearts, we will show it in our 

lives. We will not have to go up and down the 
earth proclaiming it. We will show it in                     

everything we say or do.”  Dwight L. Moody 
 

They will know we are                                         
Christians by our love! 

In His Grace, Lynda 



Bon Appétit, Lynda 

Lynda’s Recipe for Osso Bucco 
 

Ingredients:  Serves 4-5 

2 pounds beef shanks                                                                                                                        

2 tablespoons cup Butter                                                                                                                       

2 cloves garlic, crushed                                                                                                                    

1 large onion, chopped                                                                                                                   

2 cups red wine                                                                                                                               

1 cup Chicken stock                                                                                                                         

1 (14.5 ounce) can diced tomatoes                                                                                            

Salt and pepper to taste 

Gremolata: 

1/2 cup chopped fresh flat leaf parsley                                                                                      

1/4 cup olive oil                                                                                                            

2 clove garlic, minced                                                                                                                               

2 teaspoons grated lemon zest                                                                                                   

2 teaspoons grated orange                                                                                                                       

Juice of the lemon                                                                                                                                     

Juice of the orange                                                                                                                                  

Salt & pepper to taste 
 

Instructions:  Preheat oven to 325oF  

Melt the butter in a Dutch oven over medium to medium-high heat. Add the beef, 

and cook until browned on the outside. Remove to a bowl, and keep warm. Add                

two cloves of crushed garlic and onion to the skillet; cook and stir until onion is      

tender. Return the beef and add the red wine. Simmer for 10 minutes.  

Pour in the tomatoes and chicken stock, and season with salt and pepper. Cover,                  

Bake in oven for 3-4 hours.  Remove from oven and let sit for 15-20 minutes                              

covered.  

In a small bowl, mix together the parsley, garlic, lemon zest and orange zest. Add 

the juices from lemon and orange and olive oil and toss. Add salt and pepper to 

taste. 

Serve the Osso Bucco over a creamy bowl of polenta. Sprinkle the gremolata over 

the beef just before serving.  

   


