
 about Himself. In all seven, He uses the I Am with 
incredible metaphors that convey His salvation                  
toward the world.   

Literary and figurative language is used in several 
places in the Bible. From the poetry in the Psalms               
to the parables of Jesus, imagery and metaphor are                 
a part of how God speaks to us in His Word. It              
communicates heavenly concepts that are difficult to 
put into words and provides concrete images to help 
us grasp abstract, metaphysical ideas. The Bread of 
Life Jesus is speaking of is not physical bread, but 
the bread of spiritual food found only through Him. 
By likening Himself with bread, Jesus is saying He 
is essential for life.  

Jesus also says in Matthew 5:6 “Blessed are those 
who hunger and thirst for righteousness, for they 
will be filled.”  When Jesus declares that those who 
come to Him will never hunger or thirst, He is saying 
He will satisfy all our spiritual needs and we will be 
made righteous in the sight of God.  

When Jesus died on the cross, He took the sins of the 
world upon Himself and paid for them all. When we 
place our faith in Him, our sins are credited to Jesus, 
and His righteousness is credited to us.  

I spend a lot of time thinking about what food I am 
going to cook. I must confess that I don’t spend as 
much time planning my spiritual diet. There needs            
to be a time and place every day where we all go and 
get fed spiritually. We need to live on a constant diet 
of God’s precious Word. Through it, He nourishes us 
and prepares us for His work. He expands our heart 
and opens our eyes. Just as food gives us energy for 
our physical activities, God’s Word gives us the 
nourishment for our daily walk with Him.  

The amazing thing about God’s Word is that the 
more we eat it (read it and meditate on it), the more 
we crave it and will want more. The bottom line is                 
if we aren’t craving His Holy Word it is because we 
have ignored it, or there is a sin in our life that is 
making us avoid it. And this is just crazy behavior 
because the longer we stay away from God’s Word 
the farther apart we are from Him.  

Praise God for His grace! Because even when we 
don’t deserve it, when we completely neglect Him, 
He loves us anyway. He pursues us no matter what! 

We all need to be mindful about our spiritual diet. 
We can’t stay on milk alone if we want to grow 
deeper in our Biblical knowledge and closer to our 
Savior. And the best thing about the “Bread of Life” 
is that it never gets stale! 

In His Grace, Lynda  

 

 

“Then Jesus declared, ‘I Am the Bread of 
Life. Whoever comes to Me will never go 
hungry, and whoever believes in Me will          

never be thirsty.’”   John 6:35 

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

Zucchini is a summer squash which means that it is 
picked while it is young and while its rind is still                        
tender and edible. The skin of the zucchini comes      
in dark green, light green, orange or deep yellow.                  
It is harvested when it is about 8-10 inches long                 
because it loses good taste if it is left to grow older.  

Botanically speaking, Zucchini is actually a fruit, but 
it is treated as a vegetable in a cooking context and is 
often cooked and prepared into savory meals. But it 
can also be used in sweet recipes as well. Who hasn’t 
tried a zucchini bread in their lifetime? The world’s 
largest zucchini was over 8 feet long. I bet they got 
some serious loaves of zucchini bread out of that one!  

Let’s talk bread. Bread is considered a staple food.                
A person can survive a long time on only bread and 
water. Bread is such a basic food item that it becomes 
synonymous for food in general. I can’t help but think 
that this essential food that is known all over the world 
became a staple accidentally.  

Bread, specifically in the Bible, is a significant food.  
It came in the shape of manna in the desert for the   
Israelites. It was broken at the Passover meals, and  
Jesus fed over 5,000 plus people with two fish and 
five loaves.  John 6:35 says; “Then Jesus declared, 
‘I Am the Bread of Life. Whoever comes to Me will 
never go hungry, and whoever believes in Me will 
never be thirsty.’” This is one of the seven “I Am” 
statements of Jesus found in the Gospel of John.                 
Jesus used the phrase “I Am” in seven declarations 



Lynda’s Recipe for Cheesy Zucchini Bake 

Ingredients: Feeds 4-5 
3 medium zucchini                                                                                                                                  
1 tablespoon olive oil                                                                                                                    
1 teaspoon Salt                                                                                                                                
1/2 teaspoon pepper                                                                                                   
3 tablespoons olive oil                                                                                                                           
1 chopped onion                                                                                                                                          
1 teaspoon sweet paprika                                                                                                                                  
2 16 oz cans of diced tomatoes                                                                                                      
1/8 teaspoon sugar                                                                                                                                
1 teaspoon thyme                                                                                                                                      
2 teaspoons dried basil                                                                                                         
1 teaspoon rosemary                                                                                                                                  
2 teaspoons minced garlic                                                                                                        
1 cup freshly grated Gruyere cheese                                                                                            
fresh chopped basil to top 
  

Instructions:  Preheat Oven to 450
o
  

To make tomato sauce, heat 1 tablespoon olive oil in a large, heavy skillet over medium heat and 
add onion. Cook until tender, about 5 minutes. 

Add garlic. Cook, stirring, until you can smell the garlic. Then add tomatoes, salt, pepper, sugar, 
thyme, rosemary and basil . Increase heat to medium-high. When tomatoes are bubbling briskly, 
stir and reduce heat to medium. Cook, stirring often, until tomatoes have cooked down and are 
beginning to stick to pan, 15 to 25 minutes, depending on consistency.   

Line 2 sheet pans with parchment. Trim ends off zucchini and cut in half crosswise, then into 
lengthwise slices, about 1/4 to 1/3 inch thick. Season on both sides with salt and pepper and toss 
with 2 tablespoons olive oil. Arrange zucchini slices on baking sheets in one layer and sprinkle 
with paprika. Roast for 12 minutes, until lightly browned. Remove from oven and reduce heat to 
375 degrees. 

To assemble the dish, spray a 8x8 oven proof dish with olive oil. Spread 1/4 cup tomato sauce 
over bottom of dish. Arrange a third of the zucchini in an even layer over tomato sauced and 
sprinkle 1/4 cup Gruyere. Spoon a third of remaining sauce over zucchini and sprinkle with 1/4 
cup Gruyere. Repeat with 2 more layers, ending with 1/4 cup Gruyere. Drizzle on remaining                     
tablespoon olive oil. Bake 30 to 35 minutes, until bubbling and browned on the top and edges. 
Remove from heat and allow to sit for 5 to 10 minutes before serving.  

  

 
 

Bon Appétit,                                                                                                                 
Lynda 

 


