
 
to be a very significant one. But why? To be able 
to feed 5,000 people with five loaves and two fish 
is certainly miraculous, but the Greek term used 
in Matthew 14:21 specifies males, and Matthew 
goes on to emphasize the point by adding, “besides 
women and children.” Many Bible scholars believe 
the actual number fed that day could have been  
between 15,000-20,000 people. And let’s not                  
forget that Scripture says that “they all were                   
satisfied”.  

There are many ways we can apply the story of      
Jesus feeding all of these people. For example we 
know that Scripture teaches us that we will not go 
hungry or thirsty when we thirst or hunger for 
Him. We know that as much as God provides for 
the birds of the air, He will provide so much more 
for His children. But I think that one of the greatest 
lessons we can learn from this miracle that Jesus 
performed is this: God will smash the minuscule 
expectations of what His children can do if we 
would just learn to bring Him what we have                 
already been given.  

When we Christians are willing to offer our lives 
sacrificially and humbly, surrendering our hold                   
on whatever God has given us in terms of time,                    
money and talents (stewardship), He will use the       
ordinary to produce the extraordinary. As                    
Christians we must never believe our resources are 
too little to serve God. God finds pleasure in taking 
a humble, seemingly unimportant person and using 
him or her for His glory. This is the most valuable 
lesson that I see in Jesus feeding the multitudes. 

As God’s precious children that He loves very 
much, we also need to be reminded that our                        
problems are never too big (or small) for God.                   
Of course we have been taught through faith and 
His Holy Word that He can easily multiply and  
provide for whatever and whoever He wants. He is 
God after all. But the problem comes when we are 
faced with applying this Truth to our own lives; 
We tend to doubt that God will want to meet our 
need.  

As Christians we need to present our lives to God 
in a spirit of obedience and surrender, no matter 
how insignificant we may think our gifts or talents 
are. It’s not about the quantity or quality, it is all 
about the heart.  

And when we are walking humbly in His love and 
grace, there will always be plenty of leftovers for 
all! 

In His Grace, Lynda 

  

“They all ate and were satisfied, and the                       
disciples picked up twelve basketfuls                               
of  broken pieces that were left over”                                

Matthew 14:20   

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

Minestrone soup has a deep history that dates back 
hundreds of years. Its fame began to take off in the  
2nd century BC when Rome conquered Italy. During 
this time, economic growth allowed a variety of new 
vegetables to inundate the market.  

Instead of being restricted to only a few vegetable 
crops, Italians began to enjoy a wide variety. It was the 
new combination of vegetables, and different meals 
being made, that initiated the popularity of Minestrone. 

Using ingredients from their leftovers, Italian peasants 
would make what was once called “poor man’s soup”. 
That’s why even to this day, there’s no precise or true 
way to make Minestrone soup. It all depends on what 
you have leftover from the night before.  

The word Minestrone actually means ‘big soup’,                   
because you can add almost everything except for                
the kitchen sink to it! Minestrone is a healthy, hearty                  
soup that will keep you satisfied with all of its many                     
ingredients. It is a super easy soup to make too. So go 
for it! Your family will think it is souper good! 

I think Jesus would have loved Minestrone soup.                 
After all, He was in the leftover business when it          
came to food. “They all ate and were satisfied, and 
the disciples picked up twelve basketfuls of broken 
pieces that were left over.” Matthew 14:20  Did                      
you know that besides the resurrection of Jesus                    
(#1 miracle!) the feeding of the 5,000 is the only other 
miracle by Him that is recorded in all four of the                
Gospels? Obviously Matthew, Mark, Luke and John 
considered this miracle 



Lynda’s Recipe For Fall Minestrone Soup  

Ingredients: 6  

2 tablespoons olive oil                                                                                                          
1 large onion, diced                                                                                                  
4 cloves garlic, minced (I use 6)                                                                                                        
1 teaspoon ginger                                                                                                        
2 carrots, peeled and chopped                                                                   
2 stalks celery, diced                                                                                                        
2 cups butternut squash, cubed                                                                                               
1 1/2 cups green beans                                                                                                                               
3 cups vegetable broth                                                                                                               
1 28 ounce can crushed tomatoes                                                                                                
1 tablespoon dried basil                                                                                                              
1 15.5 ounce can cannellini beans, including liquid                                                     
2 teaspoons dried oregano                                                                                           
1 teaspoon crushed red pepper                                                                                                
1 teaspoon dried sage                                                                                                                                                 
1 teaspoon dried thyme                                                                                                                       
Salt and pepper to taste                                                                                                      
1 cup of dried pasta of your choice 

  

Instructions:   

Heat oil in a large soup pot over medium-high heat. Add onion and salt and cook  
until onion is translucent, about 5 minutes. Add garlic, ginger, carrots, and celery 
and cook for 5 minutes. Add squash and green beans and cook 5 more minutes, add-
ing more salt as needed throughout cooking. 
 

Stir in broth, tomatoes, beans, oregano, crushed red pepper and black pepper to 
taste. Add sage, thyme and pasta and bring to a boil before decreasing to a simmer.                     
Simmer for about 15 minutes or until pasta is done. 
 

Wonderful Fall comfort! 

 

 

 Bon Appétit,  

Lynda 

 

 


