
“For the grace of God has appeared that                               
offers salvation to all people. It teaches us to                

say “No” to ungodliness and worldly passions,  
and to live self-controlled, upright and godly 

lives in this present age.”   Titus 2:11-12 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Japchae (Korean Glass Noodle Dish) 

Glass noodles (also known as fensi or bean thread 
noodles) are transparent noodles that, when cooked, 
are clear like glass. They are used in Asian cooking 
quite often. Glass noodles are typically sold dried 
and are soaked before eating. Glass noodles are 
noodles made from mung bean, potato, sweet                    
potato, or tapioca starch. Mine are the sweet potato 
starch noodle.  

There is a wide variety of glass noodles with               
different provinces and brands using different 
starches to make their noodles. The end result is  
really pretty similar, with thin glass noodles the 
most commonly available. Chinese glass noodles 
are also available in a wide, flat variety called mung 
bean sheets that can be used similarly to standard 
glass noodles. A thicker variety popular in Korea 
called dangmyeon is made with sweet potato starch 
and is commonly stir-fried with sesame oil, beef, 
and vegetables. Pho is a broth-based glass noodle 
soup that features prominently in Vietnamese                   
cuisine.  

Most glass noodles are gluten and grain-free and 
glass noodles do have a similar amount of carbs to 
traditional pasta. I think you will really like this 
dish. It is ‘pho-nominal’! 

The word ‘phenomenal’ means ‘very remarkable’ or      
‘extraordinary’. This is the only word I can come 
even close to choosing to describe God’s grace.  

Grace is the most significant concept in the Bible, 
Christianity, and the world. It is unmistakably                      
expressed in the promises of God revealed in   
Scripture and personified in Jesus Christ Himself. 

Grace is the love of God shown to those that are       
unlovable; Grace is the peace of God given to those 
that don’t know peace; Grace is the undeserved,              
unearned, amazing kindness, love and mercy of 
God; Grace is God’s Riches At Christ’ Expensive! 
Grace is a crucial part of God’s character and                
without it, we would be lost forever.  

 In His grace, God is willing to forgive us and bless 
us abundantly, in spite of the fact that we don’t                   
deserve it and we can’t do anything to earn it.  

There is nothing that brings us more hope than 
God’s grace. Martin Luther said: “Faith is a living, 
daring confidence in God's grace, so sure and                     
certain that a man could stake his life on it a                         
thousand times.” Without God’s grace, we wouldn't 
even have faith. Grace is phenomenal! 

John Newton’s beloved hymn “Amazing Grace”  
resonates with people of all theological persuasions. 
It is sung in conservative and liberal churches alike. 
Artists like country singer Johnny Cash and rock n 
roll singer Elvis Presley have made this hymn one  
of their all time favorites. It is very clear that the  
concept of grace is firmly planted in our culture.  
But does everyone know what it really means? 

Webster's New World College Dictionary provides 
this theological definition of grace: “The unmerited 
love and favor of God toward human beings; divine 
influence acting in a person to make the person pure, 
morally strong; the condition of a person brought to 
God's favor through this influence; a special virtue, 
gift, or help given to a person by God.”  God's grace 
is truly amazing. Not only does it provide for our 
salvation, it enables us to live an abundant life in  
Jesus Christ. Titus 2:11-12 says: “For the grace of 
God has appeared that offers salvation to all     
people. It teaches us to say “No” to ungodliness 
and worldly passions, and to live self-controlled, 
upright and godly lives in this present age.”  

God’s grace is made known in so many different 
ways. His grace is more than forgiveness of our sins. 
God’s grace is more than power over our sins. His 
grace didn’t begin on the Cross. God’s grace is                   
eternal. He is everlasting and so is His grace. God’s 
grace was in the beginning of time and will continue 
into eternity. God’s grace can not be separated from 
Himself. He is grace! 

Defining God’s grace would take a lifetime, and 
even then it wouldn’t be enough time. God’s grace is 
everything!  “Through many dangers, toils and 
snares, I have already come; 'Tis grace has 
brought me safe thus far and grace will lead me 
home.” John Newton 

In His Grace, Lynda 

 



 

Lynda’s Recipe for Japchae (Korean Glass Noodle Dish)  
 

Ingredients: Serves 4   

6 ounces beef steak, cut into thin strips  
4 minced garlic cloves, divided 
2 tablespoons sugar, divided 
1 teaspoons pepper, divided 
5 tablespoons soy sauce, divided (use lite if possible) 
1 1/2 tablespoons sesame oil 
1 onion, sliced thinly 
2 medium carrots, thin strips about 2 inches long 
4 fresh shiitake mushrooms, cut into thin strips 
1 medium red bell pepper, cut into thin strips (I was out of this) 
1 small bunch of broccolini 
4 scallions, cut into 3-inch sections and thinly sliced 
10 ounces Korean glass noodles 
2 tablespoons canola oil 
1 tablespoon toasted sesame seeds 
1/4 teaspoon salt 
1/4 teaspoon red chili pepper  

 

Instruction:  
 

Mix the beef together with the garlic,1 teaspoon sugar, 1/2 teaspoon pepper, red chili 
pepper,1 tablespoon soy sauce, and 2 teaspoons of sesame oil. 

Prepare the vegetables, and set aside. 

Cook the noodles for 7 minutes in a large pot of boiling water. Strain, return to pan                     
and add 1 teaspoon sesame oil, 1 tablespoon soy sauce, and 2 teaspoons sugar to the 
noodles. Mix thoroughly. 

Heat up a skillet over medium high heat. Stir-fry the onion, mushroom and carrot with 
1 tablespoon of canola oil until tender but firm. Transfer to a large mixing bowl. 

Turn heat to high, and add the beef to the pan. Stir-fry for a couple minutes until the 
beef is no longer pink. 

Transfer the noodles and the beef to the mixing bowl with the sesame seeds. Add 3                     
teaspoons sugar, 1/2  teaspoon pepper, 2 1/2 tablespoons soy sauce, and 1 teaspoon  of 
sesame oil to the mixing bowl full of ingredients. Toss everything together and serve.  

 

Bon Appetit, Lynda 


