
“In your anger do not sin. Do not let the 
sun go down while you are still angry.” 

Ephesians 4:26 

 

 

 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Gnocchi Pesto Pasta Salad. 

What is Gnocchi? The best definition I can give  
you is that it is an Italian potato dumpling. These 
yummy dumplings are found all over Italy and in 
many varied forms, made with a variety of base          
ingredients depending on where they come from: 
flour, ricotta, corn meal, bread, semolina, or                      
vegetables, from pumpkin to spinach to the classic 
potato. 

The word gnocchi (N-Y-OK-ee) is thought to come 
from nocca, which means knuckles, or from the 
Lombard word knohha, which means knot (such as 
wood knot) or walnut-all words that imply the 
small, tight, rounded shape of gnocchi that we know 
today. 

The most famous potato gnocchi that are known and 
loved worldwide date back to the sixteenth or, more 
likely, seventeenth century, well after Spanish ex-
plorers brought potatoes from South America and 
introduced them to Italian kitchens. 

Every region in Italy, especially in the north, has  its 
own gnocchi variation and its own specific sauce or 
serving style. In Piedmont or Lombardy, you might 
find potato gnocchi tossed in a simple dressing of 
butter and Parmesan, or in a creamy, cheesy sauce. 
In Verona, potato gnocchi is traditionally served in 
a tomato sauce. In Venice, gnocchi is also known as 
“macaroni.” Made from a base of flour, milk, and 
eggs cooked and shaped into little discs, they are  

baked in the oven with butter and cheese. On the 
coast of Sorrento, a Sunday lunch typically includes 
potato gnocchi baked in the oven with a bright tomato 
sauce, fresh mozzarella and  basil. These tiny                   
dumplings reminds me of little pillows soaking in a 
wonderful sauce of delicious yumminess! 

All this writing about pillow-like dumplings has me 
thinking about going to bed. In Ephesians 4:26 Paul 
warns us; “In your anger do not sin. Do not let the 
sun go down while you are still angry.”  

Paul isn’t saying “Don’t be angry”. He urges believ-
ers to tell the truth to each other. He knows we will 
get angry, but we need to deal with our anger without 
sinning. One reason we hold onto anger is that in 
those moments, we only trust ourselves to right the 
wrongs we have felt. We’re afraid if we truly give the 
offense over to God, we won’t get justice. So we hold 
on for another day, waiting hoping our view of justice 
will be done. 

Ironically, when we take our anger to bed with us,   
we lie totally unaware for six or eight hours, all while 
God oversees everything, in every galaxy, in every 
single second of every day. We often trust ourselves 
more than God, even though we can only stay awake 
for two-thirds of our lives. Where’s the logic in that? 

Anger itself is not sin, but how we use it determines 
whether it is sinful or not. Genuine righteous anger 
toward sin or injustice can be productive. Jesus                
showed righteous anger at times, especially when           
He cleaned out His Father’s house, the Temple                 
(John 2:13-16). But more often than not, anger             
becomes sinful because our own selfish interests               
and pride motivate it. Someone or something offends 
us, and we lash out. We end up saying and doing 
things that we shouldn’t. Anger rooted in our own 
sinfulness is dangerous and destructive to others and 
to ourselves. 

Anger must be controlled, and we should never use it 
to sin. If we do become angry, we should deal with 
the anger and its cause quickly, and then promptly put 
it out of our lives. We should try to forgive those we 
need to forgive in a timely manner. In other words 
before the sun goes down. 

Going to bed angry will harm you, not heal you.                 
It will betray you, not justify you. And it will not 
bring the fairness or reconciliation you are wanting. 
Clothe yourself, instead, with the awesome power of 
patience and forgiveness. “Whoever is slow to anger 
is better than the mighty, and he who rules his spirit 
than he who takes a city” Proverbs 16:32. Now lay 
your head on that soft dumpling of a pillow and find 
rest.      In His grace,  Lynda 

 

 



 

Recipe for Gnocchi Pesto Pasta Salad 
 

1 pound gnocchi (in the pasta isle). You could always make your own-but why? 

1 cup cut green beans or cut asparagus 

1 cup frozen peas.  

1/2 cup reserved water from gnocchi pan. 

One 7-ounce container prepared pesto.  

1/3 cup mayonnaise.  

1/4 tablespoons grated Parmesan. 

Freshly ground black pepper.  

Crumbled bacon (optional) 
 

Bring a large pot of water to a boil (do not season with salt). Add the gnocchi and cook 

for one minute less than the package directions, or just until the gnocchi begins to rise                     

to the top (reserve 1/2 cup of gnocchi water). Use a slotted spoon to remove the gnocchi 

to a colander. Put the pot back on the heat and return the water to a boil. Cook the                          

vegetables until tender but not mushy!  Combine the pesto, reserved water and mayo in  

a large bowl. Stir in the Parmesan (reserve 2 tablespoons) and the vegetables. Season 

with salt and pepper. Gently fold in the gnocchi. Garnish with more Parmesan, and          

bacon if desired.                          

 

Bon Appétit, Lynda 

Okay. 


