
"So whoever is in Christ is a new                                         
creation: the old things have passed                                 

away; behold, new things have come."                                     
2 Corinthians 5:17  

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

Farfalle (pronounced "far-FALL-ay") is a type 
of pasta that is also known as bow tie pasta or 
butterfly pasta for its signature shape. The word 
"farfalle" actually means "butterflies" in Italian. 
The pasta dates back to the 1500s, originating   
in Northern Italy in the Emilia-Romagna and 
Lombardia regions. Farfalle recipes often feature 
creamy sauces and it is the traditional pasta used 
in making the classic Eastern European dish             
kasha varnishkes.  

Farfalle comes in several sizes, but they all               
have a distinctive "bow tie" shape. Usually, the 
farfalle are formed from a rectangle or oval of 
pasta, with two of the sides trimmed to a ruffled 
edge and the center pinched together to make the 
unusual shape of the pasta. A ridged version of 
the pasta is known as Farfalle Rigate.  

In addition to plain and whole-wheat varieties, 
colors are added by mixing certain ingredients 
into the dough, which also affects the flavor (as 
with any pasta). For example, beetroot can be 
used for red, spinach for green and cuttlefish ink 

for black. A tomato variety may also be available. 
In Italy, green, white, and red varieties are often 
sold together in a mix that recalls the colors of the 
flag of Italy. 

Besides being delicious, this pasta is great for pre-
school crafts. Every year that I had my preschool 
in California we would study the caterpillar and the 
butterfly, and we would always end up making 
some kind of art project with the “butterfly” pasta! 

I love butterflies. Aside from being gorgeous in           
all of their different colors and types, they are a 
beautiful symbol of the resurrection of our Lord 
and Savior, Jesus Christ, and our life with Him.  

The butterfly emerging from the chrysalis has           
traditionally been a symbolism of Christ rising 
from the tomb. The caterpillar disappears into a  
cocoon, appearing dead, just as Christ was laid in 
the tomb after the crucifixion. Later, it emerges, 
having transformed into something more beautiful 
and powerful than it was before. Just as Christ 
emerged from the tomb in beautiful and powerful 
victory over our sin, death, and the devil! 

The stages of the butterfly are; egg, caterpillar, 
chrysalis, and butterfly, and they are a wonderful 
analogies to our life as Christians. Just like the          
caterpillar is transformed into a gorgeous butterfly, 
when we  receive Christ and allow the Holy Spirit 
to transform us, we become beautiful and glorious 
in the image of Christ. 

Transformed lives begin with the Gospel message 
of Christ, for in it is the power of God. Through the 
Good News  of Jesus, we learn “to put off” our old 
self and be renewed in the likeness of Christ 
through the power of the Holy Spirit. Scripture 
makes it clear that this is what happens when we 
receive Jesus into our hearts through faith: "So 
whoever is in Christ is a new creation: the old 
things have passed away; behold the new things 
have come."  2 Corinthians 5:17  

I don’t why, but bowties always remind me of a  
dapper gentlemen. Maybe it’s all those Jean Kelly 
movies I have watched over the years. But I do 
know this, there is no greater, purer or perfect           
gentlemen than Jesus Christ. He gave His life so 
that we could be transformed into 
His image and receive eternal life. 
And that is what you can call “the 
holy butterfly effect!”  

In His grace, Lynda 



Recipes for                                                                                         

Spinach Mushroom Parmesan Pasta  

Ingredients:                                                                                                                 

14 oz farfalle pasta (it’s the bowtie pasta)                                                                                         

3 tablespoons olive oil                                                                                                                          

1/2 cup vegetable broth (or Chicken broth)                                                                                   

3 cloves garlic, minced                                                                                                                                             

14 oz  mushrooms, sliced                                                                                                                          

10 oz fresh spinach                                                                                                                               

1 teaspoon Italian seasoning                                                                                                                       

ground pepper                                                                                                                                        

1/2 cup parmesan cheese, grated                                                                                                 

1/2 teaspoon red chili pepper flakes (optional) If you are sensitive to heat, try 1/8 tsp.  
 

Cook the pasta in salted water until al dente (cooked so as to be still firm when                 

bitten),  according to the package instructions. Heat 2 tablespoons olive oil in a                 

large fry pan. Add the mushrooms and sauté for about 4 minutes until lightly       

browned.  Add the chopped garlic and cook for about 30 seconds longer. Then                         

deglaze your pan with a splash of the vegetable broth. Reduce the heat and cook                  

for about 2-3 minutes. Remove mushrooms to a plate and set aside.. In the same              

pan, add the spinach and cook for 2 minutes until wilted. Season as needed with                   

salt and pepper. Once the pasta is ready, pour off the cooking water (save 1/2                     

cup pasta water). Put spinach on the side in the skillet and add mushroom back,                   

then add the  pasta in the pan and toss. Add parmesan and Italian seasoning (when 

adding dry seasons,  rub them in the palm of your hand before putting in your                        

recipe. This opens the oils and enhances the flavor) and give a quick stir. If your                  

pasta dish looks to dry, add the extra pasta                       

water as desired consistency produces. Serve               

the pasta with topped red chili pepper flakes     

and more parmesan.  

 

Bon Appétit, Lynda 


