
"But you will receive power when                     
the Holy Spirit comes on you; and                 

you will be My witnesses in Jerusalem, 
and in all Judea and Samaria, and                 
to the ends of the earth."  Acts 1:8 

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

Pasta carbonara originates in the Rome region of 
Italy. No one knows the exact story behind the 
origination of the dish, but we do know where the 
location where the dish comes from. The word 
carbonara in Italian has to do with charcoal so 
many theories of the origin involve coal miners 
making the dish. However it came to be, the popu-
larity of the dish increased throughout Italy and 
spread throughout the world after World War II. 

So, Carbonara needs spaghetti, eggs, freshly 
ground black pepper, guanciale (pork made from 
pig cheek) and pecorino cheese. You have to pick 
a long type of pasta, like Spaghetti, Linguine, or 
Bucatini. Your eggs have to be farmed fresh. Your 
Black Pepper has to be freshly ground on your 
beaten eggs but also on the pasta just right before 
you eat it. Then there are the two exclamation 
points to the ingredients list. First, the so called 
“Guanciale”, pork jowls, that are seasoned and 
cured for at least three months resulting in a more 
intense flavor than the “pancetta” bacon that is 
commonly considered part of the original recipe. 
Second, the Pecorino cheese is a must, grated  
over the beaten eggs with black pepper, but also 
sprinkled on top at the last moment when you’re 
not really able to keep the fork away from the 

dish. Parmigiano could be a variation but the taste 
would not be the same. Phew…...that is a very spe-
cific recipe and it is delicious too!  

This is one of my favorite recipes for pasta. Actually, 
it is my favorite pasta dish! I jokingly have always 
said that my last dying wish would be to soak in a 
warm tub full of buttery warm pasta! There is just 
something about pasta that makes me so very happy! 

Obviously taking a dip in pasta isn’t really my last 
dying wish. I did say jokingly after all. Have you  
ever thought about what your last dying words  
would be? My hope and prayer is that mine would be 
for me to share the love of Christ in all it’s grace and 
mercy in such a way that it is intoxicating to those I 
am speaking to; that they can’t help but want to sur-
render to God and receive His goodness through Je-
sus Christ. I would want to make sure that I express 
my faith and God’s truth in such a passionate and  
believable way that, nothing, absolutely nothing that 
you or I have done could ever separate us from the 
love of Christ! How about you? What would be your 
last dying words? 

After the resurrection, on the Mount of Olives before 
departing for heaven in the clouds, Christ gave us            
a profound promise and command by which to  
measure our lives. He said in Acts 1:8: “But you  
will receive power when the Holy Spirit comes on 
you; and you will be My witnesses in Jerusalem, 
and in all Judea and Samaria, and to the ends of 
the earth.”  

What is your response to His life? His death? His 
command to tell others the Gospel? What will                 
your final words be? How do you want to be                
remembered? Do you measure your life by the 
world's accomplishments or by Christ's words?  

If I could only utter a few simple words on my death 
bed, they would be; “He loves you, no matter what, 
just open your heart to receive and He will do the 
rest!” No pasta, just the most profound Truth anyone 
could ever share.  

We can’t know for sure if we will be able to utter 
those last words before we take our final breath and 
enter into heaven, so I guess we need to ask our-
selves this simple, fundamental question: “what’s 
stopping us from uttering them now?” 

So, as long as I am still here, by the 
grace of God, I will do my best to 
share Jesus with this world, and I can 
guarantee you that I will eat more 
than my share of pasta! 
 

In His grace, Lynda 



Recipes for                                                                                         

Roasted Asparagus and Mushroom Carbonara 

Ingredients: 

1 pound asparagus, trimmed and cut into bite sized pieces                                              

8 ounces mushrooms, quartered                                                                                                   

1 tablespoon olive oil                                                                                                                         

salt and pepper to taste                                                                                                                          

8 ounces fettuccine (or pasta of choice)                                                                                     

4 ounces bacon cut into 1 inch pieces or 4 ounces pancetta, diced (I use pancetta)                    

8 clove garlic, chopped                                                                                                                                           

2 eggs                                                                                                                                                      

1/2 cup grated parmesan                                                                                                               

black pepper                                                                                                                                         

salt to taste                                                                                                                                                   

1 tablespoon parsley, chopped 

 

Instructions: 

Toss the asparagus and mushrooms in the oil, salt and pepper, place on a baking                              

sheet in a single layer and roast in a 400 degree oven until they start to caramelize, 

about 20-30 minutes, mixing half way through. 

Start cooking the pasta as directed on the package (add plenty of salt to boiling water 

first). Cook the bacon in a large pan, pour off all but a tablespoon of the grease from 

the pan, add the garlic, cook for 30 seconds and turn off the heat. 

Mix the egg, cheese, pepper and salt and parsley in a 

bowl. Drain the cooked pasta, reserving 1/2 a cup of  

the pasta water, and place the pasta in the pan with the 

bacon and garlic.   

Mix the egg mixture, asparagus and mushrooms into  

the pasta, adding reserved pasta water as needed. 

 

Bon Appétit, Lynda 


