
“The soothing tongue is a tree of life, but                      
a perverse tongue crushes the spirit.”                            

Proverbs 15:4 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                            
On the menu: Easy Shrimp and Linguine  

Linguine pasta is one of the most well-like and      
popular kinds of long dried pasta after spaghetti.                
It belongs to the same pasta family as Bavette and 
Trenette, all originating from Genova in the Region 
of Liguria, where the most popular sauces for this 
type of pasta are either pesto or seafood.  

 A type of Linguine pasta (Trenette) seems to have 
first appeared in the 1700s. Giulio Giacchero, author 
of a book on the economy of Genova in the 1700s, 
writes about Trenette seasoned with pesto, green 
beans and potatoes. He says it was the typical festive 
dish of Ligurian families of the time. In those days, 
of course, the pasta would have been made mostly 
by hand and most probably with eggs. Trenette (or        
linguine) with pesto, beans and potatoes is still a 
popular dish in Liguria today.  

Linguine pasta is loved throughout Italy. Some                      
recipes are eaten in almost every region of the                         
Italian peninsula, particularly in coastal areas.                
The very popular and delicious linguine with clams                
( ‘al vongole’) is one such recipe (and it is my                 
favorite), along with ‘allo scoglio’ with clams,                   
mussels, prawns and calamari. Other recipes are 
more specific to a certain region or area like linguine 
‘al limone’ which is a traditional dish of linguine, 
pepper and parmesan cheese.  

Linguine is typically available in both white flour 
and whole wheat form but was originally made 
with durum wheat. Durum in Latin means "hard",     
and the species is the hardest of all wheats. Here is 
fun fact for you the next time you eat linguine; the 
name ‘linguine’ means "little tongues" in Italian.  

Let’s talk tongues! Years ago I shared a children’s 
chat about our tongues with the kids in our church 
in California. My husband was doing a series on the 
Book of James. And it was the week to talk about 
our tongues. You know, the Scripture in James 
1:26 that convicts us all with: “If anyone considers 
himself religious and yet does not keep a tight 
rein on his tongue, he deceives himself and his 
religion is worthless.” Honestly, every time I catch 
myself opening my big mouth and  passing on                  
information that I shouldn’t (gossip), I am reminded 
of that Scripture. So the children’s chat was all 
about how we need to control our tongues. And how 
God doesn’t like us gossiping, and we can really 
hurt others with our words (tongues). The object 
that I used to get my point across was very blunt to 
say the least! I bought a very large cow’s tongue 
from the grocery store and pulled it out of my bag 
and said “This is what our tongues look like when 
we gossip and say bad things about others.” It made 
an impact for sure! 

Proverbs 15:4 tells us that “The soothing tongue is 
a tree of life, but a perverse tongue crushes the 
spirit.”  A soothing tongue is healing to a wounded 
spirit. Speech from such a person refreshes and    
revives all who come under its influence, like the 
nourishing fruit of a healthy tree. On the other hand, 
the perverse tongue is capable of destruction and 
exasperation. This causes pain and damage of spirit 
for the one being sinful with their words and for the 
one that the hurtful words are being directing at.  

We have very hurtful words being flung all around 
us today. And it is the Christian’s responsibility to 
act in love and mercy. There are so many Scriptures 
in the Bible that talk about how we, as Christ’s       
ambassadors, need to be careful with our words.     
“Do not let any unwholesome talk come out of 
your mouths, but only what is helpful for building 
others up according to their needs, that it may  
benefit those who listen.”  Ephesians 4:29 

I am especially reminded during this hostile time in 
our pollical arena just how careful we need to be 
with our words. We have strong opinions. And 
while we don’t always agree with others, we need  
to remember that we are Christians. We have a               
responsibility to represent Jesus in all we do and 
say. Our tongues don’t have bones, but are strong 
enough to break someone’s heart. So we need to be 
careful with our words. A broken bone can heal, but 
the wound a word opens can fester forever. How 
about we stick to the ‘little tongues’ (linguine)                     
and keep our big tongues quiet! 

In His grace, Lynda 



Lynda’s Recipe for Easy Shrimp and Linguine  

   
 

Ingredients: 6-8 

1 bunch kale stemmed and chopped                                                                                                
1 15-ounce can cannellini beans                                                                                             
2 tablespoons of capers                                                                                                 
1 large lemon                                                                                                                                      
4 1/2 cups water                                                                                                                       
12 ounces                                                                                                                                    
1box dried linguine pasta                                                                                                               
2 tablespoons                                                                                                                                
olive oil                                                                                                                                  
2 teaspoons salt                                                                                                                         
1 teaspoon pepper                                                                                                                   
1 pound raw peeled and deveined shrimp 

 

Instructions:   

Place kale in a large soup pot. Drain and rinse 1 can cannellini beans and add to the 
pan. Finely grate the zest from 1 large lemon into the skillet (reserve the lemon).  Add 
the capers, 4 1/2 cups water, 12 ounces dried linguine noodles, 2 tablespoons                
olive oil, 2 teaspoons salt, and 1 teaspoon pepper. 
 

Bring to a boil over high heat. Continue to boil, turning the pasta frequently with 
tongs, for 5 minutes. Add 1 pound raw shrimp and cook until the pasta is al dente,              
the liquid has nearly evaporated, and shrimp are opaque, 3 to 5 minutes more.                    
Remove from the heat, halve the lemon, squeeze the juice over the pasta, and toss               
to combine. Salt and pepper to taste.  Top with crushed red pepper flakes, if desired.  

 

Bon Appétit, Lynda 

 

 


