
"I am the Bread of life. Whoever comes to                           
Me will never go hungry, and whoever                                
believes in Me will never be thirsty.”                                  

John 6:35   

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

Focaccia is a popular style of bread made in           
Italy and spreading around the world in Italian 
communities. The bread is fairly flat, soft and 
fluffy on the inside, topped with herbs and olive oil 
and sometimes with finely sliced olives. A range of  
Focaccia varieties exist and in the 21st century new 
varieties have been created due to the versatility of 
the basic recipe.  

Most historians believe that Focaccia originated 
with either the Etruscans of North Central Italy  
prior to the Roman Empire or in Ancient Greece at 
the beginning of the first millennium BC. Although 
flat unleavened bread has been made throughout 
the Middle East extending to Persia for this long as 
well, and identifying a specific culture behind the 
first Focaccia loaves is almost impossible. Focaccia 
bread is a bit different because the loaf rises                  
slightly, so it’s not traditionally unleavened bread 
and the Focaccia recipe is mostly unknown in the 
Middle East. Yet it has a history of being prepared 
in Turkey, Italy, Greece, Spain and France.  

Italian immigrants to the United States in the 
20th century brought recipes with them for Pizza, 
Bruschetta, Grissini and of course Focaccia.                          
Arguably Focaccia is no longer strictly the preserve 
of Italian communities. Nowadays it can be found 
in almost all bakeries and supermarkets. Wide                    
variety of seasonings are available and Focaccia 
bread makes very tasty sandwich bread frequently 
served with fillings of cheese and ham.                           
Adapted from www.bighistory.net  

Did you know that bread is one of the oldest             
man-made foods? Having been of significant       

importance since the dawn of agriculture, it plays 
an essential role in both religious sacraments and 
secular culture. Bread is also mentioned almost 500 
times in Scripture.  

While bread is nourishment for the body, Jesus                 
offers us bread that feeds the soul. In John 6:35             
Jesus tells us: “I am the Bread of life. Whoever 
comes to Me will never go hungry, and whoever 
believes in Me will never be thirsty.”  We all know 
that Jesus was born in Bethlehem, but did you know 
that the word Bethlehem is translated in                     
Hebrew as “The House of Bread”? How cool is 
that? 

Jesus said He is the Bread of life, which means            
forgiveness, freedom and eternal life. Bread can 
symbolize many things in the Bible, but what it 
points to most is Jesus Himself. He is the Bread         
we must all partake of if we truly want to find                        
spiritual, and eternal life.   

Bread was used for so many different things during 
Biblical times, especially in the Old Testament. So 
for Jesus to use bread as a metaphor for teaching 
who He truly was, is a way for the Jewish people  
to grasp the importance of His declaration in                
John 6:35. This is a remarkable statement!  

First, by associating Himself with bread, Jesus is 
saying He is necessary for life. Second, the life                
Jesus is talking about to is not physical life, but 
eternal life. Jesus is trying to get the Jewish people 
away from thinking of the physical realm and into 
the spiritual realm. He is contrasting what He 
brings as their Messiah with the bread He                                   
amazingly created the day before when He fed 
thousand of people with just five loaves of bread. 
That was physical bread that perishes. He is                        
spiritual Bread that brings eternal life.  

Finally, Jesus is making His claim to deity. This 
statement is the first of the “I AM” statements in 
John’s Gospel. The phrase “I AM” is the covenant 
name of God (Yahweh), revealed to Moses at the 
burning bush in Exodus 3:1. It is also a phrase who 
the Jewish people that were listening to Him would 
have naturally understood as a claim to deity. 

When Jesus died on the cross, He took the sins of 
humankind upon Himself and made atonement for 
and our sins. When we place our faith in Jesus our 
sins are placed upon Him, and His righteousness 
covers us. Jesus fulfills our hunger and thirst for 
righteousness. He is our Bread of Life!  

In His Grace, Lynda 

 



 

Lynda’s Recipe for  Focaccia Bread 
 

Ingredients:    

2 tablespoons olive oil, to drizzle onto the pan                                                                                                                                                                
1 1/2 cups warm water                                                                                                                                              
3 tablespoons olive oil                                                                                                                                             
1 1/4 teaspoons salt                                                                                                                                                        
3 1/2 cups all-purpose flour                                                                                                                                   
1 tablespoon instant yeast                                                                                                                                    
1 teaspoon sea salt flakes                                                                                                                                            
2 cloves garlic, minced                                                                                                                                         
1 tablespoons finely chopped rosemary                                                                                                                      
1 tablespoon of thyme                                                                                                                              
1 teaspoon of fresh ground pepper 

 
 

Instructions:  Preheat Oven to 375
o
 

Drizzle about 2 tablespoons olive oil into a 9" x 13" pan. 

Combine all of the dough ingredients, and beat at high speed with an electric mixer for 60                   
seconds. 

Scoop the sticky batter into the prepared pan, cover the pan, and let it rise at room temperature                 
for about 60 minutes. 

Gently start poking the dough all over with your fingers.  

Drizzle it lightly with olive oil, and sprinkle with the salt, minced garlic, rosemary and pepper.  

Bake the bread until it's golden brown, 30 minutes. Remove it from the oven, wait 5 minutes,               
then turn it out of the pan onto a rack and cut into pieces. Serve warm or at room temperature.  

Bon Appetit, Lynda 

 

 


