
“In the beginning was the Word, and the Word                         
was with God, and the Word was God.”  John 1:1 

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

As is the case for many dishes of Italian cuisine 
whose roots go back in time, lasagna was quite   
different centuries ago from how it is today,                 
developing and obtaining several variations before 
becoming the classic version of Bolognese                          
cuisine.   

The traditional lasagna is a first course consisting 
of layers of thin pasta dough made with flour, egg 
and spinach; between each layer are ragù (meat 
sauce) and béchamel (white sauce). The top layer  
is lightly sprinkled with Parmigiano-Reggiano 
cheese; the preparation is then baked. 

The custom of boiling mixtures of water and flour 
dates back to the Middle Ages; lasagna was one of 
the most popular formats. The introductions of egg 
and cheese would not be used in the dough until the 
Renaissance. Tomatoes appeared in the recipe for 
the first time in the 1880s in Naples.   

We know that Italians love their bolognaise sauces 
(meat sauce), but it is becoming more popular to 
make vegetarian lasagna as people look for                
healthier ways to enjoy the beloved pasta dish. 
These recipes tend to omit the meats and add                
vegetables. So, obviously there are many different 
ways that you can create your own lasagna, and if 
you don’t want meat-base, just omit the meat. It is 
still a delicious pan of goodness! 

It’s important to take a good look at our lives every 
once in a while and ‘omit’ several things that we 
have allowed to creep in over time that aren’t from 
our Heavenly Father. We omit the bad and bring in 
the good. 

As Christians, first and most important, we never 
omit God’s Word from life. We need to be                      
feasting on Scripture daily. And we never replace 
God’s Holy Word with the world’s view of right 
and wrong. God reveals everything we need in the 
Bible. We need to remember what the Word of God 
actually is. John 1:1 reminds us: “In the beginning 
was the Word, and the Word was with God, and 
the Word was God.” What exactly does that mean? 
Glad you asked! 

Jesus is the everlasting, intimate, and Holy Word  
of God. Through Him God made all things, and 
nothing that has been made was made without Him. 
He is the Life, and He alone has the authority to 
give life. We read in John 1:14: “The Word                  
became flesh and made His dwelling among us. 
We have seen His glory, the glory of the one and 
only Son, who came from the Father, full of grace 
and truth.” Therefore, as Christians we must                   
recognize that it is not only important, but                      
absolutely vital for true believers to never omit                
any part of God’s Word from their lives.  

So once we understand the vital importance of                
following God’s Word and we dig deep into His 
will for our lives, we begin to see the things that we 
do need to omit. We need to omit the selfishness 
that we have acquired. We need to omit those                  
desires that are not from God, but come from our 
own sinfulness. We need to stop putting our needs 
above the needs of others, and look to Jesus for 
guidance on how to love others unconditionally. 
Philippians 2:3-4 says: “Do nothing out of selfish 
ambition or vain conceit. Rather, in humility value 
others above yourselves, not looking to your own                             
interests but each of you to the interests of the    
others.” That doesn’t mean we omit taking care of 
ourselves. It means we stop looking away when 
there is need and actually start looking for ways to 
help others.  

John 13:34 says: “A new command I give you: 
Love one another. As I have loved you, so you 
must love one another.” This isn’t a suggestion 
from God, it is a command. If we aren’t doing it, 
then we find out what we need to ‘omit’ from our 
lives that is hindering us, and allow God’s Holy 
Spirit to direct us.   

Loving others as Jesus has loved us requires being 
in His transforming, living Word. And that is one 
things we just can’t ‘omit’ if we want to                    
love like Him.   

 In His Grace, Lynda 

  



 

Lynda’s Recipe for Vegetarian Lasagna  
 

Ingredients:  Serves 6-8 

1 pound zucchini trimmed and sliced thin lengthwise                                                                    
9 ounces fresh spinach chopped                                                                                                  
12 ounces ricotta cheese                                                                                                                                    
12 ounces sour cream                                                                                                                         
1/2 cup grated parmesan                                                                                                  
1 egg beaten                                                                                                      
2 teaspoons minced garlic                                                                                             
1/4 cup fresh basil                                                                                                             
1/4 cup fresh parsley                                                                                              
1/2 teaspoon crushed red pepper                                                                               
24 ounces of your favorite marinara sauce                                                                                       
12 ounces part-skim mozzarella                                                                                     
12 ounces lasagna noodles cooked according to package directions 

 

Instructions: Preheat Oven to 350
o
 

Heat a skillet to medium heat and spray with oil. Season zucchini strips with salt and pepper.                  
Cook for 8 to10 minutes. The cooking time will vary according to how thinly you slice your                   
zucchini. Remove from heat and set aside. 
 

Spray the pan again and add the spinach. Cook until the spinach wilts. Transfer to a plate lined with 
a clean towel and squeeze out excess moisture. I use a double paper towel.  
 

In a medium bowl, combine ricotta cheese, sour cream, parmesan, egg, garlic, basil, parsley and 
crushed red pepper. Stir in spinach and season with salt and pepper. 
 

Prepare a 13 x 9 casserole dish with cooking spray and spread 1/2 cup of the  Marinara on the                     
bottom. Top with a layer of noodles, a layer of zucchini, 1/2 of the ricotta mixture and mozzarella. 
Spread 1/3 of the remaining marinara and repeat the layers. End with a layer of noodles, marinara 
and remaining mozzarella cheese. Bake for 30 minutes. Remove from oven and top with some grat-
ed parmesan cheese. Allow to cool for 15 minutes prior to serving.  YUM! 

Bon Appetit, Lynda 

 

 


