
“One generation commends Your works                              
to another; they tell of Your mighty acts.”                                 

1 Corinthians 15:10 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Ravioli with Sage Brown Butter Sauce,                          
Butternut Squash, and Walnuts 

Today I am going to share one of my favorite                     
ravioli recipes with you. This delicious sage and 
brown butter sauce is one of my favorite fall        
dishes. And the great thing about it is that it can 
actually be served during any season of the year! 

The making of ravioli is a timeless Italian tradition. 
When Jeff and I took our sabbatical in 2016                               
following the footsteps of Martin Luther and Jeff’s 
missionary grandfather and great-grandfathers,    
we managed to take a detour into Italy. This has                     
always been on my bucket list, and I was not      
disappointed. We stayed in the beautiful hills of 
Chianti in the quiet and lovely village of Poggio 
alla Croce, which means “Hill of the Cross”. 

I managed to talk Jeff into taking an authentic                  
Italian cooking class with me, another item in my 
bucket list! We were so blessed to be staying in an                    
adorable flat above a family-owned restaurant.                      
The patriarch, the matriarch, their adult children 
and grandchildren ran the restaurant. We had the 
honor of receiving a private lesson with the chef.  
On the menu was “homemade ravioli”. We were 
not disappointed either. It was a blast to partake in 
this timeless tradition with this wonderful chef in 
his authentic Italian kitchen. 

As we left the kitchen to venture down into the 
basement of the restaurant we entered into the 
“pasta room”. This was a room that was kept fairly 
cold so that the dough for making pasta would not 
get too warm. The room had marble countertops 
everywhere. As we began making our dough for 
the ravioli I couldn’t help but be emotional in 

thinking that generations had been making their 
own pasta delights on the cold marble set before us. 
As we kneaded our dough and formed wonderful 
little pillow-stuffed pastas we heard all about chef 
Danilo Becattin’s family recipes that had been 
passed down from generation to generation, and the 
undeniable love he had for Italy. I will  cherish that 
day for always! 

Speaking of generations and “passing things on”, 
the Bible is full of appeals to pass your faith onto 
the next generation, so that they may know God  
and the wonders that He has done for His people.              
1 Corinthians 15:10 says: “One generation                          
commends Your works to another; they tell of               
Your mighty acts.”                                  

A family had a priceless family heirloom, a crystal 
bowl that had been passed down from one                                  
generation to the next. One day, the parents of the 
family who had possession of the bowl left the 
teenagers at home while they went out to dinner. 
When they returned home, their children met the 
parents at the door with sad faces, saying: “Mom, 
Dad, you know that priceless heirloom our family 
passes down from one generation to the next? Well, 
our generation just dropped it.” 

Each generation has memories, stories and treasures 
that they wants to pass down to the next generation, 
and this is a good thing too. But there is something 
even more important for the Christian home. It is 
God’s plan for His children to pass down their faith 
and His truths. We cannot assume past faithfulness 
will continue or that future generations will be 
aware of the great historical spiritual legacy                                  
available to them. The passing on of our faith must 
continue to be refreshed with each generation.  

There are many great examples of godly people 
passing their faith down to the next generation.  
Joshua was a great example of this. He learned how 
to stand upon his convictions of God’s provisions 
as a spy in the minority, and later fulfilled his duty 
in leading the people of Israel to take possession of 
the Promised Land. In Joshua 24:15 he declares: 
“…But as for me and my household, we will serve 
the LORD." The impact of his leadership was that 
the people of Israel continued to live faithful to God 
even after Joshua died. 

Whether you are a parent, grandparent, godparent, 
aunt or uncle, as a Christian it is our duty and                    
privilege to make sure that we are sharing our faith 
with the next generation.  

So let’s pass it on, before it gets dropped! 

In His Grace, Lynda  



 

Lynda’s Recipe for Ravioli with Sage Brown Butter Sauce,                        
Butternut Squash, and Walnuts  

 

Ingredients: Serves  4 

22 oz family-size bag of  ravioli (you can choose what kind)                                                              
2 cloves garlic, minced                                                                                              
1/4 cup walnuts, chopped                                                                                                   
4 tablespoons butter plus 1 extra tablespoon                                                                                   
12 fresh sage leaves-chopped or 2 teaspoon dried sage (fresh is best)                                                     
1 cup butternut squash-cubed                                                                                                          
salt and pepper to taste                                                                                          
2 tablespoon Pecorino Romano cheese, grated.  

 

Instruction:  
 

Bring a pot of water to a boil for the ravioli. Cook your ravioli according to the                              
package.  

Once cooked, reserve 1/4 cup of the cooking water, then drain the ravioli in a                              
colander. 

While the ravioli is cooking, mince the garlic and chop the walnuts and set aside.  

Cook your cubed butternut squash until tender in a large skillet with 1 tablespoon                       
of butter on medium-low heat and then set it aside in a bowl.  

Add the butter to your skillet and melt it over medium-low heat. Once the butter                      
begins to sizzle and becomes foamy (about 2-3 minutes), add the minced garlic and 
chopped walnuts. Continue to stir and cook over medium-low heat until the butter  
turns deep golden brown (about 3-5 minutes). Once it becomes brown, remove it from 
the heat, and stir in the chopped sage leaves. 

Add the butternut squash and the 1/4 cup reserved ravioli cooking water to the skillet. 
Return the skillet to low heat, and stir everything together. add the cooked and drained 
ravioli to the skillet with the squash, sage and brown butter sauce, then toss to coat. 

Serve the ravioli with Pecorino Romano cheese and freshly cracked pepper.  

 

 

 

Bon Appetit, Lynda 


