
 

 

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

What is it about picnics that we all love so much? 
The very thought of a picnic conjures up feelings 
of fun, fellowship and food!  

When our kids were small we didn’t wait for  
summer to enjoy a picnic. We had family picnics 
on the carpet in our living room in the Winter 
time. A picnic is really a frame of mind, don’t you 
think?  

It turns out that countries all over have their own 
version of what a picnic should look like too. 

In the United States, Labor Day and Memorial 
Day are excuses for outdoor picnics. These     
gatherings include competitive games like relays 
and tug of war. However, the most popular                  
competition among the Americans is the eating 
content. The first eating contest took place in 1916 
with hotdogs. Now picnickers in America often 
include food eating contests with watermelons or 
pies.     

Historically, people of New Zealand have enjoyed 
outdoor lunches with common picnic foods such 
as pies and sandwiches. However, things changed 
later in the 19th century and picnics started mim-
icking barbeques with roasted oxen.    

Soccer, badminton and croquet are often played in 

“ So, whether you eat or drink,                        
or whatever you do, do all to the                     

glory of God.”  1 Corinthians 10:31 

picnics, but not in Sweden, Denmark and Finland. In 
these countries, Kubb is preferred over other picnic 
games.   

South Koreans are serious about their picnic foods. 
Although their food doesn’t seem too fancy, they’re 
delicious and are easy to prepare. Kimbap is the 
quintessential picnic food in South Korea.  

You get the point? A picnic is a little different for 
everyone, but the main component is to enjoy the 
company of others, eat food and have fun! 

There was a time when a good old fashion church 
picnic used to be a normal occurrence during the 
summer months after every worship service to-
gether. I remember watching an episode of “The 
Waltons” when they were all at a church picnic  
having a great time! I can still remember thinking 
what fun it would be to have a weekly time of                
fellowship like that. 

After almost 30 years in church ministry now, I  
have witnessed a sad transition into the mindset              
that the church is where we go to worship on                 
Sunday morning for a very short time. And we can              
become very annoyed if it infringes on our plans                  
for the afternoon. 

We come to worship with this nagging feeling that 
says “Let’s wrap it up, I have things I want to do to-
day”. I confess that this is often how I find myself 
feeling if the worship service goes on a little longer 
than “my plans” allow.  

1 Corinthians 10:31 reminds us of the importance 
of fellowship together: “So, whether you eat or 
drink, or whatever you do, do all to the glory of 
God.” I think I was drawn to the church picnic               
episodes from television shows simply because it                  
depicted an atmosphere of belonging.  

Scripture says in Romans 12:5; “So in Christ we, 
though many, form one body, and each member    
belongs to all the others.” In an age when the            
culture is progressively secular, it is a treasure to         
be in a family of like-minded believers. We can             
encourage each other in our faith, our families, and 
our spiritual purpose on this earth. And what better 
way to do that then a good old fashioned picnic! I 
can’t wait until we can sit down together on blankets 
and enjoy some fried chicken and cherry pie. Until 
then, why not enjoy fun, fellowship, and food with 
your family? Sounds like a perfect picnic to me!                                           

 In His grace, Lynda 

 

  



Lynda’s Recipe for Picnic Pasta Salad                                                                                        

Ingredients: 

Pasta Salad Dressing:                                                                                                                    
1/2 cup olive oil                                                                                                                                   
1/4 cup red wine or white wine vinegar                                                                                       
2 tsp dried Italian seasoning                                                                                                           
1 tablespoon Dijon mustard                                                                                                             
1 clove garlic minced                                                                                                                       
1/2 tsp sea salt                                                                                                                                   
1/2 tsp black pepper 

 

Pasta Salad:                                                                                                                                
8 ounces small dried pasta such as elbows or rotini                                                                      
4 cups Chicken or Vegetable Broth                                                                                            
2 tbsp olive oil                                                                                                                                            
1 (8 oz) can chickpeas drained and rinsed                                                                                    
1 (8 oz) can artichoke hearts drained and rinsed, and roughly chopped                                          
1/2 cup sundried tomatoes roughly chopped                                                                             
1 cup cherry tomatoes halved                                                                                                   
1/4 cup fresh basil chopped                                                                                                          
1/4 cup fresh parsley chopped                                                                                                                  
1/2 cup fresh mozzarella cheese chopped   

 

 

 

Prepare the pasta salad dressing: add olive oil, vinegar, Italian seasoning, mustard, 
garlic, sea salt and pepper to a small bowl. Whisk vigorously to combine, set aside. 

Add broth to a large pot and bring to a boil. Add dried pasta and cook according to 
package directions. Drain and add to a large bowl. Drizzle with olive oil and toss to 
combine. Place in the refrigerator to chill while prepping and chopping other                          
ingredients. Feel free to cook pasta 1-2 hours ahead of time, if you’d like. 

Make the pasta salad: to cooked pasta add chickpeas (garbanzo beans), artichoke 
hearts, sundried tomatoes, cherry tomatoes, herbs, and mozzarella cheese. Drizzle 
with pasta salad dressing and toss to combine. Serve pasta salad immediately or cover 
and place in the refrigerator to chill for 1-2 hours. When chilled, serve and enjoy! 

Bon Appétit, Lynda 


