
“If you declare with your mouth,  
‘Jesus is Lord,’ and believe in your 
heart that God raised Him from the 

dead, you will be saved.” Romans 10:9 

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

Who doesn’t love Pizza? This delicious dough  
covered in your favorite sauce, topped with your 
favorite foods, and smothered with your favorite 
cheeses, is one of America’s favorite meals!  

The word Pizza means a “small cake or wafer”. 
Pizza, of course, is borrowed from Italy, but the 
deeper ingredients of the word, if you will, are                
unclear. Some think the Greek pitta is the source. 
Others look to the Langobardic (an ancient German 
language in northern Italy) bizzo, meaning “bite”. 

Pizza is the world’s favorite convenient food. We 
eat it everywhere – at home, in restaurants, on 
street corners. Over 3 billion pizzas are sold each 
year in the United States alone, an average of 46 
slices per person.   

Pizza has become such a staple of today’s diet that 
some people actually consider it to be one of the 
basic food groups. For such a loved food, its                 
origins are difficult to pinpoint, as it all depends    
on your definition of what pizza is. Whether you 
choose to define pizza as flat bread with toppings 
scattered on it, or a deep dish pie filled with meats 
and cheeses, it is delicious and isn’t going away 
anytime soon. It comes in all different sizes, styles 
and flavors, and it’s called pizza! 

This reminds me of how there are so many 
“flavors” of Christianity. The different “flavors”  
of Christians can be traced back to the Protestant 
Reformation, the movement to “reform” the                        
Roman Catholic Church during the 16th century,                

out of which four major divisions or traditions of 
Protestantism would emerge: Lutheran, Reformed, 
Anabaptist, and Anglican. From these four, many 
other denominations grew over the centuries.  
 

The Lutheran denomination (that's us!) was named 
after Martin Luther and was based on his teachings. 
The Methodists got their name because their founder, 
John Wesley, who was famous for coming up with 
“methods” for spiritual growth. Presbyterians are 
named for their view on church leadership-the              
Greek word for elder is presbyteros. Baptists got 
their name because they have always emphasized  
the importance of baptism. Each denomination has             
a slightly different doctrine or emphasis. The issue  
of  these divisions is never Christ as Lord and Savior, 
but rather honest differences of opinion by godly, 
albeit flawed, people seeking to honor God and                 
retain doctrinal purity according to their under-
standing of His Word. 

As Christians we should be seeking a body of                     
believers where the Gospel of Christ is preached             
in Truth; where you as an individual can have a                  
personal relationship with the Lord; where you can 
join in biblical ministries that are spreading the   
Gospel and glorifying God.  

Church is important, and all believers need to belong 
to a body of Christ that fits the above criteria. We 
need relationships that can only be found in the body 
of believers; we need the support that only the 
church can offer; and we need to serve God in our 
comm-unity as well as individually. Won’t it be 
wonderful when we can worship under one roof 
again!  

As believers, there are certain basic doctrines that we 
must believe, but beyond that there is freedom on 
how we can serve and worship, and this is diversity 
and not disunity. The first allows us to be individuals 
in Christ; the latter divides and destroys.  

The most important theme that runs through all of 
these different “flavors” is the belief in the Trinity; 
God the Father, God the Son, and God the Holy  
Spirit, and that Jesus Christ is the Savior of the 
world, and those that believe and confess will be 
saved; “If you declare with your mouth, "Jesus is 
Lord," and believe in your heart that God raised 
Him  from the dead, you will be saved” Romans 
10:9.  

Here is a little trivia for you: 350 slices of pizza 
are sold every second in the United States of 
America; 380 Bibles are sold every two 
seconds worldwide.   In His grace, Lynda 

 



 

Recipe for Lynda’s  

Grilled Pizza 

 

Ingredients: WHATEVER YOU WANT! 

Preheat your grill to 425 degrees. Preheating your grill will ensure that your pizza gets 

nice and golden brown, and that the dough does not slip through the grill grates. Whether 

you’re making pizza dough from scratch or buying it pre-made, it’s important to use            

pizza dough that’s at room temperature so that it’s easy to work 

with. You’ll want to use about 1 pound of pizza dough per pizza.  

Now is the time to get all of your pizza toppings out, measured, 

and near your grill so that you can easily top your pizza when the 

time comes. 

Place parchment paper on a hard surface and add plenty of olive 

oil to the parchment paper. You could use well-oiled foil too. Use 

your hands to coat the parchment paper with olive oil. 

Add your pizza dough onto the oil-coated parchment paper, and stretch it out into a               

rectangle or circle until the dough no longer pulls back. Drizzle the top of the dough  

with olive oil to prevent sticking. To easily add your pizza dough onto the grill grates, 

take your parchment paper where the dough has been stretched out, and flip it over so 

that  the dough lands safely onto the grill (I have a stone baking sheet that I put directly 

on the grill, but you don’t have too). Then, peel your parchment paper off of the back.  

Once your pizza is safely on the grill, close the lid and let it cook for just about 2-3 

minutes until it’s nice and golden brown on the bottom. After 2-3 minutes carefully 

check the underside of the dough using tongs. The bottom should have nice grill marks 

and be golden brown. If it does, go ahead and flip your pizza.  

Now create your masterpiece! Put your toppings on and close the lid of your grill to           

allow the pizza to fully cook and cheese to melt. Make sure your                  

ingredients are cooked if they are raw. Check your pizza  after 3 or                

4 minutes.  

Bon Appétit, Lynda 


