
 

 

I love the kitchen! I view the kitchen as the 
soul of our home. It is where I prepare hope-
fully delicious meals for the people I love              
and care about. I don’t take cooking lightly.    
I usually cook with passion. The kitchen is                 
often at the center of family life. It connects 
the family through cords of communication 
and cuisine. Welcome to my kitchen, filled 
with aroma and taste, but most of all love and 
grace! 

On the menu today is Ratatouille (/ˌrætəˈtuːi/ 
RAT-ə-TOO-ee). No, not Remy the adorable 
cooking Rat from the animated movie. This is 
a French Provencal stewed vegetable dish. I 
am using nine fresh vegetables for my dish. 
Trust me, you will love it! You’ll find the    
ingredients and recipe on page 2.  

Why the nine vegetables? We often forget that 
as Christians the Holy Spirit dwells within us 
and He has nine characteristics that exemplify 
His presence in our lives. Galatians 5:22-23 
tells us: “But the fruit of the Spirit is love, 
joy, peace, patience, kindness, goodness, 
faithfulness, gentleness and self-control.” 
The fruit of the Holy Spirit is the result of              
His power in the life of a Christian. One of  
the primary purposes of the Holy Spirit              
coming into a Christian’s life (aside from  
giving us faith) is to transform that life. It is 
the Holy Spirit’s job to conform us to the    

“But the fruit of the Spirit is love,                 
joy, peace, patience, kindness,                    

goodness, faithfulness, gentleness         
and self-control.”  Galatians 5:22-23 

image of Christ, making us more like Him.  

One of the main purposes of the Christian life is 
to progressively allow the Holy Spirit to produce 
more and more of His fruit in our lives, and to 
allow the Him to conquer the opposing sinful  
desires. Spiritual fruit is what God desires our 
lives to exhibit and with the Holy Spirit’s help,   
it is possible! 

Unfortunately, no one can produce good spiritual 
fruit on their own. That effort is doomed to fail. 
Only with the working of the Holy Spirit in our 
hearts can we know Jesus and begin to produce 
life-enriching spiritual fruit. Working together 
with the Spirit, we bear the marks of a godly life 
in our daily living.  

During this turbulent time in our world it is an 
opportunity for us as Christians to take inventory 
of our actions. We need to ask ourselves “What 
kind of fruit am I producing?” “What do my      
daily actions say about my life as a Christian?” 
These questions aren’t to judge us or make us 
feel guilty. They are the gauge that God gives us 
in His Holy Word to help us grow. Once we are 
able to recognize the “rotten fruit” in our lives, 
we can ask the Holy Spirit to replace it with His 
perfect, pleasing and healthy fruit! Paul’s list of 
the fruit of the Spirit is a recipe of faith to see 
how we are doing in our walk with Jesus.  

Just as the kitchen is the soul of the home, our 
actions reveal the soul of our hearts. A day or  
two without food and we feel weak and power-
less. Going for longer periods without any                
nourishment will lead to disease and ultimately 
death. Just as our natural body needs food for 
sustenance and growth, so also our spiritual                 
bodies need nourishment. A good diet of the 
Word of God is essential for our spiritual well 
being and growth.  

Well, I am about to enjoy the nine vegetables                 
in my Ratatouille. Together they make a wonder-
ful, healthy desirable dish. Just like the Holy 
Spirit seeks to make us through His nine Holy                        
ingredients!  

In His grace, Lynda 



Recipe for Ratatouille: 
 

Preheat the oven for 375˚F. 

1 small Zucchini 

1 small Yellow squash 

1 small Egg plant 

2 small Roma Tomatoes 

1 small Red Onion 

1 Red Bell Pepper 

1 Green pepper 

2 Yukon gold potatoes 

1 Fennell bulb 

**basil, garlic, parsley, thyme, salt, pepper, and olive oil (very small amounts for                   

a topping) 

Slice all of your vegetables into rounds, then set aside. You can use different                   

vegetables if you wish, but try to make sure you have nine different ones.  

Add your choice of marinara sauce to the bottom of a 3 quarte baking dish. It 

doesn’t have to be round like mine. Arrange the sliced veggies in alternating                    

patterns, (for example, eggplant, tomato, squash, zucchini) on top of the sauce    

from the outer edge to the middle of the pan.  You will most likely have extra of 

some and not enough of others. That is ok. Just keep alternating what you have. 

Season with salt and pepper. 

Make the herb seasoning: In a small bowl, mix together the basil, garlic, parsley, 

thyme, salt, pepper, and olive oil. Spoon the herb seasoning over the vegetables. 

Cover the pan with foil and bake for 40 minutes. Uncover, then bake for another                

20 minutes, until the vegetables are softened. 

Serve with warm slices of French baguette.                       
 

“Food taste best eaten with those you love!” 

Bon Appétit, Lynda 


