
 the site of Golgotha where He was crucified. The 
locations of these two sites are not known for                      
certain, but that doesn’t matter, because wherever 
they were, the route was truly a devasting, painful 
and sorrowful way. The scourging and physical 
pain that Jesus suffered was minor in comparison 
to the pain caused by the real burden He was                
bearing, the burden of the sins of the world.                         
He bore our sins to the cross where He paid the 
penalty for them all.  

As Jesus is walking a physical journey that most 
humans would not be able to accomplish, a man 
named Simon of Cyrene enters the picture and                
becomes part of the journey with Him. Matthew 
27:32: “As they were going out, they met a man 
from Cyrene, named Simon, and they forced him 
to carry the cross.” After being brutally tortured  
by the Romans, Jesus was forced to carry His cross 
to the place where He would be crucified. At first, 
Jesus carried His own cross, but eventually,                    
because of the extreme torture He had already               
endured, Jesus was no longer able to carry the 
cross on His own. As a result, the Roman soldiers 
forced another man to help Jesus carry the cross. 
The account of Simon of Cyrene is listed in three 
of the Gospels, but there is no mention of this man 
anywhere else in Scripture.  

What must it have been like for this man to be so 
close to Jesus? He was actually looking right into 
the face of the One that would die for his own sins. 
He would have been physically closer to Jesus than 
anyone else during this horrific time. I wish we 
knew more of this man, Simon of Cyrene. I would 
like to think that this amazing, close-up encounter 
with God Himself, would have transformed him 
into a great man of God. But what I do know is that 
while Simon may have borne the cross part of the 
way to Golgotha, Jesus carried the entire burden. 

Jesus tells us in Matthew 16:24 “…’Whoever 
wants to be My disciple must deny themselves  
and take up their cross and follow Me.’” I am           
reminded of this verse when I think about the man 
from Cyrene carrying the cross for Jesus. When 
Jesus carried His cross up Golgotha to be crucified, 
no one was thinking that the cross would later be a 
symbol of a burden to bare. No one was thinking 
that in order to be followers of Jesus they too 
would have to pick up their cross.  

To pick up your cross means to “die to self.” It’s               
a call to absolute surrender. Are you carrying your 
cross for Him? It is worth every step of the                        
journey.  
 

In His grace, Lynda 

 

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

The word fritter can be used to describe any kind of 
fried batter mixture, but it usually refers to fruit, 
vegetable, or even meat that is battered and fried in 
oil. The fruit, vegetable or meat may be solid pieces, 
or minced, shredded or mashed. They also may be 
encased in batter or mixed into the batter itself.  

The word fritter is actually used to describe a wide 
variety of fried items. Fritter stems from the Late 
Latin frictura, meaning “a fry.” Fritters are found in 
many cuisines. The French beignets, Italian bigne, 
and Greek loukoumades are sweet cake types if              
fritter. Fritters are extremely popular roadside 
snacks all over South Asia and are commonly                    
referred to as ‘pakora’.  

The first record of the fritter dates back to 1665. 
Samuel Pepys, an Englishman who served as a 
member of Parliament during the English                           
Restoration period, wrote in his diary that he would 
be enjoying some fritters before Lent!  

During the last week of Lent people from all over 
the world honor the death of Jesus by walking                  
the “Via Dolorosa”, which literally means “the                    
sorrowful way.” But no place is as dramatic and  
impacting as it is in Jerusalem, where it is walked 
on the traditional route in which our Lord traveled 
on the day of His crucifixion from the judgment seat 
of Pilate, also called the Praetorium.  

This is where Jesus was mocked, spit upon, beaten 
severally and then forced to carry His own cross to 
Calvary. The Bible does not specifically mention the 
Via Dolorosa. All we know from Scripture is that 
Jesus carried His cross from the Praetorium to                   

“Then Jesus said to His disciples, 
‘Whoever wants to be My disciple                        
must deny themselves and take up                          

their cross and follow Me.’”                                 
Matthew 16:24 



Lynda’s Recipe for Delicious Zucchini Fritters!   
 

Ingredients: 4                                                                                                               

3 cups zucchini, shredded                                                                                                                     

1/2 cup shredded parmesan cheese                                                                                             

1 egg                                                                                                                                                    

1/2 cup flour                                                                                                                                

3 cloves garlic, minced                                                                                                                

1/2 teaspoon salt                                                                                                                                       

2 tablespoons lemon juice                                                                                                                 

2 tablespoons vegetable oil  

Instructions:   

 Lay your zucchini out on a cheese cloth or dish towel and sprinkle with salt.                     

Wait 10 minutes and then all of the excess water out of the zucchini.  

Put zucchini in a bowl and add Parmesan cheese, egg, flour, minced garlic, salt                     

and lemon to a bowl and mix until the mixture has a semi-creamy texture.  

Place a large pan over medium-high heat and add vegetable oil. Use a spoon to 

scoop out heaping tablespoons of mixture and place it in the pan.  

Let cook on each side for about 3 minutes, or until golden brown. Remove                           

from pan and place on paper towel to absorb excess oil. Top with sour crem and 

fresh parsley. YUM!  

Bon Appétit,                                                                                                          

Lynda 

 


