
“See! The winter is past; the rains are over and 
gone. Flowers appear on the earth; the season           

of singing has come, the cooing of doves is   
heard in our land.”  Song of Solomon 2:11-12   

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

 My family has always enjoyed ‘breakfast’ for      
dinner! And one of the ways to truly satisfy that 
craving is in eating a frittata! There's no such thing 
as a frittata for one. A frittata is something you 
make when you want to feed a large group of              
people. And it is important to note that a frittata is 
not an omelet or a quiche. The only similarities are 
that the base of all three are made from an eggs. A 
frittata, which is translated “fried” in Italian, is an 
egg-based classic dish. While it’s comparable to an 
omelet, and a quiche, the way a frittata is cooked is 
what sets it apart.  

We all have heard that frittatas are just quiches       
without the crust, but that’s not really true. The   
crust (or lack thereof) is a key difference between 
the two. The pastry in a quiche provides a solid 
structure that absorbs fat, therefore it can withstand 
the addition of extra dairy-based liquid. That’s why 
quiche recipes call for a higher dairy-to-egg ratio. 
And a quiche usually has a lot more cheese in it.   

A frittata tends to be more rustic, and is usually 
cooked in a cast iron skillet, where as a quiche is 
prettier, more refined looking and baked in a fancy  
pie dish. An omelet can be very delicate and fancy 
and is always cooked on the stove top.  

We love eggs in this house. And having them for 
dinner is an egg-cellent way to enjoy them too! 
Hey, ‘Did you hear about the chicken who could 
only lay eggs in the winter?’... ‘She was no spring 
chicken.’ Cackle, Cackle. 

 The season of spring is a time of warmer weather 
and nature waking up from it’s slumber. As flowers 
bloom and new life springs forth, we are once 
again reminded of the goodness and splendor that 

exists in this world and that there is new life all 
around us. 

Christians are given grace and new mercies                
every morning. Lamentations 3:22-23; “The  
steadfast love of the LORD never ceases; His  
mercies never come to an end; they are new        
every morning; great is Your faithfulness.” Spring 
provides a wonderful reminder to us that we should 
be living a full life and leaving the old dead parts   
of life behind. There is always hope during the 
coldest, darkest winters of life. Spring will come 
and new life bursts forth! 

Spring is such a time of expectation. Winter is  
coming to a close and we start to see signs of new 
beginnings all around us. We look forward to 
warmer and sunnier days, and we say goodbye to 
cold and often gloomy wintery ones. We wait to see 
the first robin (and I have!), or the first bud on the 
tree (seen those too). We look for the first hint of 
green. We know it’s coming, but it’s just out of 
reach. It’s the hope that spring will soon bring light 
rain showers, yellow flowers, and the sound of 
chirping birds in the trees.   

“See! The winter is past; the rains are over and 
gone. Flowers appear on the earth; the season of 
singing has come, the cooing of doves is heard in 
our land.” Song of Solomon 2:11-12  Solomon 
speaks of flowers that appear on the earth and are 
evidence of the first signs of the season of spring. 
The blossoms are the first to show their beautiful 
faces as they appear out of the lifeless wintery 
earth. The birds have returned after the long winter 
and announce their presence with joyful song. And 
once again we celebrate new life! 

For the Christian, spring is a time of celebrating so 
much more than the beauty of the earth waking up. 
We reflect on the journey of the Cross and we            
celebrate the empty tomb. We have renewed hope 
once again. 2 Corinthians 5:17 says; “Therefore, 
if anyone is in Christ, the new creation has come: 
The old has gone, the new is here!” We celebrate 
the resurrection of our Lord and Savior on Easter 
mornings proclaiming: “He is risen...He is risen    
indeed, hallelujah!” And once again we celebrate 
our new life in Him.  

Spring is so much more than the earth waking up 
and saying hello….it is our Heavenly Father saying; 
“I have loved you with all I have.”  

“Our Lord has written the promise of the                                 
resurrection not in books alone, but in                               

every leaf in spring-time.” Martin Luther 

In His Grace, Lynda  

 



 

Lynda’s Recipe for Sweet Onion Frittata 

 

Ingredients: Serves 4-6 

2 tablespoons unsalted butter, divided                                                                                          
2 cups diced day-old bread                                                                                                   
1 tablespoon olive oil                                                                                                               
2 large sweet onions, thinly sliced                                                                                                   
1/8 cup Sweet Pimentos, chopped                                                                                                 
1 1/2 teaspoons salt, divided                                                                                                                    
1 tablespoon balsamic vinegar                                                                                                              
8 large eggs                                                                                                                                   
1/4 cup whole or 2% milk                                                                                                               
1 tablespoon Dijon mustard                                                                                                     
1/4 teaspoon freshly ground black pepper                                                                                        
1/2 cup diced Gruyère cheese                                                                                    
1 tablespoon finely chopped fresh chives 

 

Instruction: Preheat Oven to 400
o 

Heat 1 tablespoon of the butter in a 10-inch cast iron skillet over medium heat until 
bubbling. Add the bread cubes to the pan, toss to coat with the butter, and arrange in                
a single layer. Toast the bread, tossing every minute or so, until the bread cubes are  
golden-brown on all sides, about 5 minutes total. Transfer the croutons to a bowl;                           
set aside.  

Reduce the heat to low. Add the oil, onions, and 1/2 teaspoon of the salt to the same 
skillet. Cook, stirring every 5 to 10 minutes and scraping any browned build-up from 
the bottom of the pan, until the onions are soft and deeply browned, about 40 minutes 
total. Add the vinegar and scrape up the browned bits at the bottom of the pan.  

Whisk together the eggs, milk, mustard, remaining 1 teaspoon salt, and pepper in a 
large bowl. Stir the remaining butter and croutons into the skillet, then spread in an 
even layer. Fold in the Sweet Pimentos. Pour the egg mixture over the top. Top with 
the cheese. Cook until the eggs at the edges of the skillet begin to set, 2 to 4 minutes.  

Transfer your skillet to the oven and bake until the eggs are set, 8 to 10 minutes. To 
check, cut a small slit in the center of the frittata. If raw eggs run into the cut, bake                
for another few minutes; if the eggs are set, pull the frittata from the oven. Top with 
chives. Delish! 

 

Bon Appetit, Lynda 

 


