
 There aren’t many good humored jokes about            
spinach out there, but I did manage to find one that 
was clean: Why does Popeye eat so much spinach? 
Because it goes great with Olive Oyl. Ok, not the 
funniest, but at least it is an innocent, decent joke! 

The cartoon character Popeye is famous for eating 
spinach. Whenever he breaks open a can of spinach 
and eats it he gets stronger. Did you know that                
Popeye was employed by the US Government                  
during World War 2 to promote the idea of eating 
spinach? Meat was scarce during the war, so                   
spinach seemed to be a great substitute. In the 
1890’s German scientists had shown that spinach 
contained the same amount of iron as meat.   

But guess what? The facts were wrong. The                    
scientists did prove that spinach contains iron, but 
when they wrote down their results they put the  
decimal point in the wrong place. They misjudged 
the amount of iron in spinach by a factor of 10!               
Unfortunately, the correction didn’t get across the 
ocean until after WW2. This goes to show us just 
how easily false ideas can quickly become                  
accepted truths. 

1 John 4:1 tells us: “Dear friends, do not believe 
every spirit, but test the spirits to see whether they 
are from God, because many false prophets have 
gone out into the world.” Making sure that we have 
done all that we can to check truth is very important 
in all situations, but most importantly when a person 
or spirit is claiming to speak for God. As Christians 
we need to be sensitive to what we hear and read 
when it comes to our God. Sadly, there are many 
people who claim to speak for God who are giving 
untrue messages in His name. Such false teaching 
leaves people with a false hope of salvation and, in  
a way, immunizes them from the true message of 
salvation. People who are betrayed into thinking 
everything is fine will be more resistant to the truth.  

As God’s dearly loved and chosen children we can 
not allow false teaching to come into our hearts and 
minds. In order for us to know what is true and what 
is false we have to spend time with God and His 
Word. We need to be in total surrender to the Holy 
Spirit to help us know and discern God’s Truth.                  
Rather than accept every teaching, discerning  
Christians need to diligently study the Scriptures.  

 “Watch out for false prophets. They come to                          
you in sheep’s clothing, but inwardly they                             

are ferocious wolves.”  Jesus (Matthew 7:15) 

 

In His Grace, Lynda 

 

 

“Dear friends, do not believe every spirit, but                     
test the spirits to see whether they are from                     

God, because many false prophets have                             
gone out into the world.”  1 John 4:1 

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

When you hear the term “Florentine” that means that 
there is spinach in the dish. I actually eat sautéed       
spinach and eggs at least once a week thanks to my 
sous chef extraordinaire, Jeff. 

“Florentine refers to Florence, Italy, and the term 
would translate into something like “in the manner              
of Florence.” The origin of the term comes from a 
French queen named Catherine de Médicis, who was 
born in Florence and, in 1533, married Henri (Henry), 
the second son of King Francois I. Henry was the heir 
apparent to the French throne, known as the dauphin in 
those days. When Francois I died in 1547, Catherine 
became the Queen of France. Quite ruthless, and                     
justifiably paranoid, she imported her own cooks                
from Florence, and also is said to have brought along 
spinach seeds to grow. Se had her cooks make dishes 
with spinach, and this practice became popular enough 
that it came to be known as spinach à la Florentine, to 
denote the origin of the vegetable, and then eventually 
simply Florentine. Catherine is also claimed to have 
introduced many aspects of table etiquette to France, 
and to have introduced the fork to that country. 

Spinach itself (Spinacea oleracea), gets its name from 
the old Persian word aspanakh. Spinach is believed to 
have originated in Persia and, in fact, still grows wild 
in Iran. It has been cultivated for over 2000 years. It 
was introduced into China as early as 647 BCE, but it 
did not reach Europe until the ninth century, when the 
Saracens invaded Sicily. Arabs alse brought it to Spain 
in the eleventh century, and it reached England by the 
mid-1500’s. In those days, it was called variously 
spinech, spinage, spinnedge, or even  spynoches.” 
https://culinarylore.com/food-history. 



Lynda’s Recipe for Eggs Florentine Casserole 
 

Ingredients:Serves 8-10 

1 package Aidells sausage, diced (optional)                                                                                  
2 tablespoons butter                                                                                                                          
1 large onion, chopped                                                                                                                  
1 cup sliced fresh mushrooms                                                                                                         
1 package (10 ounces) frozen chopped spinach, thawed and squeezed dry                                                      
12 large eggs                                                                                                                                  
2 cups milk                                                                                                                           
1 cup shredded Gruyere cheese                                                                                                   
1 cup shredded sharp cheddar cheese                                                                                          
1/4 teaspoon paprika 

 

Instructions:   Preheat Oven to 350oF 

Grease a 9x13 baking dish. 

In a skillet, heat butter over medium-high heat. Add onion and mushrooms; cook 
and stir 3-5 minutes or until tender. Add the diced sausage. Stir in spinach. Place                  
ingredients in your baking dish.  

In a large bowl, whisk eggs and milk until blended; pour egg mixture over                        
vegetables and sausage. Sprinkle with cheeses and paprika.  

Bake, uncovered, 30-35 minutes.  

Let stand 10 minutes before serving. 

Bon Appétit, Lynda   

 

  

  

   

Eat your 

spinach! 


