
“Then the Lord said to him, ‘Take off the  
sandals from your feet, for the place where 

you are standing is holy ground.’”  Acts 7:33 

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

Conchiglie is the official name for the jumbo shells  
we use to stuff all kinds of delicious, gooey cheese into 
and then bake in the oven. Conchiglie is an Italian 
word literally meaning: sea shells, from the Latin,  
concha shell. It is usually sold in the plain durum 
wheat variety, and also in colored varieties which use 
natural pigments, such as tomato extract, squid ink or 
spinach extract. The shell shape of the pasta allows the 
sauce to stick to it. A miniature variety called                         
conchigliette is  also available.  

In Hawaii the Conche (Conch, Concha) sea shell is 
called Pū, pronounced 'poo' in the Hawaiian language. 
A gift from the ocean, the Pū comes out of the life-             
giving waters with a sound that flows across the 'Aina 
(Land). People in Hawaii blow the Conche shell to              
signal an important meeting or gather of the people. 
When living there we used the Conche several times  
to announce the beginning of worship to our Lord.  

In Israel during Old Testament times, they used a                   
similar ceremony using what is called a “Shofar”.                    
The Shofar is constructed from a ram’s horn that 
sounds similar to a trumpet. The horn speaks with a                
commanding, demanding sound.  

Typically, the shofar is linked with Rosh Hashanah, 
the first of Tishri, the start of the year, a time spoken         
of in Leviticus 23:24 as a celebratory of blowing the 
horn.  

The Shofar was also heard by the Israelites at Mt. Sinai 
when God gave Moses the 10 Commandments. It was 
a call to revere the awesome presence of God in                          
Exodus 20:18-20.  

The Shofar was a call to remember God’s strength and 
His salvation when the Israelites marched around the 
walls of Jericho in Joshua 6:1–2, 20. 

You get my point, right? The blowing of these horns 

were to pronounce the righteousness and holiness of 
the one true God. This is a great opportunity to do a 
little self-reflecting about how we view a holy and 
righteous God and the privilege being able to come 
into His presence at any moment of the day.  

Today there is a big push in some Christian churches 
to “come as you are” and worship God. And I agree 
that when it comes to our outward dress we should not 
have to wear certain clothing in order to be welcomed 
in a church. But I also think we should keep in mind 
that we are entering the house of God and are coming 
to worship His holiness. So here is my point: What  
we are wearing on the inside is more important. And   
I think we could all use a little gentle reminder from 
time to time about the condition of our hearts as we 
enter into worship. It doesn’t matter if you are                  
wearing your pajamas or a tuxedo. What matters is 
how your heart is dressed!  

Acts 7:33 says: “Then the Lord said to him, ‘Take 
off the sandals from your feet, for the place where 
you are standing is holy ground’”.  Below is a song 
that I think will help us self-reflect.  

When I walked through the door 
I sensed God's presence 
And I knew this was the place where love abounds 
For this is a temple, Jehovah God abides here 
And we are standing in His presence on holy ground 

We are standing on holy ground 
And I know that there are angels all around 
Let us praise Jesus now 
We are standing in His presence on holy ground 

In His presence there is joy beyond measure 
And at His feet, peace of mind can still be found 
If you have a need, I know, He has the answer 
Reach out and claim it for you are standing on holy 
ground 

Yes, we're standing on holy ground 
And I know that there are angels all around 
Let us praise Jesus now, praise Him now 
We are standing in His presence on holy ground 

We are, yes, we're standing on holy ground 
And I know, I know there are angels all around                      
So, let us praise, let's praise Jesus now,                                      
praise Him now 
We are standing in His presence 
We are standing in His presence 
We are standing in His presence on holy ground.    

So no matter where you are, or what you are wearing, 
remember, when you are in worship, you are standing 
on holy ground.  

In His grace, Lynda 

  

 



Lynda’s Recipe for Cheese Stuffed Shells  
  

Ingredients:  Serves  4-6 

1 box Jumbo Shells (I used 12 shells)                                                                                           
1 jar marinara Sauce                                                                                                                                  
1 tablespoon extra virgin olive oil                                                                                                          
1 teaspoon of butter                                                                                                            
1 cup of sliced button mushrooms                                                                                                
1 15 oz. container ricotta cheese                                                                                                                  
2 cups shredded mozzarella, divided                                                                                          
1 cup grated parmesan, divided                                                                                                  
10 basil leaves, julienned                                                                                                              
Salt and pepper to taste 
 

Instructions: Preheat oven to 350 

Bring a large pot of water to a boil. Cook shells according to package directions. 

Drain & toss with olive oil; place on sheet tray to cool. 

Sauté the mushrooms in butter until golden brown.  

Spray 13" x 9" glass baking dish with non-stick cooking spray. Spread 1 cup marinara 
sauce in baking dish. 

In a large bowl combine: mushrooms, ricotta, 1 1/2 cups mozzarella, 1/2 cup                           
parmesan; season with salt & pepper. Fill each cooked shell with equal amounts of             
ricotta mixture. 

Arrange filled shells opening side up in baking dish. Top with remaining marinara 
sauce and cheeses. 

Bake covered with foil until bubbly, about 30 minutes. Uncover and continue cooking 
until cheese is melted, about 5 minutes. 

Remove shells from oven, top with fresh basil, cool 5 minutes before serving. Delish! 

Bon Appétit, Lynda 


