
“Very truly I tell you, whoever hears                      
My Word and believes Him who sent 
Me has eternal life …”  John 5:24a 

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

Orecchiette are adorable little pastas (pronounced        
oh-reck-ee-ET-tay ). Say that three times real fast! 
Orecchiette is a characteristic type of pasta from      
Puglia, the southeastern region of Italy that shapes 
the heel of Italy's boot.  

This small, round pasta is not even an inch across 
and dips into a slight bowl shape. The center is                
thinner than its rims which is a distinctive trademark 
that gives the pasta an interesting, variable texture: 
soft in the middle and somewhat chewier around                
the edges. It allows for yummy sauces and bits of 
goodness to nestle into its little bowl.  

Orecchiette pasta is shaped something like small 
ears, hence the name "orecchiette" which is taken 
from the word “orecchie” which means “little ears”  
in Italian.  If you tell your kids “we are having                  
Orecchiette for dinner”, they will probably wrinkle 
their noses before they even try it. But if you call it 
“little ears” this will peek their own ‘little ears’ and 
give them an open mind to try something new. They 
will most likely love it too! 

Hearing is one of the major five senses that most of 
us were born with. Webster’s Dictionary’s definition 
for hearing is: “the process, function, or power of 
perceiving sound specifically: the special sense by 
which noises and tones are received as stimuli.”  

If you just look at someone’s ears you can begin to 
chuckle. They are kind of a funny looking thing       
on their own. I have never liked wearing my hair  
behind my ears because I have funny-looking ears. 
In fact, when I was born my earlobes were smashed 
into the sides of my cheeks. My grandma was my 

caregiver during that time. She actually taped my 
ears in the ‘proper’ position on a daily basis. I used     
to be embarrassed about them as a kid until my 
mom told me that I had earlobes like Annette                    
Funicello! I would watch the Mickey Mouse Club 
and study her earlobes. I decided that my ears            
weren't so bad after all! But I never saw Annette 
tuck her hair behind her ears either!  

Clearly our ears are not designed to be aesthetic 
works of art, but they were designed for a purpose. 
In the Gospel of John we read the Words of Jesus: 
“Very truly I tell you, whoever hears My Word and 
believes Him who sent Me has eternal life …” 
John 5:24a  

So why is it that some people that hear the Words    
of Jesus receive Him and have eternal life, while 
others hear the same message and yet reject Him? 
Well, let’s start with the old saying, “No one is as 
deaf as the person who does not want to hear”.  

Some people do not believe that they need a Savior. 
Others do not believe that Jesus is the one true God 
and only way to heaven, even though John 14:6 
says: “Jesus answered, ‘I am the way and the 
truth and the life. No one comes to the Father             
except through Me.’” I also think that for others 
they choose not to believe because of fear. They                   
are afraid that they will have to put someone above 
themselves, or they will have to give something up 
that they are attached to. Or the saddest of all, and 
the biggest lie from the pits of hell, is that they                     
fear that God could never love them so why set 
themselves up for rejection. 

Unfortunately another reason, and probably one of 
the most motivated reasons is because of religious                 
hypocrisy. I have heard so many people say that 
“churches are full of hypocrites”. Yes, churches are 
full of hypocrites, because churches are full of                 
sinful people like you and me. While this negative 
trait doesn’t reflect well on sharing the Gospel, it 
has absolutely nothing to do with who Jesus Christ 
is at all.  

If I could say one thing to someone that refuses to 
open their ears to hear the saving message of Jesus 
and His love for them, it would be “please don’t 
judge Jesus by my behavior or anyone else’s. Ask 
God to open the ‘ears of your heart’”. If you truly 
pray that prayer, your ears will hear the sweetest 
and most important message of your life. He will 
answer it!  

  

In His grace, Lynda 



Lynda’s Recipe for Orecchiette and Bacon Salad 
  

Ingredients:  Serves 8 

1 teaspoon of salt                                                                                                                                                       
1 pound orecchiette (little ear pasta)                                                                                              
1 pound Brussels Sprouts, separated into leaves                                                                     
1 pound bacon, chopped (substitute with sautéed mushrooms)                                                                   
3/4 cup extra-virgin olive oil                                                                                                                                            
1/3 cup apple cider vinegar                                                                                                                
2 tablespoons Dijon mustard                                                                                                                  
1 cup freshly grated Parmesan cheese                                                                                         
1/2 cup dried cranberries  

 

Instructions:  

Bring a large pot of water to a boil. Season with salt and add the pasta. Cook                             
according to package. Remove the pasta to a rimmed baking sheet allowing it             
to cool slightly. Return the water to a boil and stir in the Brussels Sprout leaves.                     
Simmer for 30 seconds. Remove the leaves to the same tray using a slotted spoon. 
Cool slightly. 

Add the bacon to a medium skillet and place over medium heat. Cook until the                              
bacon is brown and crispy. 

Whisk the Parmesan, olive oil, vinegar, mustard and 3/4 teaspoon salt together in a 
large bowl. Add the pasta, Brussels Sprouts and a 1/4 teaspoon salt. Add the bacon to 
the bowl and toss well. Sprinkle with the dried cranberries and toss.  

Bon Appétit, Lynda 

 

 


