
 
not we dream of possibilities that are not in God’s 
plan for our lives. And as Christians, we know that                     
ultimately we should want what God wants for us.  

“Jesus looked at them and said, ‘With man this is 
impossible, but with God all things are possible.’”  
Matthew 19:26 So what does “all things” actually 
mean? While God can do anything He wishes to 
do, He will not do things that would be against His 
righteousness or conflicting to His purposes.   

When Jesus was in the garden of Gethsemane with 
His disciples in Matthew 26:39; “He went a little 
beyond them, and fell on His face and prayed,          
saying, ‘My Father, if it is possible, let this cup 
pass from Me; yet not as I will, but as You will.’” 
Jesus knew that God could intervene and not have 
Him crucified and die upon the Cross. But more 
than anything Jesus wanted to make sure that He 
lived out the will of His Father in Heaven. 

As Christians we need to claim Matthew 19:26 as 
a declaration of Truth with complete confidence. 
All things are possible with God! But we also need 
to make sure that our heart and motives are in the 
right place before we decide to claim this Truth for 
ourselves.  

Philippians 4:13 is one of the most loved verses  
of all time for Christians, but it is also one of the 
most misused and misunderstood. It says: “I can 
do all this through Him who gives me strength.”  
So often Christians claim this verse for themselves 
when it comes to things of this world, like health, 
wealth and prosperity. But this verse doesn’t say     
“I can do all things”. It says “I can do all things 
through Christ”. Simply put, if it isn’t God’s plan; 
If it contradicts Scripture; Or His purpose              
for our lives, then don’t think you can just rub a 
‘genie bottle’ and get what you want in life.  

While God loves us more than we can imagine, His 
primary concern isn’t for our pleasures in life. His 
ultimate desire is for us to surrender to a life that is 
His will for us. And in doing so, we can then say 
with complete confidence; “I can do all things 
through Him.”  

When Paul gave us Philippians 4:13 he concluded 
it with verse 19-20, which put everything in                 
perspective: “And my God will meet all your 
needs according to the riches of His glory in 
Christ Jesus. To our God and Father be glory            
for ever and ever. Amen.”  What other                          
possibilities could we possibly want or need? 

In His Grace, Lynda 

“Jesus looked at them and said, ‘With man this is 
impossible, but with God all things are possible.’”  

Matthew 19:26  

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

Tortellini are a ring-shaped stuffed Italian pasta.                       
Not only is this pasta popular in Italy, the stuffed pasta 
is also well known and beloved in many other parts of 
the world. A wide range of fillings from mushroom 
and vegetable blends to abundant meat and cheese 
mixes can be found in tortellini, and the pasta can be 
served in a number of ways. Many stores stock dried 
tortellini, along with frozen and fresh tortellini.  

Dried tortellini tends to be the lowest in quality, since 
the ingredients must be basically dehydrated to be 
made for shelf life. Frozen tortellini is kind of in the 
middle, it is good, but not fresh.  Fresh tortellini is               
usually considered to be the best, since the freshest  
ingredients can be used, although it will have a shorter 
shelf life as a result. I prefer the fresh, but frozen or 
dried work just about as well. 

Let’s talk about the shape and appearance of this                   
delicious stuffed pasta. Supposedly the shape of                      
tortellini was inspired by the navel. In all honesty, I 
would have to say that I can see that it does resemble 
the bellybutton.  

Tortellini has undoubtedly been made for quite some 
time, and it is common in Italian cuisine. Different              
parts of Italy have their own traditional fillings and 
serving methods, making the dish quite varied across 
the region. Tortellini is among several other beloved 
stuffed pastas, including the manicotti and the ravioli. 
When it comes to this wonderful Italian favorite, don’t 
forget that the “pasta-bilities” are endless! 

Speaking of possibilities, have you ever thought that 
you wanted to do something but there was just no way 
it could happen? Sure, there are times when we set           
expectations for ourselves that are just short of a true 
miracle, and not possible-like me trying to stuff a                
basketball into a 10 foot hoop! But more often than  



Lynda’s Recipe For Sautéed Tortellini with Spinach  
 

 

Ingredients:   Serves 4 

10 oz package of fresh tortellini   
1/4 cup olive oil 
2 garlic gloves, finely chopped (I use 4-you might not want too!) 
1 teaspoon Italian seasoning                                                                                                     
1 shallot, finely chopped 
1/2 teaspoon salt 
4 cups fresh spinach   
freshly grated Pecorino cheese  

 

Instructions:   

Cook the tortellini as directed, drain and set aside. Heat the olive oil, shallots, garlic, 
Italian seasoning, and salt over medium heat for about three minutes. Add the pasta 
in a single level. Let cook on one side for about 2-3 minutes.  

Flip and let cook for an additional 2-3 minutes. To get through all the pasta, you will 
likely need to cook in 2 batches. Once you are done with all of the pasta, add the 
spinach to the pan and toss. Toss the pasta in the oil before removing from the                       
skillet. Top with fresh grated Pecorino and serve. I served mine with sauteed shrimp! 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


