
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Jack’s Chicken Fettuccine Alfredo 

Fettuccine Alfredo was created during the 1920s          
by restaurateur Alfredo di Lelio, at his restaurant              
in Rome, 'Alfredo all'Augusteo'. The original               
consisted of butter, cream, fresh ground black                
pepper and Parmesan cheese. 

Fettuccine Alfredo supposedly became famous in 
1927 when Hollywood stars Mary Pickford and 
Douglas Fairbanks dined at Di Lelio's restaurant           
for several nights while on their honeymoon. They 
spread the word when they returned to America. 

To express their gratitude to Alfredo and his            
restaurant, the couple sent a gift of silverware              
and a photo of the two of them in the restaurant.            
The gold fork and spoon were engraved with the 
words, "to Alfredo the King of the noodles" and  
their names. Reporters wrote about the gift,               
touting "Alfredo's fettuccine" to the Hollywood  
elite.   

In 1943, di Lilio sold the restaurant to a new            
owner, who kept the restaurant's name (Alfredo           
alla Scrofa), menu, and all the photos on the wall.           
In 1950, Alfredo and his son Armando opened             
another restaurant, Il Vero Alfredo, "the true                  
Alfredo," which is now run by Alfredo's                            
grandchildren. Both restaurants declare to be the 
originator of the dish. 

But fettuccine alfredo, which to Italians was little 
more than buttered noodles, didn't take off in            
Italy as it did in the United States. If you ask for   
fettuccine alfredo in Italy, they won’t know what  
you are asking for. You have to ask for the dish         
by its other names, including ‘fettuccine al burro’, 
‘fettuccine burro e parmigiano’, or ‘pasta in                  
bianco’.   

Did you know that our God, the God of the Bible,             

has many different names? Each one of these is a  
significant revelation of a particular attribute of His 
character. As believers we know all these names are 
fulfilled in one powerful name, the name above all 
names, the name of Jesus or Yeshua. But God has 
many names throughout the Bible.  

Adonai: Lord God – Adonai is the plural form 
of adon (Lord) and means ‘My Lords’, referring to 
the Trinity.  

Yahweh: God - The name of God used most often          
in the Hebrew Bible is YHWH known as 
a tetragrammaton (four-letter word).  

El Shaddai: God Almighty -  It’s an expression          
that reflects on God’s strength, majesty, and power.  

El Roi: The God who sees me - You are God who 
sees me! Never believe you are alone, even in your 
darkest troubles.  

Elohim: Father God / God the Creator - In the             
beginning [Elohim] created the heavens and the 
earth.  

Yahweh Yireh: God Provides - For the Lord sees 
and provides for our every need!  

Yahweh Ropheka: The God who Heals - He is our 
Healer, in both body and soul. 

Yahweh Nissi: The Lord is my Banner - With the 
Lord as our Banner we are assured victory, we can 
run and not grow weary, and have peace and joy!  

Yahweh Shalom: The God of Peace - True peace 
comes only from complete trust in the Lord in all  
areas of our lives.  

Yahweh Tsuri: God is My Rock - He is our true 
source of strength, our firm foundation, our support, 
and our defense.  

El Olam: The Eternal God - This name teaches     
us that God created time, yet exists outside of and               
beyond it. 

Yeshua: Jesus - The name of Jesus is the fulfilment 
of all the other names of God as it is the name of              
salvation.  

There is no more important question that we must be 
prepared to answer than: “Who Do You Say that I 
Am?” Matthew 16:15. This is the question Jesus 
asked His disciples and He asks you and me today. 
How do you answer His question? 

What a joy to know that we can call upon God using 
any of His names, and He will and answer us 
all because of His Son our Savior, Jesus! 

In His grace, Lynda 

 “Who Do You Say that I Am?”                    
Matthew 16:15 



 

Lynda’s Recipe for Jack’s                                                            
Chicken Fettuccine Alfredo 

Jack is my grandson-this is the one recipe he always asks me to make him when he visits! 

 

Ingredients: Serves 8 

6 boneless chicken breast halves - cut into cubes                                                                            
6 tablespoons butter, divided                                                                                                             
4 cloves garlic, minced, divided                                                                                                      
1 tablespoon Italian seasoning                                                                                                           
1 pound fettuccini pasta                                                                                                                    
1 onion, diced                                                                                                                                   
1 cup sliced mushrooms                                                                                                                       
⅓ cup all-purpose flour                                                                                                                     
1 tablespoon salt                                                                                                                                      
¾ teaspoon ground white pepper                                                                                                  
3 cups milk                                                                                                                                        
1 cup half-and-half                                                                                                                          
¾ cup grated Parmesan cheese                                                                                                    
8 ounces shredded Gruyere cheese                                                                                             
3 Roma (plum) tomatoes, diced (optional)                                                                                     
½ cup sour cream                                                                                                                            
Garlic bread 

Instructions: 

In a large skillet over medium heat combine chicken, 2 tablespoons butter, 2 cloves 
garlic, and Italian seasoning. Cook until chicken is no longer pink inside. Remove 
from skillet and set aside.  

Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 
minutes or until al dente; drain  (*keep one cup of pasta water).  

Melt 4 tablespoons butter in the skillet. Sauté onion, 2 cloves garlic, and mushrooms 
until onions are transparent. Stir in flour, salt and pepper; cook 2 minutes. Slowly add 
milk and half-and-half, stirring until smooth and creamy. Stir in Parmesan and                   
Gruyere cheeses; stir until cheese is melted. Stir in chicken mixture, tomatoes 
(optional) and sour cream. Use reserved cup of pasta water for consistency of sauce. 
Serve over cooked fettuccini with garlic bread.  Yum! 

 

 

Bon Appétit, Lynda 


