
 “I have been crucified with Christ and I                                         
no longer live, but Christ lives in me...”                                           

Galatian 2:20 

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu:   Sweet Onion & Herb Quiche 

Onions belong to the Allium family of plants, 
which also includes chives, garlic, and leeks. 
These vegetables have characteristic pungent     
flavors and some medicinal properties. 

Onions vary in size, shape, color, and flavor. The 
most common types are red, yellow, and white  
onions. The taste of these vegetables can range 
from sweet and juicy to sharp, spicy, and power-
ful, often depending on the season in which people 
grow and consume them. 

Onions could possibly have positive effects on 
several different aspects of health. Researchers 
have studied allium vegetables extensively in  
connection to cancer, especially stomach 
and colorectal cancers.  

One cup of chopped onions provides about 13% of 
an adult’s recommended daily intake of vitamin C. 

It is common knowledge that onions make us cry 
when we chop them. Some suggest that you wear 
protective glasses to prevent onion crying. Others 
say to soak onions in salt water to help reduce the 
effect of the enzyme. While still others suggest 
applying vinegar on the chopping board, which 
helps to  denature the enzyme. And believe it or 
not some people suggest that chewing gum while 
cutting onions keeps the tears at bay. Either way, 
there are between 7-14 layers to an average onion, 
and you are bound to experience a tear cutting 
through one of them!  

“Ogres are like onions, they have layers.” –Shrek.      
I love that movie! There is some real truth to that 
statement. People are like onions too-we all have 
layers.  

We have all heard the analogy of something being 
like the "layers of an onion". With each layer that is 
peeled back another layer appears. So it is in our 
relationship with a holy and righteous God.  

So often in my own life I fight God when it is time 
to peal back another layer. Every time God wants 
me to work on an area in my life that I have yet to 
give over to Him, I tend to kick and scream like a 
toddler (metaphorically), and I will usually do any-
thing I can to avoid the spiritual journey if it is                 
going to be a painful one!  

Through sanctification (our spiritual journey) the 
Holy Spirit immediately begins the task of pealing 
away our sinful nature. After all, “sanctification” 
means “a process”.  And as He peals away each 
layer of pain, unforgiveness, hatred, selfishness, 
pride, etc., He is transforming us to become more 
like Jesus Christ.  

We all start out as onions, so to speak, with layers 
of our sin-nature battling with the Holy Spirit. And 
as we allow Him to peel away at our sinful desires 
we feel the pain don’t we? It seems as though as 
soon as one layer has been eradicated, another one 
starts to be peeled. And we find ourselves back at 
the foot of the cross, or at least we should be!               
That is the only place where the raw flesh of sinful 
nature can begin to heal.  

Years ago I cross-stitched a Scripture that I had              
on my bathroom shower wall for years.                             
Galatians 2:20:  “I have been crucified with 
Christ and I no longer live, but Christ lives in 
me. The life I now live in the body, I live by faith 
in the Son of God, who loved me and gave Himself 
for me.” I put this cross stitch in my shower to                 
remind me that I am new creation! Baptized in the 
name of the Father, the Son, and the Holy Spirit! At 
the time God was really peeling away some painful 
layers in my heart. And as I kicked and screamed, I 
needed to remember whose I was and how He was 
making everything new.  

Sometimes the layers aren’t as painful as other 
times. And like peeling an onion, 
sometimes we cry. But it’s all good 
when it means we are drawing              
closer to and more like Jesus Christ! 
I say “peel away!” 

In His grace, Lynda 



Lynda’s Recipe for Sweet Onion & Herb Quiche! 
 

Ingredients: 

1 frozen pie crust (you can make your own, but why?) 

1 medium sweet onion 

5 large eggs 

1 cup half and half 

1/3 cup chopped herbs (oregano, garlic, thyme and basil) 

2 tablespoons whole grain Dijon mustard 

3 tablespoons Parmesan cheese 

1/2 teaspoon salt 

fresh cracked black pepper to taste 

1 cup shredded cheese (I used 1/2 cheddar and 1/2 gruyere)  

4 ounces goat cheese 

 

Instructions: Preheat oven to 400 

Peel and thinly (as thin as possible) slice the onion.  Break apart the rings and pile              
the onions right into the frozen (not thawed) crust. Lay them evenly on the crust.  

Sprinkle the shredded cheese on top of the onions, and then crumble the goat cheese 
over that. 

Whisk the eggs and cream together. Stir in your herbs, mustard, and Parmesan.                     
Add salt and pepper. 

Pour the egg mixture over all. Sprinkle herbs on top.  

Bake for about 50 minutes, give or take, until the quiche is puffed, browned, and set         
in the center. 

Bon Appétit, Lynda 

  

 

 

         


