
 

“Therefore, as God’s chosen people, holy 
and dearly loved, clothe yourselves with 

compassion, kindness, humility,                  
gentleness and patience.   Colossian 3:12 

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

“Food historians agree that Beef Wellington was named 
for Arthur Wellesley, the first Duke of  Wellington. So 
spectacular was the first duke that he is, and probably 
always will be, the Duke of Wellington, with whom no  
successor can compete.  In addition to giving us the 
Wellington boot, he defeated Napoleon at Waterloo, and 
later served two terms as prime minister. Certainly, he 
deserves a grand dish named in his honor. 

The problem is that, as far as can be ascertained, the  
dish was unknown in the Duke’s lifetime, and may  not 
even have been British – no English or French cook-
books of the Duke’s era contain a recipe. In fact, no               
recipe appears in print until 1940, in the American  
Palmer House Cook Book. The Palmer House, a               
historic Chicago hotel, had a reputation for fine food, 
and it’s possible the dish was an invention of the                
hotel chef. 

The murky history of Beef Wellington has led to much 
speculation. Some suggest it was so named because its 
shape resembles a Wellington boot. A sounder theory 
can be found in Craig Claiborne’s The New York Times 
Food Encyclopedia published in 1985. Noting that a  
recipe for Steig Wellington (“steig” being Irish for 
steak) is included in Theodora FitzGibbon’s Irish                       
Traditional Food, Claiborne suggested that the dish                  
began as a simple Irish dish of beef cooked in plain                
pastry, and was later transformed into a special occasion 
dish.” (adapted from forknplate.com; Susan Waggoner) 

The good news is that today Wellingtons are not only for 
meat eaters. You can add almost any protein you want. 
Plus as shown in my recipe, it is an ideal meal for a                 
vegetarian or a vegan. Wellingtons are still ’hanging in 
there’ even after centuries of making them. 

I want to shift gears once again and talk about someone 
that made a difference in my life. This past week as been 
a rough one for many of us as members of Immanuel. 
We have lost two longtime members that were pillars of 

our congregation. One of the absolutely most adorable 
greetings I have received (along with many of you) on 
a Sunday morning would be “I'm hanging in there.” 
Yep, I want to pay tribute to our dear sweet Rolene 
Henningsgard.  

I have known Rolene since I was a child. Along time  
ago (we won’t say how long) when Larry and Rolene 
owned Hackett’s Appliances I would ride my bike up 
to the store and pop in to say hi to Rolene. While Larry 
was all business, Rolene was much more open to               
having nice conversations with a young kid that                   
frequented their store. Right about now you are                
probably wondering why I would go into an appliance 
store as a young kid. Well, not only did they sale                 
appliances, but they also had a section where they sold 
45’s and 33 records. So I often would pop in to also 
buy the newest album release.  

Rolene, bless her heart, would always insist that I bring 
my bike into the store so that it wouldn’t get stollen. 
Larry was apposed to this idea because he felt that my 
bike tires would make the floors dirty. Anyway, one 
day Rolene just had it out with him right in front of me, 
and said that “anytime Lynda comes here she can bring 
her bike in because she is my friend!” I was so blessed 
by her sticking up for me, but even more proud that she                
called me her friend. 

Fast forward 40 years later and we were now serving 
our Lord in the same town where Jeff and I grew up. 
Rolene has been a member of Immanuel for over 50 
years. And I was so excited to be able to do ministry 
side by side with her. She was one of the first people   
to volunteer to help with VBS when we had our first 
season. She ‘hung in there’ with helping until she was 
88 too! 

Colossians 3:12 reminds me of Rolene: “Therefore,  
as God’s chosen people, holy and dearly loved, clothe 
yourselves with compassion, kindness, humility,                  
gentleness and patience. She didn’t have to be so kind 
to me. I was just a pesky kid that wanted to wade 
through the records in the corner of the store. But as 
she took me under her wing and let me know in her 
own way that she cared for me, it gave me a since of 
belonging. It made me feel special, especially when she 
stood up for me with Larry.  

It just goes to show you that you never know how you 
are touching someone’s life, and that being kind goes a 
very long way. I am so grateful God allowed me to 
serve, worship and rekindle my relationship with such  
a lovely person. I am sure that many of you have your 
own wonderful stories about this special woman of 
God too. I hope I never miss an opportunity to be as 
kind to someone as Rolene was to me.  

No more “hanging in there sweet Rolene.” You have 
arrived to your eternal home. You will be hanging 
around there forever! 

In His grace, Lynda 

 



Lynda’s Recipe for Mushroom Wellington  

Ingredients:  4-6 

16 oz cremini mushroom 
3 tablespoons olive oil, divided, plus more as needed 
1 onion, thinly sliced 
¼ cup vegetable broth 
3 cloves garlic, minced 
2 tablespoons soy sauce 
1 tablespoon chopped fresh thyme 
4 oz arugula 
1 sheet puff pastry, sheet 
2 medium potato, thinly sliced 
1 tablespoon milk (you can us non-dairy)  
Gravy, for serving  (or after every layer of mushrooms top with mozzarella cheese-like me!) 
                                                                                                                 

Instructions:  Preheat Oven to 375oF                                                                                                                           
Grease an 18 x 13-inch baking sheet with nonstick spray 

Add the mushrooms to a food processor and pulse until crumbly, 10-12 times. Be careful not to 
over-process. 

Heat 2 tablespoons of olive oil in a medium pan over medium heat. Add the onion and sauté for 
3-5 minutes. Add the vegetable broth and sauté until the onions are translucent and most of the 
broth has evaporated. 

Add the garlic and sauté for 3 minutes more, or until fragrant. Add the mushrooms and soy sauce 
and sauté until most of the liquid has released from the mushrooms and evaporated, 10-12 
minutes. 

Push the sautéed veggies to the sides of the pan and add a bit more olive oil to the center. Sauté 
the thyme in the oil until fragrant, then incorporate into the rest of mixture. 
 

Add the arugula and sauté until wilted. 

On a lightly floured surface, use a rolling pin to roll out puff pastry sheet to fit the baking sheet. 
Transfer the puff pastry to the pan. 

In center third of the pastry, add a layer of potato slices. Top with half of the mushroom mixture 
and spread in an even layer, about 3/4-inch thick. Add another layer of potatoes and the rest of 
the mushrooms, and top with a final layer of potatoes. Leave room to fold ends under. 

Fold one side of pastry over the filling, then the other side. Seal bottom ends over the filling. 
Score the top of the Wellington diagonally with a sharp knife. 

In a ramekin or small bowl, combine the milk (you can use non-dairy ) with the remaining                  
tablespoon of olive oil. Brush over the Wellington. Decorate with more pastry, if desired.                    
Poke air vents in the side of the Wellington. 

Bake for 35-40 minutes. until golden brown and puffed. Let rest for 10 minutes before cutting 
into thick slices. 

Serve with sauce of your choice. Enjoy!  

Bon Appétit,                                                                                                                 


