
“And when you pray, do not keep on babbling   
like pagans, for they think they will be heard     
because of their many words.” Matthew 6:7 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Turkey Breast Tenderloin with Raspberry 
Bourbon Sauce     

I am not “alcohol savvy”. I use to know the basics 
of popular bar drinks when I worked in restaurants, 
but that was about 35 years ago! Just to show you 
how little I know, I did not realize that Bourbon and 
Whiskey are in fact the same thing, until I started 
cooking with it. I can tell the difference between a 
good and bad bottle of red wine though! 

For a whiskey to be properly labeled as a bourbon, 
most “purists” will tell you it has to come from 
Kentucky. Others will say it simply must be                 
American. The truth is that it can come from                
anywhere in the country, but it must come from  
America. Yes, 95% comes from Kentucky, but it 
can come from any state and still be bourbon. 

Bourbon must be created from a mash (a mixture      
of fermentable grain) that is at least 51% corn. The 
other 49% is usually a mixture of barley, rye, or 
wheat. Bourbon must be aged in new American oak 
barrels. Bourbon must go into the barrel at no more 
than 125 proof and it cannot enter the bottle at              
anything less than 80 proof. 

Finally, for it to be bourbon, nothing but water can 
be added, and that is only at the end to proof the 
whiskey down to what the distiller is seeking (in 
comparison to Scotch, where caramel coloring is                 
a common additive). 

The type of whiskey generally accepted as bourbon 
today can indirectly trace its name back to a                 
dynasty of French royals. Their family name?  
Bourbon. Surprise, surprise, right? But just make 
sure you say it with a French accent!  

I honestly couldn’t care less what you call it.                   
Bourbon or Whiskey, it’s all the same to me, and I 
don’t put it in a fancy glass. I add it to a frying pan!  

Let’s talk prayer. I know, I know, you are wondering 
how I went from Bourbon vs. Whiskey to prayer, 
right? Well keep reading and you will see where I 
am going with this one. 

I think that most people are afraid to pray out loud 
with another person or in a Bible study setting                     
because they are afraid it won’t be ‘fancy’ enough. 
Just like for a lot of people, it sounds better to say 
’Bourbon’ instead of ’Whiskey’.  For a lot of   
Christians the idea of praying out loud and saying 
something that is eloquent and savvy is terrifying to 
them. In several surveys, fear of public speaking 
outranks fear of death as people’s number one fear. 
If this is true then I imagine fear of praying in                    
public might be the true number one anxiety!  

But it is such a blessing once you start praying with                       
other fellow believer. I want to offer some tools to 
help those that really struggle with public prayer.  

First, start praying out loud when you are alone. 
When you start this way, you’ll remove the shock of 
hearing your own voice before you actually pray in 
front of someone else.  

Second, stop trying to emulate the way other people 
pray. Just pray out loud like you do when you pray 
silently. God isn’t looking for a ‘fancy prayer’. He  
is listening for prayers of the heart.  

Third, keep your prayers short. Keep it simple, 
sweet and to the point. It is when we try to use too 
many words that we get discombobulated and                
sloppy with our prayers. 

Forth, write down what you want to say before you 
pray out loud. This is very helpful for those that 
have never prayed out loud before, and there is  
nothing wrong with it. 

Praying together is one of the sweetest gifts we have 
as brothers and sisters in Christ. Talking to God            
together, bringing our concerns and our praises to 
the foot of the Cross, and speaking to our loving,  
gracious and merciful LORD, is one of the greatest 
gifts we have in Christ. Jesus said:  “And when you 
pray, do not keep on babbling like pagans, for they 
think they will be heard because of their many 
words.” Matthew 6:7 

Prayer delights God’s ear and it melts His heart. Just 
make sure to add a kiss to your prayers:                           
“Keep It Simple Saint.”  

In His grace, Lynda  



 

Lynda’s Recipe for Turkey Breast Tenderloin                                                         
with Raspberry Bourbon Sauce  

 

Ingredients: Serves  6 

1 24 ounce turkey tenderloin (I use Jennie-O)                                                                                   
1 teaspoon salt                                                                                                                                     
1 teaspoon pepper                                                                                                                                     
1 teaspoon thyme                                                                                                                                                                  
1 teaspoon rosemary                                                                                                                                  
2 teaspoons olive oil                                                                                                                             
1 teaspoon cornstarch                                                                                                                          
1 cup cran-raspberry juice                                                                                                                     
2 tablespoons bourbon  (remember, it goes in the pan!)                                                                       
1/4 cup ketchup                                                                                                                                    
2 tablespoon Worcestershire sauce                                                                                               
2 tablespoon yellow mustard                                                                                                                      
1/2 cup red raspberry preserves                                                                                                                   
2 tablespoon lemon juice 

 

Instructions: Preheat Oven to 350
o  

Add salt, pepper, thyme and rosemary to a small bowl and mix all together.  

Rub the seasoning mix all over your tenderloin. Put the oil in a large pan and heat on 
medium heat on the stove. Once hot place the tenderloin in the pan and brown on all 
sides.  

Remove tenderloin and lay it in a oven-proof pan. Cook for 45-55 minutes or until   
thermometer reads 165o. Take out of oven and let rest for 10 minutes before cutting.  

Combine cornstarch and cran-raspberry juice until smooth; add to the same pan you 
used to brown the tenderloin. Once it is smooth add the bourbon. Simmer on low heat 
for 5 minutes. Stir in the ketchup, Worcestershire, mustard, preserves and lemon juice. 
Bring to a boil; cook and stir until thickened, about 2 minutes. Slice turkey; serve with 
sauce.  

 

Bon Appetit, Lynda 


