
 “The thief comes only to steal and kill and                         
destroy; I have come that they may have                        
life, and have it to the full.”   John 10:10 

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

Chutney is a variety of condiments or sauces in 
the cuisines of the Indian subcontinent. The          
original chutney of India was typically a relish 
made from fresh fruits and spices. During the               
colonial era the British took it home (along with 
curry dishes) to their Island, and to their other                
colonial possessions, including South Africa and 
the Caribbean Islands. During this long journey the 
concept changed, until the market made mango 
chutney (Major Grey's chutney) become the British 
standard chutney.   

These commercially made cooked chutneys are still 
popular in Great Britain, and are usually made of 
fruit, onions and raisins simmered with vinegar, 
brown sugar and spices for about two hours.  

Chutneys are served with almost every meal in                
India, especially as relishes with curries, but also as 
sauces for hot dishes (especially meats). They can 
be fresh or cooked, and are made from a wide                        
variety of ingredients. They range in flavor from 
sweet or sour, spicy or mild. They can be thin or 
chunky and can be made with fruits or vegetables 
or both. Mangos, apples, pears, onions, lemon,       
tomato, raisins, coconut, vinegar, sugar, honey,       
citrus peel, garlic, ginger, mint, turmeric, cinna-
mon, cilantro, and hot chilies are some of the                      
ingredients used, just not all together! Adapted from 
FoodReference.com  

Whether it is hot and spicy, mild and fruity, served 
with meat or bread, vegetables or rice, chutney 
sauce is a great way to spice up any dish.    

We have all heard the slogan “Variety is the spice 
of life”, but what does that really  mean? The idea 
behind this expression is that life would be boring  
if everything were the same all the time.  

As Christians we know that life is never boring 
when you are open to having adventures with Jesus! 
But we also know that God and His Word never 
change and certainly don’t need to be ‘spiced up’ so 
that it becomes attractive to the world.  

The Word of God and His Son, Jesus Christ are not 
the one’s that need to be spiced up-we as Christians 
are! There are many misconceptions about the 
Christian life, and one is that it is boring. The truth 
is the Christian life is where we find true joy and 
lasting peace, hope and contentment.   

Christians that are living a boring and bland life                
ultimately have not accepted God’s invitation to 
“Taste and see that the Lord is good.” Psalm 
34:8  Instead, they pursue whatever they think will 
make them happy or content in this world. I can 
contest to this, as there have many times in my faith 
journey that I have forgotten that Jesus invited me 
to ‘taste and see His goodness’.  

The problem is, the things of this world are                              
temporary and can never truly satisfy. The Bible 
gives us one of the greatest examples in all of               
history in regards to trying to ‘spice up your life’ 
with the world’s enticements. King Solomon, the 
wisest and richest person who ever lived, had                    
everything a person could possibly want. In                      
Ecclesiastes 2:10-11 He said, “I denied myself 
nothing my eyes desired; I refused my heart                   
no pleasure. My heart took delight in all my                  
labor, and this was the reward for all my toil.     
Yet when I surveyed all that my hands had 
done and what I had toiled to achieve, everything 
was  meaningless, a chasing after the wind;              
nothing was gained under the sun.”  In other 
words, Solomon had everything this world had to 
offer, and he was bored.  

The only thing in this world that has eternal value         
is a relationship with Jesus Christ. A growing,   
faithful Christian will find that their life is never 
boring. There’s always another step of faith to take, 
another relationship to build, another person to 
serve. Jesus said: “The thief comes only to steal 
and kill and destroy; I have come that they may 
have life, and have it to the full.”  John 10:10 

If you think your life has been boring lately, and 
you want to spice it a bit, fall in love with your                     
Savior again. Go back to the Cross. Rejoice in your 
forgiveness and eternal life. Take your eyes off of 
yourself and focus on others. Tell Jesus you are 
ready for Him to be in control of your life. And 
then, hold on, because your life is about to                     
get spicy!  In His grace, Lynda 



 

Lynda’s Recipe for Turkey Tenderloin with Chutney Rum Sauce 
 

Ingredients:  4  

24 ounce Turkey Breast Tenderloin (I use all natural-Jennie O)                                                                  
1  8 0z. jar of mango chutney (use any type of chutney you like)                                                             
1/4 cup honey                                                                                                                                                                   
1/4 cup brown sugar                                                                                                                                              
1/4 cup of rum                                                                                                                                    
2  tablespoons butter                                                                                                                                
pinch of salt (a small pinch)                                                                                                          
pinch of pepper 

 

Instructions: Preheat Oven to 350 

Place tenderloins in a shallow baking pan. 
Bake until meat thermometer inserted into thickest portion of the meat reaches                 
165°F, approximately 60-70 minutes.  

In a small sauce pan add your mango chutney, brown sugar, and honey. Bring to a                
low boil on medium heat. Lower heat to low and carefully add the rum. Bring to a  
simmer for 10-15 minutes stirring often. Turn off heat and add butter. Salt and                      
pepper to taste. 

Remove turkey tenderloin from oven after it has reached 165oF, cover and let rest            
5-10 minutes before slicing. Slice into medallions and pour sauce over the top.                        
Serve with roasted red potatoes.  Delicious and juicy! 

 

Bon Appetit, Lynda 

 


