
“For God so loved the               
world that He gave  His                  
only Son…”  John 3:16 

 

 

 

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

Awe, wonderful Wellingtons! A delicate,          
delicious delight, all wrapped up in a pretty  
pastry package! It is generally agreed that the 
dish was created in celebration of the first  
Duke of Wellington, Arthur Wellesley, and    
his victory at the Battle of Waterloo on June 18, 
1815. The Duke was given his title after         
defeating Napoleon  Bonaparte the year before, 
and not long after he became Prime Minister. 
Such an iconic  character needed immortalizing, 
so (maybe) they named a pastry-ensconced beef 
dish after him. 

Wrapping meat in pastry has been a favored 
culinary technique in several countries for many 
centuries. The Greeks were the first to wrap a 
flour and water paste around their meat to seal it 
before cooking, and the Cornish Pastry has been 
around since the 14th Century. However, the 
Beef Wellington most closely resembles the 
“French filet de boeuf en croute” and may well 
have been renamed the Beef Wellington after 
the Battle of Waterloo – rather than being a dish 
specifically created for the Duke of Wellington. 
It appears that there’s no clear-cut answer about 
the true history of Beef Wellington and where 
the dish originated. But it sure is delicious! 

As I was preparing my “pretty package” for dinner I 
couldn't help but think about the greatest gift God 
has given to us. We often forget the sacrifice that our 
Heavenly Father made on our behalf when He sent 
His only Son to be born to die for us rebellious             
humans. 

There is an amazing video available on YouTube 
called “John 3:16-The Love Story”. It tells the  
story of the close relationship between a bridge       
operator and his young son and the fateful day when 
both try to head off an impending train disaster. It          
is very heart wrenching and difficult to watch, and 
yet very poignant in telling the Truth about the              
sacrifice of God.  

I can’t watch this video without intense emotions 
surfacing. Not because I don’t understand what             
happened to Jesus on the Cross. I know very well 
that He died on the cross for you and me. “But God 
demonstrates His own love for us in this: While we 
were still sinners, Christ died for us” Romans 5:8. 
And I could not be more grateful and joyful in 
knowing that I am forgiven of my sins and will live 
in Heaven with my Savior one day. But the reason it 
is so difficult for me to watch this video is because 
we forget that it isn’t just Jesus that suffered on the 
cross.  

The sweet Nativity package that came down from 
Heaven on that first Christmas Eve for our salvation 
was also the first time our Heavenly Father was          
separated from His Son. And not only separated 
physically, but in every other way when He                   
sacrificed Him on the cross. We can’t fully under-
stand God the Father turning away from God the 
Son for that moment, but I know that Jesus had to 
have died a very lonely death. And I can’t imagine 
the pain this brought His Father. The video does a 
very good job of portraying the anguish that God 
must have went through in order to save us. No, the 
first Christmas package that came from heaven for 
our salvation wasn’t wrapped in a pretty package at 
all. It was wrapped with the greatest of sacrifices  
ever imagined. All for us!  

So whether you are preparing a delicious Wellington    
or opening a special gift, I hope you are always           
reminded of the greatest gift we have and ever will 
be given, Jesus Christ our Lord and Savior. It came 
at the greatest cost ever.   

“Our thoughts of God are too human.”                            
Martin Luther 

In His grace, Lynda 



 

Recipe for Salmon Wellington 

Ingredients: for 2 servings 

1 salmon fillet (10-12 oz) NO SKIN 

2 tablespoons butter 

2 cloves garlic, chopped 

½ medium onion, chopped 

5 oz fresh spinach 

1 teaspoon salt, for spinach 

1 teaspoon pepper, for spinach 

⅓ cup breadcrumb 

4 oz cream cheese 

¼ cup shredded parmesan cheese 

2 tablespoons fresh dill, chopped 

1 sheet puff pastry, softened to room temperature 

1 teaspoon salt, for salmon 

1 teaspoon pepper, for salmon 

1 egg, beaten 

Preheat oven to 425°F. 

In a pan over medium heat, melt butter. Add the garlic and onions, cooking until translucent. Add 

the spinach, salt, and pepper, cooking until spinach is wilted. Add  the breadcrumbs, cream cheese, 

parmesan, and dill, stirring until mixture is evenly combined. Remove from heat and set aside. 

On a cutting board, smooth out the sheet of puff pastry. Place the salmon in the middle of the pastry 

and season both sides with salt and pepper. 

Place several spoonful's of the spinach mixture on top of the salmon, smoothing it out so that it 

does not spill over the sides. 

Fold the edges of the puff pastry over the salmon and spinach, starting with the longer sides and 

then the shorter ends. Trim any excess pastry from the ends, then fold the ends on top. Flip the puff 

pastry-wrapped salmon over and transfer to a baking sheet lined with parchment paper. 

Brush the beaten egg on the top and sides of the pastry. Score the top of the pastry with a knife,             

cutting shallow diagonal lines to create a crosshatch pattern. Brush the top again with the egg wash. 

Bake for 20-25 minutes, until pastry is golden brown (I sometimes add sliced almonds on top). 

Slice, then serve! ENJOY!  

Bon Appétit, Lynda 


