
“Always be joyful. Never stop praying.                          
Be thankful in all circumstances, for                             

this is God’s will for you who belong to                      
Christ Jesus.”  1 Thessalonians 5:16-18 

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

We don’t have to wait until Thanksgiving to eat 
turkey! Turkey is considered to be a leaner protein 
than beef, but not all cuts are equal. From a               
nutrition perspective, it matters whether you are 
eating skinless breast meat or skin-on thigh meat. 
Are you deep frying it or roasting it in it’s own 
juices?  

Turkey can be a benefit to your overall well-being 
throughout the year. It is a powerhouse of many 
nutrients and contains the least possible fat and         
cholesterol content in comparison to other meats 
such as beef, pork, and even chicken. 

You can include turkey into your diet in a variety 
of ways. Nutritionists recommend consuming         
turkey meat without skin to avoid excess calories. 
It is also recommended that when possible you 
should buy fresh turkey instead of frozen. Frozen 
turkey has a lot of preservatives in it and will raise 
your sodium intake.  

Not only is turkey a healthy source of protein, but 
it  can improve your ‘fowl’ mood! What do you 
call it when it rains turkeys? A: Fowl weather!  
Why can’t you take a turkey to church? A: They 
use fowl language. HA HA! 

Just like we don’t have to wait until Thanksgiving 
to eat turkey, we also shouldn’t wait until then to 
express our thankfulness to our heavenly Father. 
Thankfulness is a prominent theme throughout 
God’s Holy Word. 1 Thessalonians 5:16-18 says; 
“Always be joyful. Never stop praying. Be                 
thankful in all circumstances, for this is God’s 
will for you who belong to Christ Jesus.”  

For the Christian thankfulness should be a way of 

life every day, not just on Thanksgiving. It should 
naturally flow from our hearts and from our 
mouths. There’s nothing wrong with dedicating a 
specific day each year to give thanks to the Lord. 
God’s children, the Israelites, also set aside specific 
days for being thankful. But it should not be the  
only day we remember to be grateful. As                       
Christians, every day must be thanks-giving. 

According to Psalm 100:3-5 we should “Know that 
the Lord is God. It is He who made us, and we are 
His; we are His people, the sheep of His pasture.  
Enter His gates with thanksgiving and His courts 
with praise; give thanks to Him and praise His 
name. For the Lord is good and His love endures 
forever; His faithfulness continues through all        
generations.” God’s attributes alone are enough for 
us to give Him our grateful praise and adoration; 
He is good in Psalm 34:8; “Taste and see that 
the Lord is good.” He is a full of mercy in Psalm 
103:8; “The Lord is compassionate and gracious, 
slow to anger, abounding in love.” God is faithful 
in Lamentations 3:23; “Great is Your                        
faithfulness.” He is loving according to 1 John 
4:8; God is love.” In 1 Peter 5:7 we see that “He 
cares for you.”  

But the greatest reason of all for our gratitude is  
because of Jesus. God sacrificed His only Son for 
us when we didn’t (and never will) deserve it, nor 
could we earn it. There is no way we can ever be 
thankful enough for this supreme gift! “For God          
so loved the world that He gave His one and only 
Son, that whoever believes in Him shall not                     
perish but have eternal life.” John 3:16 

When we are thankful, our focus moves off of our 
own selfish desires and difficult circumstances.                 
Conveying thankfulness helps us remember that 
God is in control. It reminds us of the bigger                      
picture, in that we belong to God, and that we have 
been blessed with every spiritual blessing. “Blessed 
be the God and Father of our Lord Jesus Christ, 
who has blessed us in Christ with every spiritual 
blessing in the heavenly places.” Ephesians 1:4 

"A thankful heart is one of the primary identifying 
characteristics of a believer. It stands in stark                      
contrast to pride, selfishness, and worry. And it 
helps fortify the believer's trust in the Lord and                  
reliance of His provision, even in the toughest 
times. No matter how choppy the seas become, a 
believer's heart is buoyed by constant praise and 
gratefulness to the Lord." John MacArthur  

Every day is ‘thanks-giving’ for the Christian! 

In His Grace, Lynda  

 

 



 

Lynda’s Recipe for Herb Roasted Turkey Breast  

 

Ingredients: Serves 4-6 

1 whole bone-in turkey breast, 6 1/2 to 7 pounds                                                                                
3 cloves of garlic, minced                                                                                                                        
2 teaspoons dry mustard                                                                                                                      
1 tablespoon chopped fresh rosemary leaves                                                                                   
1 tablespoon chopped fresh sage leaves                                                                                       
1 teaspoon chopped fresh thyme leaves                                                                                        
2 teaspoons salt                                                                                                                            
1 teaspoon pepper                                                                                                                               
2 tablespoons good olive oil                                                                                                                      
1 cup dry white wine 

Instruction: Preheat oven to 325°F 

Place the turkey breast, skin side up, on a rack in a roasting pan.  

In a small bowl, combine the garlic, mustard, herbs, salt, pepper, olive oil, and                                            
lemon juice to make a paste. Loosen the skin from the meat gently with your                           
fingers and smear half of the paste directly on the meat. Spread the remaining paste 
evenly on the skin.   

Roast the turkey for 2-3 hours, until the skin is golden brown and your thermometer 
registers 165 degrees F when inserted into the thickest and meatiest areas of the breast. 
If the skin is over-browning, cover the breast loosely with aluminum foil. When the 
turkey is done, cover with foil and allow it to rest at room temperature for                             
15 minutes. Slice and serve with the pan juices spooned over the turkey. 

 

Bon Appetit, Lynda 

 


