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

The wild turkey is one of just two species of turkey 
in the world. The other is the Ocellated Turkey 
(Meleagris ocellata) of Mexico and Central America. 
This turkey has shimmering fluff of blue, green, and 
bronze, and a featherless powder-blue head freckled 
with red and orange fleshy nodules. Males possess                
a distinctive cap-like crown that enlarges during 
breeding season. They make a whistling noise                         
instead of the clucks and gobbles of the wild                 
turkey. Our store-bought variety, the domestic                    
turkey, came from the wild turkey. The wild turkey 
is the only type of poultry native to North America.   

Two hundred years after George Washington                      
delivered the first presidential proclamation of a day 
of public thanksgiving, President George H.W. Bush 
stepped before reporters, schoolchildren and one 
nervous 50-pound turkey in the White House Rose 
Garden on November 17, 1989. The public                
presentation of a plump “Tom” to the chief                       
executive just days before Thanksgiving had been                   
a traditional photo op since the 1940s, but Bush 
would add a new presidential tradition of his own. 
After observing that the turkey appeared “justifiably 
nervous,” Bush added: “Let me assure you, and this 
fine tom turkey, that he will not end up on anyone’s 
dinner table, not this guy. He’s granted a presidential 
pardon as of right now.” Twenty five later, the                           
presidential turkey pardon is still an annual                                   
Thanksgiving ritual.  

But guess what? President Bush was not the first 
president to pardon a turkey. The first president to 
officially pardon a turkey turns out to be John F. 
Kennedy, who did so in 1963 with those utterly                 
historic words “Let's keep him going,” according 

“…. Jesus said, ‘It is finished.’ With that,                   
He bowed His head and gave up His spirit.”  

John 19:30 

to an account on the White House Historical                   
Association's website. President Bush just went              
one step further and made it an annual event! 

According to the Merriam-Webster’s Dictionary, 
the definition of a pardon is: “The excusing of an      
offense without exacting a penalty; A release from 
the legal penalties of an offense; An official warrant 
of remission of penalty; Excuse or forgiveness for a 
fault, offense, or discourtesy.” In other words, “Paid 
in full and free to go.”  

According to the Bible the definition for a pardon is 
the Greek word “Tetelestai”. Tetelestai was also 
written on business documents or receipts in New 
Testament times to indicating that a bill had been 
paid in full. This word is not just a verb because  
Tetelestai is in the perfect tense in Greek. That's   
important because the perfect tense expresses an  
act that has been completed in the past with                         
results continuing into the present. It's different 
from the past tense which looks back to an event 
and says, "This happened." The perfect tense adds 
the idea that "This happened and it is still in effect 
today."  

The English translation for Tetelestai is “It is                 
finished”. And those were the last words our                  
precious Savior, Jesus Christ, spoke before giving  
up His Spirit and breathing His last breath upon the 
cross. The words “It is finished” still bring chills to 
my soul. I will never be able to truly understand the 
depth of pain and anguish those three final words 
brought to Jesus, and yet, without those three                
powerful words you and I would be doomed to 
spend all of eternity separated from our Lord and 
not allowed into heaven (John 14:6).  

There is nothing that is more meaningful and trust-
worthy then the word Tetelestai in my opinion. To 
have the assurance that Jesus not only forgave my 
sins on the cross, but He forgave my sins of the 
past, present and future! This active verb is just as 
alive and relevant today as it was over 2,000 years 
ago, and Jesus said it Himself in John 19:30: “… 
‘It is finished’. With that, He bowed His head and 
gave up His spirit.”  

When Jesus said “It is finished” He declared that the 
debt owed by us to our Creator for our sin is finally 
and forever dealt with. And not only that, but now 
He removes it as far as the east is from the west, for 
it is finished, done, signed, and sealed,                                    
because of the blood of  Jesus.  

We have been pardoned forever!  

In His grace, Lynda 



Lynda’s Recipe for Turkey and Wild Rice Soup 
  

Ingredients:  Serves  8-10 

1/2 cup uncooked wild rice                                                                                                
4 cups water                                                                                                                    
1/2 cup butter, cubed                                                                                                         
8 ounces red potatoes (about 2 medium), chopped                                                              
1 medium onion, chopped                                                                                                   
1 celery rib, chopped                                                                                                                  
1 medium carrot, chopped                                                                                                
2 garlic cloves, minced                                                                                                    
1/2 cup all-purpose flour                                                                                                          
3 cups chicken broth                                                                                                             
2 cups half-and-half cream                                                                                                               
1 teaspoon salt                                                                                                                  
1/2 teaspoon dried rosemary, crushed                                                                                         
2 cups cubed cooked turkey or chicken 
 

Instructions: 

In a saucepan, combine rice and water; bring to a boil over high heat. Reduce heat; 
simmer, covered, 30 minutes. 

Meanwhile, in a Dutch oven, heat butter over medium heat. Add potatoes, onion,                   
celery and carrot; cook and stir 6-8 minutes or until almost tender. Add garlic; cook                  
1 minute longer. 

Stir in flour until blended; cook and stir 2 minutes. Gradually stir in broth and                          
undrained rice. Bring to a boil over medium-high heat; cook and stir 1-2 minutes                        
or until slightly thickened. 

Add cream, salt and rosemary; return to a boil. Simmer, uncovered, 15-20                            
minutes or until rice is tender, stirring occasionally. Stir in turkey; heat through. 

Bon Appétit, Lynda 


