
“For the Lord is King and rules                               
the nations.”  Psalm 22:28 

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

The history of wild rice is interesting. In the 1600s, 
Jacques Marquette, a French Jesuit missionary              
explorer, described this grain as a false oat, when              
he came upon the Mississippi River and the rivers 
near its headwaters. This annual plant which he 
stumbled upon was Zizania palustris, or what we    
call northern wild rice today.  

Wild rice is actually a grain. Its unusually long 
grains are up to three-quarters of an inch, having a 
complex, unique flavor, with a greenish-black                 
seedcoat.   

Originally it was collected in canoes by the                       
Ojibway and other native peoples in shallow                  
lakes and marshes of the Great Lakes region of 
North America; it is the only cereal to have                   
become important as a human food in this northern 
continent of the Americas. 

Uncooked wild rice has flowery, green, earthy,       
tea-like notes. The method of preserving                    
intensifies the tea notes, but may also bring an                  
unwelcome mustiness. Drying generates                
browning reactions, lending toasted, nutty                      
characteristics. Producers use different methods                  
of both parching and preserving, which brings                    
changes in the flavor of wild rice. These methods               
of preserving range from short or lengthy, while  
drying may apply low to high temperatures, and be 
over open fires, or performed in indirectly heated 
metal drums.  

Wild rice was essential for Native Americans, and           
it even provoked inter-tribal warfare. The Sioux         
of northeastern Minnesota and the Great Lakes                            
Ojibwe bands battled for more than a century over 

access to Wisconsin's wild rice. Nearly 500 warriors 
were killed when the Ojibwe defeated the Sioux at 
Mole Lake in Forest County in 1806. 

Wild rice continues to be an important staple for 
Great Lakes Native American people, and is a 
healthy and popular food around the world. Today, 
the federal government protects most of Minnesota 
and Wisconsin rice fields. 

This year my birthday falls on Election Day! I             
must say that I am not looking forward to this                
day. Either way we look at it, there is going to be 
turmoil in  our country. And while some will be 
greatly disappointed and possibly even outraged             
at the outcome, we as Christians must remember 
that we are to represent ourselves in a Christ-like 
manner-even when things don’t go our way.  

The great theologian Augustine once said that 
“Government is a necessary evil, that it is                         
necessary because of evil.” And biblically correct 
theologians throughout the history of the church 
have said that human evil is the reason even                    
corrupt government is better than no government          
at all. I think we could all agree that we have seen            
a lot of corruption in government. So how do we 
respect, honor and stay true to Scripture that says: 
“Let every person be subject to the governing               
authorities. For there is no authority except from 
God, and those that exist have been instituted by 
God.”  Romans 13:1  

The answer to that above question is a lot more  
simple than we might expect. According to     
Psalm 22:28 we are to remember: “For the                   
Lord is King and rules the nations.” As Christ’s 
ambassadors we are called to be ideal citizens.                 
We are told to honor the king (president) and be 
obedient to the civil magistrates (government).  
That doesn’t mean a mindless obedience to the  
government. There are occasions on which                 
Christians not only may but must disobey the civil 
laws. When a civil government requires a Christians 
to do what God forbids, or prohibits them to do 
what God commands, then the person must disobey. 
God and His Laws always usurp any others, period! 

I am glad our government protects the wild rice 
crops for the Native Americans. I am also grateful 
that we have a government to help keep order. But   
I am more grateful to have a King that rules all 
magistrates! And I will honor Him in all I do, not 
matter how this upcoming election turns out.                  
According to Scripture, honoring God first, and 
Country is the right thing to do.     

In His grace, Lynda 



Lynda’s Recipe for Wild Rice & Mushroom Soup  

  (Vegetarian and Vegan friendly)  
 

Ingredients: 4-6                                                                                                                              
3/4 cup wild rice blend                                                                                                                                     
4 cups mushrooms, diced (I used a mix of White button, Crimini, & Oyster)                                             
1 cup yellow onion, diced                                                                                                                
1 cup diced carrots                                                                                                                                
1 cup diced celery                                                                                                                        
2 cloves minced garlic                                                                                                                                  
2 tablespoons of olive oil                                                                                                                           
1 teaspoon dried parsley                                                                                                                              
6 cups chicken stock (vegetable stock)                                                                                       
12 oz evaporated milk  (you can use coconut milk)                                                                            
salt & pepper to taste 

Instructions:   

Chop the vegetables. Slice the mushrooms thinly  
and finely dice the onions. 

Next, add oil to a large soup pot and turn on the heat. Once the oil is hot, add in                  
the onion, garlic, carrots, celery and mushrooms. Sauté for 15 minutes until                    
the onions and mushrooms are beginning to crisp up and brown.   

Once the vegetables are cooked, add parsley, salt, and pepper. Then add your stock, 
wild rice, and evaporated milk to the pot with the vegetables. Stir to mix                      
together. 

Bring the pot of soup to a boil. Then reduce the heat to a simmer and cook covered  
for 20 minutes. 

At the 20 minute mark remove the soup lid, stir the soup, and cook the it uncovered 
for an additional 15-20 minutes until the rice is tender.   

  

Bon Appétit, Lynda 


