authentically Mexican at all. Nowadays, you can
find tacos practically everywhere, from your local
street food stand to your favorite Mexican restaurant. Each place has a different experience to offer,
whether it’s authentic Mexican, or an American
inspired dish.
Let’s talk about a different kind of “blending”. To
blend means to unite, to mix, to harmonize, or to
bring together. As we know, the Holy Spirit is the
third person of the Trinity of God. The holy “blend”
of the human spirit and the Holy Spirit enables us to
have faith; “….no one can say, ‘Jesus is Lord,’
except by the Holy Spirit.” 1 Corinthians 12:3b

“….and no one can say, “Jesus is
Lord,” except by the Holy Spirit.”
1 Corinthians 12:3b
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Taco Soup
There has to be hundreds of different ways to make
taco soup, from a protein meat of your choice to just
beans. Tacos are liked by almost everyone!
Tacos were introduced to the United States in 1905.
Mexican migrants were coming in to work on
railroads and other jobs and started to bring their
delightful food with them. I for one am grateful.
Tacos were basically a street food at this time since
they were highly convenient and inexpensive. In
fact, Americans first became exposed to tacos
through Mexican food carts in Los Angeles that
were run by women called “chili queens”.
The ‘chili queens’ sold delicious economic Mexican
food like soft corn tortilla tacos, and they were
deemed exotic by any American that tried one
because the fillings were incredibly spicy and
unfamiliar to the local palate.
By 1920, the food Mexican immigrants brought in
started to fuse with American ingredients. Organs
(gross) were replaced with the more edible ground
beef and chicken. Cheddar cheese, fresh lettuce and
tomatoes became typical fillings. This became
known as the ultimate taco to Americans whose
traditional cuisine preferred more subtle
flavors.
In brief, the taco was becoming something of a
Mexican-American fusion. Things got even more
interesting when Taco Bell became mainstream and
created a type of “Mexican” food that wasn’t

As Christians we know that the Holy Spirit as
described in the Bible is fully God. Along with
God the Father and God the Son (Jesus Christ),
God the Spirit is the third member of the Godhead
or what we call the Trinity. It’s the role of the Holy
Spirit to empower us to have faith so that we may
understand and receive Christ and His love in our
hearts. Ephesians 3:16-17 is very clear about His
role when it comes to our faith: “I pray that out of
His glorious riches, He may strengthen you with
power through His Spirit in your inner being, so
that Christ may dwell in your hearts through
faith.” Without the Holy Spirit we wouldn’t even
recognize that we are sinful and in need of a Savior!
This is the amazing grace that our Heavenly Father
is always bestowing upon us. He gives us Himself
in order for us to be saved. Total grace!
While we most often think of God the Father and
His Son, Jesus Christ has the primary focus of our
worship and praise, we must not forget that the
Holy Spirit is equal to the Father and the Son in
every way. The uniqueness of the Holy Spirit is His
presence within us. Jesus said before He ascended
to heaven that the Holy Spirit would come and
dwell within our hearts. He empowers us to live be
faith for the cause of Christ and give glory to the
Father, all by God’s amazing grace. It isn’t just that
the Holy Spirit gives us our faith, but He stays with
us and molds us into the likeness of our Savior,
Jesus Christ daily!
When we allow the Holy Spirit to lead our lives, the
“Spirit Himself testifies with our spirit that we are
God’s children” Romans 8:16. As children of God,
we are no longer led by our own spirit but by God’s
Spirit, who leads us to eternal life. I will forever be
amazed and grateful that God desires to ‘blend’
together His Spirit with my own-and that
is a ‘holy fusion’ I just can’t refuse!

In His grace, Lynda

Lynda’s Recipe for Taco Soup
Ingredients: 6-8
1 tablespoon of vegetable oil
2 large onion, chopped
2 carrots diced
2 lb. ground beef
2 15-oz. can pinto beans
2 cups of frozen corn
2 15-oz. can fire-roasted tomatoes
1 package of taco seasoning
2 cups water
2 cups beef
Sour cream, for garnish
Sliced green onions, for garnish

Instructions:
In a large Dutch oven or pot over medium heat, heat oil. Add onion and carrots and
cook until soft, then add ground beef and cook until no longer pink.
Add beans, corn, fire-roasted tomatoes, taco seasoning, beef broth and water.
Garnish with sour cream and green onions. Serve with homemade corn tortillas or
corn bread!
Bon Appétit, Lynda

