
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                    
On the menu:  White Bean, Kale and                       
Sausage Soup   

There is something warm and welcoming about                
a bowl of hot homemade soup on a cold day. All  
the delightful aromas that fill the house as it is               
bubbling on the back of the stove make cooking 
soup from scratch worth the effort.  

Soup is really not that much work. It is one of the 
easiest meals to prepare. It is also very adaptable to 
whatever ingredients you have on hand. It can be 
very inexpensive, and can easily be frozen for future 
meals.   

There have been many studies done to try and figure 
out why certain foods are so comforting. One study 
took the classic nurturing recipe of chicken noodle 
soup and discovered that the participants with 
stronger family ties found the soup to be more        
comforting. They found that those that participated 
in the study had fond memories of mom, grandma, 
or some other nurturing figure who would make 
them soup when they were feeling down or sick.  

Jeff and I love soup. We eat it more than anything 
else for our dinners during the fall and winter 
months. Not only is it warm and tasty, but it is             
also very economical. One big pot of soup usually         
always get us two dinners and two lunches. And I 
have a rule about soup the next day. Every time I 
heat up a pot of soup from the day before, I add at 
least two fresh vegetable  ingredients to it. It makes 
a big difference too! 

There are endless ways to make soup. One of my 
favorite ways is to just open the fridge and start 
pulling out things you know will go well together.  
It is also a great way to make sure that those                  
vegetables that are on the edge of being edible  

“His left arm is under my head, and His right 
arm embraces me.”  Song of Solomon 2:6 

don’t get thrown out! Soup is not only convenient, 
easy and cost effective, it seems to give your body, 
mind and spirit a warm hug as well. 

I don’t know about you, but lately I have been                   
feeling like I need more hugs than normal. I am                   
by nature not a ‘hugging’ person. But I find myself 
‘needing’ them. This has probably surprised my             
husband greatly. Although he certainly is not           
complaining, especially because he loves hugs!  

Hugs are wonderful and you don’t know how                  
delightful they are until you don’t get them when  
you most need them. Hugs are a little bit more               
complicated than we think. Not just anyone can             
hug us and make us feel better. There usually needs 
to be a relationship of trust and warmth if the hug is 
going to be meaningful. Once a relationship of trust 
has been developed, then a good hug is well received 
and meets a need deep inside us.  

Do you realize that God hugs us? He gives His hugs 
out to any and everyone that is willing to receives 
them! Song of Solomon 2:6 says: “His left arm is 
under my head, and His right arm embraces me.”   
I have to confess that I have never really thought          
that much about God hugging me. I know that He 
comforts me and is always there for me. I know that 
He holds me up and protects me. I know that He 
watches over me and provides for me. I just never  
put much thought into Him hugging me. Not that        
I didn’t know that He hugs us. I know that there are 
moments that can only be explained by God’s           
presence. I guess I am just guilty of not recognizing 
them when they happen.  

God hugs to show we’re accepted and that He               
loves us. He hugs when He senses we’re afraid or 
confused; when our world has become a foreign,           
unfamiliar place; and when we are grieving and no 
one else can give us peace. He even hugs us during             
defeat and despair. He hugs in different ways.            
Sometimes it’s a feeling of peace when there          
shouldn’t be any. Other times He hugs us through 
His Word, speaking to a certain need we have at that 
moment. He’s been known to hug us through an            
unexpected blessing that came from a direction we 
didn’t know existed. Most of the time He hugs us 
through our Christian brothers and sisters.  

But sometimes He hugs us with a soft breeze in the 
air; a breathtaking sunrise or sunset; the smell of 
fresh falling rain; or a soft, sweet chirp from a bird. 
Start looking for those hugs from Him. Each one of 
His hugs are lovingly personalized and created for                     
the individual that He sends them to! 

In His grace, Lynda 



 

Lynda’s Recipe for Sausage,                                      
White Bean & Kale Soup 

 

Ingredients: Serves 6-8 

1 package of Kielbasa Sausage (optional)  1/4 inch slices                                                                    
1 tablespoon olive oil                                                                                                                          
2 cloves garlic, crushed                                                                                                                       
1 yellow onion, chopped                                                                                                                       
1 large carrot, chopped                                                                                                                        
1 cup frozen corn                                                                                                             
2 cups baby kale                                                                                                                              
Salt and pepper to taste                                                                                                                          
5 cups chicken stock                                                                                                                              
2 (15.5 ounce) cans white beans                                                                                                 
1 cup diced fresh tomatoes                                                                                                                 
1 teaspoon dried thyme                                                                                                                     
1 teaspoon dried oregano                                                                                                                      

 

Instructions: 

Heat oil in a large stock pot over medium-high heat. Sauté garlic, onion and sausage 
until tender. Stir in carrot and corn, season with salt and pepper, and cook another                  
2 to 3 minutes. Pour in chicken broth, beans, tomatoes, thyme, oregano, and                
bring to a low boil.  Adjust seasoning with salt and pepper as needed. Add baby kale 
and cover pot for 3 minutes. Serve hot. Reduce to a simmer, cover, and cook                    
approximately one hour. Serve with your favorite bread. Awe-autumn is here! 

 

Bon Appétit, Lynda 


