
 while the English like to eat their scones with tea 
in the afternoon, they taste just as wonderful with               
a glass of water anytime of the day!  

Speaking of water, it is without question essential 
for human life. The average human body is more 
than 50 percent water. Water is so crucial to our 
existence that it symbolizes life itself. There is a 
Brothers Grimm fairy tale called “The Water of 
Life” in which a dying king’s sons attempt to                     
locate “the water of life” so that their father can 
live. These scenarios are common in literature. 
Spanish explorer Ponce de León is said to have 
been on a quest for the “Fountain of Youth” in the 
New World. Of course, he died without ever                      
finding it.  

There is no “water of life,” that if drank or bathed 
in will grant eternal life, healing, or perpetual 
youth. But John 4:14 says “...whoever drinks the 
water I give them will never thirst. Indeed, the                    
water I give them will become in them a spring of                  
water welling up to eternal life.” Jesus says that 
when we drink of the water He gives, that it                      
becomes in us “a spring welling up to eternal 
life.” Without Jesus, we’re incapable of quenching 
our thirst for peace and eternal life. We can buy all 
the self-help books, practice all the latest “live your 
best life” tricks and tips, explore the world looking 
for the latest and greatest health potion and do  
every good Christian thing there is to do, but if we 
are drawing on our own abilities instead of God’s, 
we will never be satisfied.   

The world pulls us in with it’s enticing promises     
of having everything, being all that you can be and 
living a life of fulfillment. This false promise is 
nothing new. From the beginning with Adam and 
Eve, we humans have been trying to  live under our 
own set of rules and continually looking for peace 
and tranquility. All of us are thirsty, looking for 
something that will satisfy us completely. But 
Scripture makes it clear that if we are seeking any 
source other than Jesus Christ, we will never be                  
satisfied and we will always be thirsty.                               
Matthew 5:6 says, “Blessed are those who                    
hunger and thirst for righteousness, for they shall 
be satisfied.”  

Are you thirsty? Have you been looking for                      
satisfaction in all the meaningless places? Have 
you been trying to satisfy your thirst for peace and 
joy with cracked cisterns that can’t hold water?                     
Jesus invites you to come to the fountain; the water 
is perfect, and it delivers eternal life. Jump in and 
drink!        In His grace, Lynda 

“ But whoever drinks the water I give them 
will never thirst. Indeed, the water I give 

them will become in them a spring of                  
water welling up to eternal life.” John 4:14 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                      
On the menu today:  Blueberry Scones 

Scones are traditionally connected with Scotland, 
Ireland and England, but exactly who deserves                   
the honor of invention, no one knows for sure. It is 
possible that scones were originated in Scotland.                     
The first known print reference, in 1513, is from                  
a Scottish poet. However, in earlier eras, when                 
communications were more limited, the creation                  
of an actual item often predated the first appearance 
of printed references by many years. Centuries ago, 
there weren’t newspapers that reported on the                  
details of life the way ours do. So, culinary                     
historians rely on cookbooks and mentions in                     
literature and other printed records.   

Scones are related to the ancient Welsh tradition of 
cooking small round yeast cakes (leavened breads) 
on bakestones, and later on griddles.  

Originally, scones were made with oats, shaped into 
a large round, scored into four or six wedges 
(triangles) and griddle-baked over an open fire 
(later, a stovetop). With the arrival of oven baking, 
the round of dough was cut into wedges and the 
scones were baked individually. Today’s scones are 
quick breads, similar to American biscuits. They are 
traditionally made with wheat flour, sugar, baking 
powder or baking soda, butter, milk and eggs, and 
baked in the oven, both in the traditional wedge 
form and in round, square and diamond shapes.   

A buttery-rich scone is nothing more than a sweet 
glorified biscuit. Although scones can seem                               
intimidating, they’re not all that tricky to make. And 



Lynda’s Recipe for Blueberry Scones 

Ingredients: Makes 12 scones 

2 cups all-purpose flour  

1/4 cup packed brown sugar 

1 tablespoon baking powder 

1/4 teaspoon salt 

1/4 cup butter, chilled 

1 cup fresh blueberries 

3/4 cup half-and-half cream 

1 egg  

1 tablespoon fine sugar 
                                                                                                                 

Instructions: Preheat Oven to 375oF 

Cut butter into mixture of flour, sugar, baking powder, and salt. Add blueberries   
and toss to mix.  
 

In separate bowl beat together cream and egg, and slowly pour into dry ingredients, 
stirring with rubber scraper until dough forms. Knead just until it comes together, 3 
or 4 times. Don't overhandle.  
 

Divide dough in half. On lightly floured board, shape each half into a 6-inch round. 
Cut into 6 wedges.  Sprinkle your sugar over all of them.  
 

Bake on ungreased sheet for about 20 minutes.  

 

Bon Appétit,                                                                                                                 
Lynda 

 


