
 numbers and eventually end up with a picture. So it 
is with a Christian’s life. As we live out our daily 
life in society, people begin to connect the dots of 
what is most important to us. Proverbs 27:19 says 
“As water reflects the face, so one’s life reflects 
the heart.”  Just like connecting the dots reveals a 
picture, our life reflects our heart.  

As people see my life and start connecting all of 
the dots, I hope and pray that they see a servant 
heart that desires to serve her Lord and Savior                   
Jesus Christ. I don’t know about you, but I often, 
and I do mean often, forget that my actions are a 
reflection of my heart. Most days I think I am                 
doing ok, but honestly there are days when I know 
that my refection is nothing short of being selfish 
and prideful.  

My favorite book in the Bible is the book of James. 
I try to study it at least once a year in it’s entirety. 
James doesn’t usually make me feel very good               
either. I don’t love it because it reminds me of how 
much I am loved by God, although I need that                
daily too. I love it because it is like a mirror that 
reflects my life as a Christian. It let’s me know that 
I fall short of God’s glory and I am in deep need of 
my Savior. James has a way of reflecting my heart 
with truth. I can’t run from it, and I love it because 
I would never want to run from it. As a Christian 
that has a heart to follow after the heart of my  
Savior; To serve as He did; To love as He loved;                  
I need a “truth check” every now and then. And 
nothing reflects the condition of my heart more 
than the book of James. 

The book of James is perhaps (in my opinion) the 
most practical book of the Bible for believers. The 
only other book that is in the same category of                    
being as “hands on” is the book of Proverbs.                     
Because of this, many describe James as being                     
“a book of wisdom”, and I happen to agree with 
them too! 

Some people don’t like to study the book of James 
in God’s Word. And while it might not make you 
feel all warm and fuzzy, and pat you on the back 
with kudos for living out your faith, it does                
challenge you. It reflects the heart of who we are 
and it allows us to get rid of anything that does not 
reflect the love of Jesus Christ.  

The goal for the Christian is in knowing that the 
deeper you look into Truth, the more our reflection 
of self disappears. Berries may be good for a 
healthy heart, but nothing changes your heart like 
the Truth of Jesus Christ.   

In His Grace, Lynda 

“As water reflects the face, so one’s life                                
reflects the heart.”  Proverbs 27:19 

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

The term huckleberry has been well-known by Mark 
Twain's famous character Huckleberry (“Huck”) 
Finn. But just what is a huckleberry, exactly?  

Well it turns out that the huckleberry actually refers 
to several different plants that grow in the Pacific 
Northwest, right here in our own backyard. These 
plants all belong to the Ericaceae family, a family of 
flowering plants all of which bear small berries that 
range in color from red to blue to black. And I do 
mean small. So picking them is a labor of love.  

Huckleberries' crowning season is July-September.                           
Like many other types of berries, they're excellent 
for making pies, crumbles, jams, pancakes and 
more. 

Huckleberries look a lot like blueberries only they 
are usually smaller, more like a small pea. They do 
have larger seeds than blueberries, which can be 
somewhat bitter, but it depends on their color. The 
red huckleberries tend to be more bitter, while the 
dark purple, blue and black ones are much sweeter. 
They have a somewhat mild flavor and are delicious 
to eat! 

Like other berries, huckleberries are a rich source 
of vitamins A, B and C, as well as various                            
antioxidants. Huckleberries were collected by                    
Native American early settlers along the Pacific 
Coast, interior British Columbia, Idaho and                  
Montana. Not only were they consumed as food,           
but they had applications in traditional medicine, 
including helping treat inflammation, pain, heart  
ailments and infections. The huckleberry may be the 
size of a pea, but it is loaded with nutrients and great 
taste. And it is berry good for your heart! 

When I was a kid I use to love doing those connect  

the dot puzzles. It was fun to start following the 



Lynda’s Recipe For Huckleberry Peach Crumble 
 

 

Ingredients:   Serves 4-6 

8 peaches-sliced                                                                                                                                
1 cup of huckleberries                                                                                                                     
1/2 cup sugar                                                                                                                                          
1/2 teaspoon almond extract 

Topping 

2 1/4 cups flour                                                                                                                                        
3 sticks of butter-cubed                                                                                                                      
1 1/2 cups sugar                                                                                                                                               
1 teaspoon vanilla 

 

Instructions:   Preheat Oven to 350o 

Cut peaches into cubes and pour them into a sprayed 9 x 13 baking dish. 

Pour the huckleberries in with the peaches and add the almond extract. 

Sprinkle sugar evenly over the peaches and huckleberries and toss. 

In a separate bowl, mix all of the topping ingredients together to form a crumble. 
Sprinkle the crumble evening over the top of the peaches and berries. 

Bake in the oven for about 45-50 minutes. 

Serve with vanilla ice cream-YUM! 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


