probably could too, but I am not going to. I am
determined to focus on the true meaning of
Christmas, even though I don’t get to spend it with
my kids and grandkids.
I think often times we want to hold onto our bad
moods because we, like little children, are not
getting what we want. When things don’t go our
way, we become resentful and allow our minds to
be preoccupied with what we don’t have, instead
of what we do have.

“A cheerful heart is good medicine, but
a crushed spirit dries up the bones.”
Proverbs 17:22
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace! On the menu:
Brown Butter White Chocolate Blondies!
I remember growing up and reading the “Blondie
Comic Strip” in the newspaper. I couldn’t wait to
read them! For those of you that don’t know what
I am talking about, here you go: Blondie is an
American comic strip created by cartoonist Chic
Young.
The comic strip is distributed by King Features
Syndicate, and has been published in newspapers
since September 8, 1930.The popularity of the
strip, which features the character Blondie and her
sandwich-loving husband, Dagwood, had a long
running series from 1938-1950, and they even had
a popular Blondie radio program that ran from 1939
-1950.
Blondie has remained popular, appearing in more
than 2,000 newspapers in approximately
55 countries and translated into 35 languages for
over 90 years! Here is a great sample below:

Dagwood is a lot like us, isn’t he? He wants to be
grumpy, irritated, and in just a plain old bad mood.
Bad moods can be difficult for us and the people
around us to deal with. While it is normal to have a
range of emotions and not be completely happy all
the time, hopefully you want to try to snap yourself
out of a bad mood quickly. Lately I have been
fighting my way out of my own bad mood. I could
list several different reasons, as a lot of you

According to Proverbs 17:22: “A cheerful heart is
good medicine, but a crushed spirit dries up the
bones.” One of the key ingredients in keeping a
cheerful spirit is to focus on what we do have.
We need to look for ways to be more joyful and
positive. Loosen up. Smiling and laughter have
been proven to boost your mood instantly.
The true meaning of Christmas often gets lost in the
hustle and bustle of the season: the shopping, the
parties, the baking, and the wrapping of presents,
etc...This year is different though for most of us.
We have been given a opportunity this year to
really allow our thoughts and our hearts to reflect
on the true meaning of Christmas no matter what.
And for Christians, the true meaning of Christmas
is the celebration of our Savior, Jesus Christ.

For the Christian, Christmas should be a time of
spiritual reflection on the important foundations of
their faith. It’s when we celebrate God’s love for
the world through the birth of the Christ child,
Jesus. I doubt that all was silent or calm on that first
Christmas Eve. But it was the night a holy and
righteous God came down to earth to rescue His
children. That first Christmas night was certainly
the holiest of nights.
This year we have been given a chance to truly take
in the miracle and wonder of the season. Jesus came
to earth as a baby so that He could grow up and die
on a cross for our sins and give us eternal life with
Him. No one or any thing can take that gift away
from us. We have so much to be grateful for this
year and every year to come.
So, no more bad moods here! How about you?
Don’t let Satan distract you from the true meaning
of Christmas this year. Turn on some Christmas
Worship music and start focusing on the real spirit
of Christmas. Get rid of the ‘bah-humbug’ attitude
and start praising Jesus! After all, it’s all
about Him!
In His grace, Lynda

Lynda’s Recipe for Brown Butter White Chocolate Blondies
Ingredients:
1 1/2 sticks unsalted butter, melted and cooled
1 1/2 cups brown sugar
2 eggs
2 teaspoons vanilla extract
1 1/2 cups flour
1 teaspoon baking powder
1/2 teaspoon salt
2/3 cup white chocolate chips
2/3 cup pecans

Instructions: Preheat Oven to 350
In a medium saucepan, melt butter over medium heat. As it starts to heat up, swirl
the pan around often. Once it starts to bubble, let it deepen for 3-4 minutes.
Remove from heat and add brown sugar. Stir it for 1-2 minutes until the mixture is
nice and glossy and all of the brown sugar is dissolved into the butter.
Let cool. It needs to be cooled to room temperature before adding the eggs. Add
eggs and vanilla and stir well. Stir in flour, baking powder, and salt.
Stir in white chocolate chips and pecans.
Pour batter into pan of choice, smoothing top with a spatula.
Bake until top is shiny and slightly cracked approximately 20-25 minutes.
Let cool and cut into bars. Yummy!
Bon Appetit, Lynda

