
 
important is not in the mess itself as much as it is 
that we take responsibility for our own messes. 
Too often we humans want someone else to take 
responsibility for us, and it is certainly nothing 
new! The moment God confronted Adam in the 
Garden of Eden was the beginning of trying to 
pass the responsibility on to someone else. It only 
took seconds for Adam to point his finger and say 
“The woman You put here with me-she gave me 
some fruit from the tree, and I ate it.”                          
Genesis 3:12 

There is a story told about President Ronald 
Reagan when he “...was in the hospital healing 
from when he had been shot. One day his Vice 
President walked in the room to find him on his 
hands and knees wiping up water. The Vice                
President said, ‘Mr. President, they’ll take care of 
that.’ He meant that the people at the hospital 
would clean it up. All President Reagan had to do 
was call them and they would hurry in. But the 
President said, ‘No, no, if they come in and see it 
the nurse will be blamed for it. I don't want the 
nurse to be blamed. She didn’t do it. I did.’” 

It doesn't matter what title you wear, what power 
you hold, how much prestige you have. We all 
find ourselves in messes. Sometimes they are                 
big ones and sometimes they are small and                     
insignificant ones, but what is important is how 
we deal with our own messes.  

The story of the president of the United States is  
a perfect story of humility that we can all learn 
from. It is important for us to clean up our own 
messes. The problem is our stinking pride. Pride 
was past down from Adam and we have never 
been the same since.  

I have actually caught myself arguing with                 
someone over the littlest mistakes. Instead of just                    
owning up to the jam I had gotten myself in, I will 
spend precious time trying to defend myself, even 
though I know it was my fault. Pride is something 
we all have to deal with.   

The great news is that God knows this about us. 
He was dealing with it with His first creation,  
Adam. But He gives us a way out of our messes  
if we would just humble ourselves. James 4:10 
says: “Humble yourselves before the Lord, and 
He will lift you up.”  So if you find yourself in a 
mess just cry out to Jesus and He will lift you 
right out of that sticky jam! 

In His Grace, Lynda 

“Humble yourselves before the Lord,                          
and He will lift you up.” James 4:10 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Razzle Dazzle Raspberry Bread! 

I love raspberries and I find every opportunity I can 
to use them too. Raspberries come in a variety of  
colors from the popular red and black varieties to 
purple and yellow. Each color of berry has a unique 
make-up of vitamins, minerals and antioxidants.  

You can enjoy raspberries all year long, whether 
they're fresh or frozen. These dazzling gems aren't 
just delicious and useful in lots of dishes but they  
also have a notable nutritional value that makes them 
one of the healthiest choices at your local market.  

There are several health benefits in raspberries;              
They have large amounts of vitamin C, vitamin K, 
vitamin E, B vitamins, magnesium, copper, iron and                          
potassium. For a little berry it sure does hold a lot of 
nutrients! 

Aside from the loaded vitamins, raspberries also are 
low in sugar; Rich in anti-aging antioxidants; Can 
help protect you from cancer; High in fiber; Can help 
fight diabetes; And sharpen your memory and brain                 
activity. Obviously raspberries are something we 
should be adding to our diets regularly! 

Here is the joke of the day: “What do you call                     
raspberries playing the guitar? Answer: A jam                      
session.” 

I have found myself in a ‘jam’ more times then I can 
count. I over book my schedule. I say something I 
shouldn’t have said. I run out of time and can’t keep 
a commitment. The list goes on and on. We all have 
found ourselves at one time or another in a mess or                      
quandary and can’t seem to find a way out of it. So 
what do you do when you find yourself in a jam? 

Messes, mistakes, quandaries, accidents or jams,                
it doesn’t matter what you call them, we all have 
been responsible for making them. What is                         



Lynda’s Recipe for Razzle Dazzle Raspberry Bread 
 

Ingredients:   

1 cup all-purpose flour                                                                                                                
1/3 cup sugar                                                                                                                     
1/2 teaspoon baking powder                                                                                                       
1/4 teaspoon baking soda                                                                                                                      
1/4 teaspoon salt                                                                                                                          
1 egg                                                                                                                                          
1/2 cup vanilla yogurt                                                                                                   
2 tablespoons butter, melted                                                                                                               
1 teaspoon vanilla extract                                                                                                            
3 tablespoons brown sugar                                                                                                            
1 cup fresh raspberries                                                                                                            
1 tablespoon slivered almonds 

Glaze: 

1/4 cup powder sugar                                                                                                                                  
1 teaspoon milk                                                                                                                 
1/2 teaspoon vanilla extract 

 

Instructions: Preheat Oven to 350oF 

Spray a bread pan lightly with non-stick cooking spray. 

Add the flour, sugar, baking powder, baking soda, and salt in a large bowl. In a                    
separate bowl, whisk together the egg, yogurt, butter, and the vanilla extract. Stir  
the egg mixture into the flour until well blended.  

In a separate small bowl gently toss the raspberries with the brown sugar. Then fold 
the raspberries and brown sugar into the batter. 

Pour your batter into your bread pan and bake for 40-45 minutes and the cake 
springs back when lightly touched. Set aside to cool.  

 
Mix your glaze ingredients together and drizzle over your cooled bread. Delish! 
 

  

Bon Appétit, Lynda   

 

  

  

   


