
 
your life, and gives you an all around better                    
outlook. Nothing determines the level of our daily 
well-being more than the attitudes with which we 
approach life.  

Rudy Kipling lived from 1865 to 1936. He was 
English, yet born in Bombay, India. He wrote              
poetry and is the author of many books including 
the Jungle Book. Kipling’s writings not only made 
him famous but also brought him fortune. A                  
newspaper reporter came up to him once and said, 
“Mr. Kipling, I just read that somebody calculated 
that the money you make from your writings 
amounts to over one hundred dollars a word.”    
The reporter reached into his pocket and pulled  
out a one hundred dollar bill and gave it to Kipling 
and said, “Here’s a one hundred dollar bill, Mr. 
Kipling. Now you give me one of your hundred 
dollar words.” Rudy Kipling looked at the money, 
put it in his pocket and said, “THANKS!” 

The word ‘thanks’ is unquestionably a one hundred                  
dollar word. One of the first things we teach our 
children to say when they are little is “Thank you”.            
Thanks means to express ‘gratitude, awareness and             
appreciative of a benefit; grateful feelings or 
thoughts.’ 

Thankfulness appears more than 150 times in the 
Bible. So we know that having a thankful attitude 
is very important to our Lord. Ephesians 5:20 
says; “Giving thanks always and for everything to 
God the Father in the name of our Lord Jesus 
Christ.”  We can never thank Him enough! 

I think we all could be more thankful. But how do 
we do that? We start by being mindful of the little 
things. In order to be mindful of the little things, 
we need to be thinking about the little blessings. 
The words ‘think’ and ‘thank’ have the same root,             
reminding us that thanksgiving comes from                        
thinking about our blessings. If we’re in a habit                 
of complaining about what we don’t have, we’re 
not going to be thoughtful of what we do have.   

Taking baby steps is always the best way to start 
something new. So if you want to be more                      
thankful, start thinking of the things you do have. 
Do you see your glass half empty or half full? 
Maybe it’s time to just be thankful you have a 
glass!  

“The thankful heart sees the best part of every                 
situation. It sees problems and weaknesses as               
opportunities, struggles as refining tools, and                
sinners as saints in progress.” Francis Frangipane  

In His Grace, Lynda  

“Giving thanks always and for everything                        
to God the Father in the name of our                          
Lord Jesus Christ.”    Ephesians 5:20  

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

A brookie is 50% brownie and 50% chocolate chip 
cookie. This makes a ‘Brookie’ 100% delicious! 

The story behind the first ‘brownie’ goes something 
like this: For the World’s Fair, Bertha Palmer, a 
wealthy socialite in Chicago asked the Palmer House 
pastry chef to create a small cake or confection that 
could be included in boxed lunches for ladies visiting 
the fair. Her pastry chef developed a thick, dense, 
fudgy chocolate bar, covered in walnuts and a sweet 
apricot glaze. It was unlike any other surgery treat 
and became incredibly popular. Later it was named 
the ‘brownie’. 

The original chocolate chip cookie recipe was                    
created in the late 1930s by Ruth Wakefield who                
famously ran the Toll House restaurant in Whitman,                          
Massachusetts. The delicious mix of crispy cookies 
and melted chocolate chunks first appeared in her 
1938 cookbook “Tried and True,” and was intended 
to accompany ice cream. 

The recipe became so popular that it showed up on 
Betty Crocker’s influential radio program, further        
cementing its reputation as America’s go-to cookie. 
In 1939, Wakefield sold the rights to use her recipe 
and the Toll House name to Nestle. 

Put the cookie and the brownie together and you 
have a chocolatey, scrumptious, delicious, chewy, 
gooey ‘Brookie’. And no one knows who created 
them, but the world thanks them, but the world 
thanks them nonetheless! 

Living a life of thankfulness has been proven to                  
benefit your mental health, strengthen relationships, 
reduce stress, help your body feel better, add years to 



Lynda’s Recipe for “Brookies”  

Ingredients:  

Cookie:                                                                                                                                                          
1/2 cup (1 stick) unsalted butter                                                                                                                     
1/2 cup brown sugar                                                                                                                                     
1/4 cup granulated sugar                                                                                                                          
1 large egg                                                                                                                                                      
1 teaspoon vanilla                                                                                                                                         
1 cup + 2 tablespoons all-purpose flour                                                                                                        
1/2 teaspoon salt                                                                                                                                 
1/2 teaspoon baking soda                                                                                                                                    
1 cup semi-sweet chocolate chips 

Brownie:                                                                                                                                                                
1 cup (2 sticks) unsalted butter                                                                                                                        
2 cups semi-sweet chocolate chips                                                                                                                  
2 cups granulated sugar                                                                                                                              
4 large eggs                                                                                                                                                       
1 tablespoon vanilla                                                                                                                                                                     
1 cup unsweetened cocoa powder                                                                                                                        
1–1/2 cups all-purpose flour                                                                                                                                
1 teaspoon baking powder                                                                                                                                  
1/2 teaspoon salt 
  

Instructions: Preheat Oven to 350oF  

Spray a 9 x 13 baking dish. 

Mix your brownie recipe first. Add wet ingredients plus sugar and mix well in a bowl. Add   
your dried ingredients next. Mix well and put your brownie mix on the bottom of your sprayed  
9 x 13 baking dish.  

Mix your cookie dough in a bowl. Add wet ingredients with the sugars. Then add dry                                   
ingredients. Add  your cookie dough 1 spoonful at a time on top of your brownie mix and run a 
knife through it.  

Bake your “brookies” in the oven for 40 minutes or until your knife comes out clean. 

 

  

     

  

 

 

  

Bon Appétit, Lynda 


