
 
that are good for our health. Psalm 25:7 says: 
“Forget that I sowed wild oats; Mark me with 
Your sign of love. Plan only the best for me, 
God.” The idiom “Sowing wild oats” can easily be 
translated as “sin”.  The NIV translation of Psalm 
25:7 actually says “Do not remember the sins of 
my youth and my rebellious ways; according to 
Your love remember me, for You, Lord, are 
good.”   

The actual definition of this term is: “Someone 
who is sowing wild oats is engaging in frivolous 
and potentially damaging pursuits.” While this 
phrase has been used mostly to talk about                            
promiscuous behavior, it most definitely pertains  
to our spiritual life as well.  

We all have sown wild oats in our lives. If you 
need a little fact checking, just go to Romans 3:23 
for a dose of truth: “For all have sinned and fall 
short of the glory of God.” We all are rebellious 
by nature and you can blame that on Adam and 
Eve in the Garden of Eden! Our sinful nature is the 
whole reason we need a Savior. And while we can 
point to the beginning of sin with Adam and Eve, 
we can’t blame them for our own “oat sowing”.   

All of us are swimming in a bowl of “oatmeal”. 
There is no one who is better or worse off when it 
comes to sin. Some of our sins may hurt more and 
cause damaging consequences, but we would all 
drown in a bowl full of gooey, sticky oatmeal  
were it not for our Lord and Savior, Jesus Christ! 

Thank goodness that ‘truth checking’ doesn’t stop 
there. We don’t have to stay emersed in our “oats”. 
While Romans 3:23 reminds us that we are all  
sinners, the Scriptures go on to tell us that “All                    
are justified freely by His grace through the                   
redemption that came by Christ Jesus…. So it is 
that we are saved by faith in Christ and not by  
the good things we do.” Romans 3:24, 28  

God in His goodness and mercy accepts us as we 
are because He chose to send His Son to die on the 
Cross for our sins, so that we could be justified 
freely by His grace! We have been marked with the 
blood of Jesus, our debt has been paid in full. We 
don’t have to stay emersed in our sticky, gooey 
bowl of mush (sin) any longer!   

The saying “God loves you just the way you are, 
but He loves you to much to keep you there” is so 
true! Get into His Word and meditate on His                     
precious Truth. He has great things planned for 
you! And they don’t include oatmeal baths!     

In His Grace, Lynda 

“Forget that I sowed wild oats; Mark me                          
with Your sign of love. Plan only the best                            

for me, God.” Psalm 25:7 

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

I absolutely love oats in my cookies and                    
brownies! The chewy goodness is just fabulous.  

“Oats, formally named Avena sativa, is a type of                      
cereal grain from the Poaceae grass family of plants. 
The grain refers specifically to the edible seeds of 
oat grass, which is what ends up in our breakfast 
bowls. Whether loved or hated for their mushy yet 
hearty texture when cooked, oats are most prized for 
their nutritional value and health benefits. The Food 
and Drug Administration allows the use of a health 
claim on food labels associating a reduced risk of 
coronary heart disease with the consumption of beta
-glucan soluble fiber from whole grain oats.                           

Oatmeal is also a desired asset to those trying to lose 
weight and control hunger levels due to its high                 
water and soluble fiber content. Oats contain several 
components that have been proposed to exert health 
benefits. The primary type of soluble fiber in oats is 
beta-glucan, which has been researched to help slow 
digestion, increase satiety, and suppress appetite. 
Beta-glucan can bind with cholesterol-rich bile                 
acids in the intestine and transport them through the 
digestive tract and eventually out of the body. 
Whole oats also contain plant chemicals called                 
phenolic compounds and phytoestrogens that act as 
antioxidants to reduce the damaging effects of 
chronic inflammation that is associated with                         
various diseases like cardiovascular disease and                  
diabetes.” (Taken from www.hsph.harvard.edu/
nutritionsource/food-features/oats/) 

Scripture talks about “Oats”, but it’s not the kind 

I had full intentions of making these delicious                        

bars, but NOT in 99 degree weather!  



Lynda’s Recipe For  Oatmeal Blondie Bars 
 

 

Ingredients: Makes 12 bars 

1 cup butter at room temperature                                                                                                
1 cup firmly packed light brown sugar                                                                                        
1/2 cup white sugar                                                                                                                           
2 eggs                                                                                                                                             
2 teaspoons vanilla extract                                                                                                           
1/2 teaspoon salt                                                                                                                             
1 teaspoon baking soda                                                                                                                  
1 teaspoon baking powder                                                                                                                    
1 1/2 cups flour                                                                                                                                
2 cups oats                                                                                                                                    
1/2 cup chocolate chips                                                                                                    
1/2 cup raisins                                                                                                                                              
1/2 cup chopped walnuts 

Instructions: Preheat Oven to 350
o 

In a large bowl, beat the butter, brown sugar, and white sugar until thoroughly                   
mixed and creamy. Beat in the eggs, one at a time, mixing completely after each                       
ingredient.  

Stir in the vanilla extract until well mixed. Add salt, baking soda, baking powder, 
flour, rolled oats, plus chocolate chips, raisins, and chopped pecans.  

Mix well and make sure all ingredients are wet, and spread into the prepared baking 
pan.  

Bake in the preheated oven until golden brown, 20 to 25 minutes. Let cool in the  
pan for about 5 minutes before cutting into bars. YUM! 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


