
“Great is His faithfulness;                   
His mercies begin afresh each 
morning.”  Lamentations 3:23 

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

When Jeff and I moved to Hawaii and were first 
offered “Pupus” I couldn’t help but do a double 
take. And I am sure I said something eloquent 
along the lines of “huh”? And every time I 
would say “Pupus” for the next several months I 
would find myself laughing out loud.  

The Hawaiian word pūpū (pronounced poo-poo) 
means “shell” and there are several edible shell-
fish that would qualify, including pūpū ʻawa, 
pipipi, kūpeʻe, and ʻopihi. All can be served as 
prelude appetizers  to a larger meal, or as an          
accompaniment to the drinking of ʻawa, a thera-
peutic beverage derived from the roots of a plant 
by the same name. Pūpū ʻawa in particular 
points to the practice of eating something small 
with each ʻapu (small cup serving) of ʻawa, with 
the edible pupū ʻawa apparently ideal for that 
purpose. So the term pūpū means roughly the 
equivalent to “hors dʻoeuvres” or “appetizers” 
and they are always delicious! 

We had been living in Hawaii for around two 
years when we flew to California where Jeff  
performed a wedding ceremony for a precious 
young adult that had grown up in our church 
there. At the wedding reception he was asked to 

say a blessing for the meal, which was delicious 
finger foods (hors dʻoeuvres) of all different kinds. 
While saying the prayer, out of habit he said, 
“Lord, thank You for the pupus we are about to  
receive.” There was a moment of silence (I am sure 
the only sound was of me saying “UGH”) and then 
everyone burst into laughter. At which time Jeff 
had to explain the word pupu in Hawaiian. We 
have great memories of “pupus” and us trying to 
say many other Hawaiian words! 

Whether you call it pupus or hors dʻoeuvres,                  
they are all “bite sizes” of food. And this got me 
thinking about “bite sizes” of God’s Word. I think 
one of the problems for so many of us is that we 
set ourselves up for failure when we try to take big 
bites of Scripture all at once and this usually leads 
to discouragement and frustration, and we find our-
selves giving up all together.  

There is no question that new spiritually healthy 
habits can be difficult to develop. But for me, I 
think the primary source of not being in God’s 
Word daily is when I tend to make it too compli-
cated. I've realized when I’m trying to change my 
habits or try something new, I have to remember 
that doing something is better than doing nothing. 
It doesn’t need to be elaborate. Consistency is the 
key.  

Keep it simple. Find what works. Have a variety    
of different devotions available that are good              
resources for studying Scripture. If you skip a day 
(or a week, or a month), don’t let it defeat you. 
Good habits can still be formed even when they 
start small. God’s promise in Lamentations 3:23 
is priceless and remind us that :“Great is His faith-
fulness; His mercies begin afresh each morning.” 

Having something that we aren’t happy with is        
better than having nothing at all. God just wants us 
to spend time with Him in His Word. He has so 
much He wants to show us, bless us with, and 
teach us in the Bible. Start with a “bite size” of                  
doing your best and let the Holy Spirit do the rest!  

I used to keep a short devotional in my bathroom 
when the kids were little. It was the only place in 
the house where I could find peace and quiet. It 
worked! Everyone has to go “pupu” sometime! ;) 

 

In His grace, Lynda 

 

 



Recipes for                                                                                         

“PUPUS” 
 

Roasted Grapes with Thyme, Goat Cheese & Grilled Bread                                                                       

Ingredients: Red grapes-Olive oil-Kosher salt-Fresh thyme sprigs-Banquette bread-Goat cheese. 

Preheat oven to 450ºF. Spread grapes onto a sheet pan. Drizzle with olive oil. Sprinkle with salt. Lay thyme                                     

leaves over top. Toss all together gently with your hands. Place pan in the  oven for 7 to 9 minutes or until                      

grapes just begin to burst.  

Meanwhile, heat a grill or grill pan to medium-high. Brush the bread with olive oil. Grill until nice and toasty. 

Spread goat cheese over bread. Top with roasted grapes. Discard thyme sprigs.  
 

Apricots Stuffed with Mascarpone and Blackberries                                                                            

Ingredients: Apricots Sweetened mascarpone-Fresh blackberries-Pistachios. 

Cut apricots in half and discard pit. Stuff the middle of the apricots with sweetened mascarpone and plop a                

blackberry on top, drizzle with honey and stick them under your broiler. Once melted and golden brown,                          

sprinkle pistachios over top.  

Mini Tomato Tarts                                                                                                                             

Ingredients: Puff pastry dough, defrosted-Olive oil-1 large yellow 

onion  thinly sliced-2 garlic cloves minced-Kosher salt and black 

pepper-3 Tablespoons chicken broth (you can use vegetable broth)-2 

teaspoons minced fresh thyme leaves-1/2 cup freshly grated Parme-

san cheese-4 ounces fresh Mozzarella cheese cut into 1 inch cubes-2 

Roma Tomatoes thinly sliced.-3 Tablespoons julienned basil leaves. 

Preheat oven to 425 degrees F. Unfold one sheet of puff pastry onto a very                      

lightly floured, clean surface. Roll out into a large square (about 10 x10 inches). Using a 3-inch biscuit cutter,                 

cut 9 circles out of one sheet of pastry dough. Repeat with second sheet of pastry dough. Place the dough circles 

onto 2 parchment-lined baking sheets. Place in refrigerator until ready to use. Heat 3 Tablespoons of olive oil in                    

a large skillet, over medium-low heat. Add the thinly sliced onion, and minced garlic. Sauté for 10-12 minutes,    

stirring frequently, until the onions are translucent Add 1/2 teaspoon kosher salt, 1/4 teaspoon black pepper, the 

chicken broth and thyme to the onion  mixture in skillet. Stir and continue to 

cook another 10 minutes, until the onions are lightly browned. Remove from 

heat. Using a sharp paring knife, score a 1/4 inch wide border around each pastry 

circle. Prick the pastry inside the score lines with a fork and sprinkle a teaspoon 

of Parmesan cheese on each circle, staying inside the scored border. Place one 

Tablespoon of onion mixture on each circle, on top of the Parmesan cheese. 

Place one tomato slice on top of the onion mixture, in the center of each tart. 

Brush with olive oil and then sprinkle with basil, salt and pepper. Place one      

cube of Mozzarella on top of each tomato. Repeat with all tarts. Bake for                              

15-20 minutes, or until the pastry is golden brown. 

Bon Appétit, Lynda 


