
 “Praise the LORD, my soul, and forget                                
not all His benefits.” Psalm 103:2 

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

Scones got their start as a Scottish quick bread. 
Originally made with oats and griddle. Today’s 
version is more often made with flour and baked 
in the oven. As for the origin of the word “Skone”, 
some say it comes from the Dutch word 
‘schoonbrot’, which means beautiful bread,            
while others argue it comes from Stone of              
Destiny, where the Kings of Scotland were 
crowned. According to Webster’s Dictionary, 
scones originated in Scotland in the early 1500s. 

Scones became popular and an essential part  of 
the fashionable ritual of taking tea in England 
when Anna, the Duchess of Bedford (1788 – 
1861), one late afternoon, ordered the servants to 
bring tea and some sweet breads, which included 
scones. She was so delighted by this, that she              
ordered it every afternoon and what now has              
become an English tradition is the “Afternoon                 
Tea Time” (precisely at 4:00 p.m.). They are still 
served daily with the traditional clotted cream  
topping in Britain. 

Scones are biscuit-like pastries or quick breads 
that are often rolled into round shapes and cut into 
quarters, then baked, sometimes on a griddle. 
Scones can be savory or sweet and are usually  
eaten for breakfast, but are also served with tea 
and in coffeehouses.  

While pausing for ‘tea and pastries’ at 4:00 p.m. 
every day is not a tradition in the United States, it 
seems that it would be beneficial for us to pause 
each day and count our blessings. After a week of 
unexpected medical issues with my husband this 
past week, I have realized that I take too much for 
granted. So it is my hope that I can make this 
‘pausing and praising’ a habit from here on out! 

As most of you know this has not been an easy week 
in the Mueller home. Jeff’s unexpected medical           
issues  have caused me to step back, pause and count 
my blessings. Hearing the words ‘cancer’ and 
‘biopsy’ just didn’t sit well with me at all! I am sure 
that many of you reading this can relate. Prayerfully, 
the biopsy will be benign and we will move forward 
with God and do what needs to be done to bring him 
back to great health for the future!  

I can’t say that this week has shaken my faith,                
because it hasn’t. God is faithful and just in all that 
He allows to cross our paths. But I would say that it 
put me into a stressful mode of operation. I didn’t 
even realize it until I brought Jeff home and started to 
release the anxieties that I was carrying  inside of me.  

If you read the book of James, chapter one, you               
realize very quickly that God intends for trials to              
test our faith and produce spiritual perseverance.   
Trials are like training challenges for an athlete.           
The difference is they build spiritual endurance           
and stamina. James wants us to understand that if   
we were to walk through life on easy street and           
never face hardship, our Christian character would                 
remain untested and underdeveloped.  

I met Jeff when I was only 15 years old. Obviously 
the two of us have grown up together emotionally, 
mentally and spiritually. We have been through 
rough times and glorious times. And honestly, I don’t 
know what life would be like apart from each other. 
But this past week caused me to  realize that I take 
most days for granted far too often.  

I know that the day will come when one of us will be 
called to our eternal home and we will be in the glory 
of our precious Savior. And nothing here on earth 
can come even close to the joy and satisfaction of 
seeing Jesus face to face. I can not promise that if it 
is Jeff that goes home first that I will not fall apart, 
because I am sure I will. But I also know that God 
would put me back together again because I have  
complete trust in Him.  

One of the lessons that I have learned this past week 
is that I don’t want to take a single day for granted!            
I want to say like King David did in Psalm 103:2: 
“Praise the LORD, my soul, and  forget not all His 
benefits.”   

Honestly, it isn’t a ‘tea time’ that any of us need to 
take every day (although nice). It is a ‘praise time’! 
Each day is a gift, so let’s pause and                      
count our blessings today and every day! 

In His grace, Lynda 

 



Lynda’s Recipe for Chocolate Chip Scones  

 
Ingredients:   

1/2 cup whole milk                                                                                                       
1/2 cup sugar 1 egg                                                                                           
1 teaspoon vanilla                                                                                                                         
1/2 cup bakers chocolate powder                                                                                              
2 cups all purpose flour                                                                                                 
3 tablespoon sugar                                                                                                                 
2 1/2 teaspoon baking powder                                                                                   
1/2 teaspoon salt                                                                                                                   
1/4 cup cold butter cut into pea-sized pieces                                                                           
1 cup semi-sweet chocolate chips 

 

Instructions: 

Preheat oven to 400 

In a small cup whisk together the milk, egg, sugar, and vanilla – set aside. 

Now in a separate bowl mic together the flour, baking powder, sugar, and salt. 

At this time get the butter out of the fridge and cut it into pea-sized pieces. Add it to 
the flour and mix well. I use my hands, because it is stiff and this makes it easier for 
blending.  

Add the chocolate chips and the egg mixture. Mix it together for just a few seconds 
until it all comes together.   

Drop a spoonful of the dough onto the parchment lined baking sheet with a spoon. 
Some  people like to bring out the dough in one big lump and divide it into sections 
and cut into triangles. I prefer the old English way.  

Before they go in the oven brush the tops with a little milk and sprinkle with sugar. 
Bake for 15 minutes. Let cool and then enjoy your delicious chocolate chip scones! 

 

Bon Appetite, Lynda 


