
 
oatmeal. Jeff on the other hand, loves it. I have 
even caught him eating it all by itself. YUCK! 

Proverbs 16: 24 says; “Gracious words are a                   
honeycomb, sweet to the soul and healing to the 
bones.”  Confession time. I failed living out this 
scripture miserably today! I wasn’t feeling well. 
And I chose to use my words to express the pain 
that my body was feeling. Fortunately Jeff was  
patient with me and I was able to ask for his              
forgiveness later.  

Our words don’t even have to be mean to hurt                 
others. In my case it was just the way I was                     
presenting them. Short and abrupt wasn’t honey-
comb dripping from my lips, that is for sure! It was 
more like spewing sour milk all over the place.  

If someone were to pay you ten cents for every 
kind word you ever spoke and collect five cents for 
every unkind word, would you be rich or poor?  I 
would probably be ‘middle-class’ because 100 
kind words would be balanced by 200 unkind 
words.  

President Calvin Coolidge was famously known                
as a man of few words. His nickname was “Silent 
Cal.” His wife, Grace, told the story of a young 
woman who sat next to her husband at a dinner 
party. She told Coolidge she had a bet with a  
friend that she could get at least three words of 
conversation from him. Without looking at her he 
quietly retorted, “You lose.” Coolidge understood 
very well the value of using only carefully              
considered words-and those being few in number.  

Matthew 12:36-37 says; “But I tell you that                     
everyone will have to give account on the day                  
of judgment for every empty word they have                   
spoken. For by your words you will be acquitted, 
and by your words you will be condemned.” The 
number of people who have gotten into trouble    
because of something they said goes far beyond 
not feeling good and being careless with your 
words. Lies, gossip, criticism and slander can  
damage not just those that are being talked about 
but it speaks volumes about the speaker. The words 
that come from our mouths reveal the condition of 
our hearts and minds. 

James 3:10 says; “From the same mouth come 
blessing and cursing. My brothers, these things 
ought not to be so.”  We can never doubt the                                   
power of our words. I would rather taste honey 
than sour milk. How about you? 

In His Grace, Lynda  

“Gracious words are a honeycomb, sweet                
to the soul and healing to the bones.”                           

Proverbs 16:24  

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

This chicken dish is one of my hubby’s favorites! He 
absolutely loves brown sugar. Ever wonder where 
that sweet brown sugar that's so popular for baking 
originated? Brown sugar has a long history as the 
earliest recorded sugar. Brown sugar comes in                  
several different types, and it's made a few different 
ways, but it's essentially white sugar with a molasses-
like flavor.  

“Brown sugar comes from sugar cane or sugar beets. 
They're cut and squeezed for their juice, which is 
boiled until it thickens to molasses. Sugar crystals 
settle out of this mixture, and are stripped of the                 
molasses through centrifuging and drying. 

White sugar is the result of this process. But stopping 
a little early is one way to produce brown sugar. It 
comes from leaving some of the molasses on the  
sugar crystals. 

Sugar cane cultivation originated in southwest Asia, 
where Marco Polo reported in his famous journals 
that the Chinese used dark brown sugar freely                
without additional refining. Sugar cultivation spread 
to the Middle East and the Mediterranean trade circle 
in the twelfth and thirteenth centuries. 

In the fourteenth century, the island of Cyprus was 
the location of major sugar farms, using Syrian and 
Arab slaves as labor. Sugar cane cultivation was 
made a science in the fifteenth century in Sicily,  
with the invention of the roller mill to speed up the 
process. In those times, brown sugar was a byproduct 
of sugar refining, and wasn't used widely in cooking 
until the sixteenth century.”  www.ehow.com 

I don’t care much for brown sugar on its own. I use it 
for cooking, but would never put it on something like 



Lynda’s Recipe for Garlic Brown Sugar Chicken 

Ingredients: Serves 3-4 

6 chicken thighs 

salt, to taste 

pepper, to taste 

6 cloves garlic, minced 

1 small onion, chopped 

½ cup brown sugar 

½ cup chicken broth 

1 tablespoon fresh thyme, minced 

1 tablespoon fresh parsley, minced 
  

Instructions:   

Season the chicken thighs with salt and pepper. 

Heat a cast-iron skillet or pan over medium-high heat, and add the chicken skin side 
down. 

Cook the chicken until it has a dark brown and crispy skin. Flip the chicken and 
cook until the chicken is cooked through, about 5 more minutes. Remove the                    
chicken from the pan and set aside. 

Add the garlic and onion to the remaining chicken fat and cook, stirring frequently 
until the onions are softened and caramelized. 

Add the brown sugar, chicken broth, thyme and parsley and stir to combine. Bring 
the sauce to a boil and cook for 1-2 minutes, until slightly reduced. 

Add the chicken back to the pan and coat it in the garlic brown sugar sauce. 

 

  

     

  

 

 

  

Bon Appétit, Lynda 


