
“A man’s pride shall bring him low, but                           
honor shall uphold the humble in spirit.”                             

Proverbs 29:23 

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

Did you know that pecans are a nut and tree of 
the walnut family, native to temperate North  
America? Rich and distinctive in flavor and                  
texture, the pecan has one of the highest fat                   
contents of any vegetable product and a caloric  
value close to that of butter. The pecan may be               
eaten raw, sweetened or salted. It is widely used           
in pastries, such as coffee cakes, and often in            
conjunction with chocolate. In the southeastern 
United States the pecan pie, consisting of pecans 
baked in a clear custard, and the pecan praline             
candy are traditional sweets.  

The Pecan tree occasionally reaches a height of 
about 160 feet and a trunk diameter of about 6  
feet. It has deeply furrowed bark and compound 
leaves with 9-17 finely toothed leaflets, arranged  
in feather fashion. The male flowers form                  
hanging catkins, and the female flowers are                    
arranged in tight clusters at the ends of the shoots. 
At maturity the fleshy hulls of the short-clustered 
fruits dry, split along suture lines, and separate into 
four approximately equal sections, thus gradually    
freeing the nuts. The nuts have mottled brown 
shells varying greatly in thickness; their size varies 
from 45 to 225 per pound and their shape is from 
long and cylindrical with pointed apex to short and 
roundish.  

Native pecan trees occur in the United States (near 
the Rio Grande in Texas, and in Nebraska, Iowa, 
Indiana, and occasionally Alabama). Its production 
is the basis of a considerable industry in the south-
eastern United States. Limited cultivation of      
grafted varieties had begun in Louisiana by 1847; 
some important varieties were introduced before 
1890. Georgia, Alabama, and Mississippi are today 

the most important producers of grafted pecan nuts. 
The pecan has been introduced into many countries; 
it is cultivated to a limited extent in Australia and 
South Africa. The Pecan, the most valuable species 
economically, is cultivated for its flavorful nuts and 
its light-colored wood. Adapted from Britannica Encyclopedia. 

In my research on the Pecan, I found 56 variety of 
edible nuts! I truly had no idea that there were so 
many varieties. So let’s talk nuts. And I don’t mean 
the edible ones either! 

Sometimes as I read the news I think to myself that 
people seem to be going nuts! Whether it is politics, 
racism, bigotry, hatred, rioting, terrorism, and the 
list goes on... it is all fueled by human pride. I like 
the King James version of Proverbs 29:23: “A 
man’s pride shall bring him low, but honor              
shall uphold the humble in spirit.” I find myself 
thinking often that Christians are forgetting that 
God is ultimately in control. Instead of relying on 
our Heavenly Father to guide us and give us His 
peace, we take matters into our own hands out of 
fear and panic. Like it or not, it is in those moments 
that we are proclaiming that we know better than 
our holy, all-knowing, gracious, loving and                          
merciful God. And that is just simply nuts! 

Proverbs 16:18 warns us that: “Pride goes before 
destruction, a haughty spirit before a fall.” To  
humbly fear the Lord and avoid the pride that goes 
before a fall is to respect, worship, and submit to 
Him in every area of our life. When we do this we 
are acknowledging our desperate need for God             
because He is infinitely wiser than we are. Terms 
like destruction, fall, disaster, ruin, and downfall 
can be used in describing what this verse is trying 
to express to us, if we allow ourselves to become 
full of pride. Pride unchecked leads to destruction; 
the purpose of Scripture’s warnings is to put the 
proud sinner back on a path that leads to honor, 
mercy, humbleness and life. In all that we do we 
need to be bringing glory to our God.  

Praise God for the hope that we have in our Lord 
and Savior, Jesus Christ. It is because of His great 
sacrifice on the cross and His resurrection that we, 
even though often times nutty, can cling to the hope 
that He pours into us, even as the world is changing 
around us. I might sometimes feel like this world is 
going nuts, but I also know that my hope is in             
Jesus, not the powers that be in this world or our 
country. The only thing we Christians should                      
be nutty for is our Lord and Savior, Jesus!       

In His Grace, Lynda 

 

OOPS!                             

My photographer    

wasn’t available! 



 

Lynda’s Recipe for Sweet Pecan Bars! 
 

Ingredients:    

2 cups pecans, finely chopped                                                                                                                              
1 1/2 cups self-rising flour  (I use cake flour)                                                                                
1 cup sugar                                                                                                                                                           
1 cup brown sugar                                                                                                                                              
1 cup canola oil                                                                                                                                               
4 large eggs, beaten                                                                                                                                             
1 teaspoon vanilla extract                                                                                                                                                     
1/4 teaspoon salt 
 

Instructions: Preheat oven to 350º  

Lightly grease a 9x13-inch baking dish with butter or non-stick spray. 

In a large bowl, use a wooden spoon to stir together sugars, eggs and oil until fully                 
incorporated. 

Stir in flour and salt until incorporated, then mix in vanilla and fold in pecans. 

Pour batter into greased baking dish, then place in oven and bake for 30-35 minutes, 
or until toothpick inserted in center comes out mostly clean. 

Remove dish from oven and let cool at least 15 minutes before slicing and serving.   

Bon Appetit, Lynda 

 


