
“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:  Oatmeal & Dark Chocolate Bars  

Oatmeal is a breakfast food made from oats and   
water or milk. A lot of foods fall in and out of favor 
as health trends come and go, but not oatmeal. This 
whole-grain dynamo has been packing some serious 
nutrition and hearty flavor into breakfast for years. 
It’s one of the few comfort foods that’s as good for 
you as it is just plain good.  

Oats are full of nutrients and fiber, and are one of the 
most nutritious whole-grain foods that a person can 
consume. When it comes to healthy eating, one 
should really consider adding oats to their regular 
diet and here is why. Oats have high levels of         
antioxidants; Improves insulin response and reducing 
blood sugar;  Provides plenty of vitamins and         
minerals, including magnesium, iron, phosphorus, 
zinc, folate, copper, vitamins B-1 and B-5; Improves 
cholesterol levels; Promotes healthful bacteria in the 
digestive tract; Helps managing weight; And reduces 
the risk of asthma. All of this should motivate you to 
at least take a serious look at bringing oats into your 
regular diet if you don’t already! 

I don’t know if I have ever shared with you how I 
come up with the devotional topic for the recipes I 
share. I actually take a day early in the week to start 
planning for the following week’s recipes. I choose 
my recipes and make my shopping list. After that is 
all finished I spend some time researching the food 
subject that I have presented in the recipes. Once  
that is finished I pray! 

I never have any idea where God is going to lead          
me with the devotions. And I must confess, that 
sometimes I am very surprised. Today is one of 

those days! Never in a million years would I have 
guessed that God would lead  me to Psalm 25:7, 
which says: “Forget that I sowed wild oats; Mark 
me with Your sign of love. Plan only the best for 
me, God!” But I am so thankful that He did! 

I am sure that most of you reading this can relate to 
this Scripture in God’s Word. I wasn’t a terrible 
teenager by any means. I was an average student,                   
an athlete and a cheerleader. I tried to be kind to 
everyone, (my siblings would object though, with 
good reason I assure you). I didn’t party or cause 
problems. In other words, I wasn’t a juvenile                       
delinquent in anyway. But oh boy was I a sinner.                
I have many regrets and disappointments in myself 
when I look back at my teens and early twenties.  

When God’s Truth about forgiveness first pierced 
my soul I was beyond words. I had sins in my past 
that I couldn’t forgive myself for and I just couldn’t 
comprehend how God could forgive me for them. 
When David wrote Psalm 25:7 I am sure he was 
thinking the same thing too. It is an incredible thing 
how God doesn’t judge us by the sins of our youth 
or the offenses of our past, but judges us according 
to His unwavering love through the blood of Jesus 
Christ.  

My past sins are between me and my Lord, as are 
yours. But one thing that we should all make sure 
we don’t keep to ourselves is the forgiveness that 
He so freely and sacrificially gave to us. Colossians 
3:13 says: “Bear with each other and forgive one 
another if any of you has a grievance against                    
someone. Forgive as the Lord forgave you.” In the 
Lord’s Prayer it even says “Forgive our trespasses 
as we forgive those who trespass against us.”  

I must admit that there have been times when I have 
deeply struggled with forgiveness both with myself 
and in forgiving others. And while God’s grace and 
mercy have walked and will continue to walk me 
through the processing for forgiving, I could never 
forgive like Jesus did from the cross when He 
prayed, “Father, forgive them” in Luke 23. We  
mirror Jesus when we forgive those who have 
wronged us, and imitating Jesus should be our                          
ultimate goal while still living here on this earth.   

C.S. Lewis said “To be a Christian means to                     
forgive the inexcusable, because God has                          
forgiven the inexcusable in you.”   

I’ve had enough “wild oats” in me to never be able 
to out forgive what I have been given through Jesus, 
but with the help of God, that is my goal! God’s                      
forgiveness is for all who repent and receive                  
Jesus!       In His grace, Lynda 

  

I love  

this guy! 



Lynda’s Recipe for Oatmeal & Dark Chocolate Bars 
  

Ingredients:    

2 1/2 cups old fashioned oats                                                                                
2 cups all-purpose flour                                                                                       
1/2 cup light brown sugar                                                                               
1/4 cup granulated sugar                                                                        
1 teaspoon baking soda                                                                          
1/2 teaspoon salt                                                                                          
1 cup butter (melted)                                                                                      
2 large eggs                                                                                         
1 tablespoon vanilla extract                                                                                                    
1 1/2 cups dark chocolate chips 

 

 

Instructions: Preheat the oven to 350 degrees                                                         

Grease a 9x13 inch baking dish with butter or line with parchment paper.  

In a large mixing bowl or the bowl of a stand mixer, mix the oatmeal, flour, 
brown sugar, granulated sugar, baking soda, salt, butter, eggs, and                   
vanilla. Mix until the dough is moist and all the ingredients are combined. 
The dough will be crumbly. Mix in the chocolate chunks.  

Press the dough into the prepared baking dish. It will seem crumbly.                        
Transfer to the oven and bake 18-20 minutes or until the edges are set and 
the bars are golden. Sprinkle with flaky salt (if desired). Let cool 
and then cut into bars. Delish! 
 

Bon Appétit, Lynda 

 


