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About the cover 

Friend James Nelson Lewis (Jim, to his friends) is an amazing 
painter who now lives on the East Coast with his lovely wife, 
Sherry. a few years ago, i went to one of their garage sales and 
found Jim’s paint palette selling for $1. had to have it. i asked 
him if he would sign it. he agreed and said, “now, it’s worth 
more than a dollar.” i replied, “Exactly.” i display this palette 
every March because it captures so many of the colors of spring 
and reminds me of my dear friends.

Jim’s work can be found in numerous galleries on the East Coast 
and he specializes in ocean scenes. You can find out more about 
Jim and his work at: www.jnlewisart.weebly.com.

Restored
Hush; a misty morn is dawning,

 a dream, a calm illusive birth!

A call in serene beauty is

Sending soft echo through the earth—

 “It is I…it is I.”

In modest stirrings, my soul awakes

To listen with its ear—

 I step from my moorings

 To hear this gentle toll,

 And gaze into the face of Him,

 Infinite Restorer of my soul!
—Maureen Poe Thompson
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Smidgens

MY FAVORITE
FOOD BLOG:
http://foodgasm.tk

Love workS. 
a great book on leadership by 
Joel Manby, the current presi-
dent and CEO of herschend 
Family Entertainment (the 
largest family-owned theme 
park corporation in the u.S.). 
Love Works challenges leaders 
to use love as a strategy in de-
veloping their leadership skills 
and organizations. i had the 
opportunity to meet Joel twice 
and he is a most gracious and 
encouraging leader.

www.joelmanby.com

In the spring, 
at the end of the day, 
you should smell like 

dirt.
 —Margaret Atwood

four SiSTerS. 
While sorting through old 
photos in a family trunk, 
we found these photos of 
my mother and her sisters. 
These were probably taken 
around 1932. i just love 
their expressions, hair cuts, 
and simple dresses. They all 
grew into worthy women 
who served their families, 
churches, and communities.

Norma Thelma Eda Ruby

A beautiful and 
chaste woman 
is the perfect 
workmanship 

of God, and the 
true glory of the 
angels, the rare 
miracle of earth, 

and the sole 
wonder of the 

world.
 —Georg Hermes



I once watched the movie Kate and 
Leopold. it was wonderful. a fairy 
tale set in modern times and not-
so-modern times. Meg ryan plays 

Kate, a modern climb-the-ladder career 
woman. She meets Leopold (hugh 
Jackman), a duke from the nineteenth 
century. The plot obviously involves time 
travel and the usual “are they going to get 
together?” tension. They do and it’s all 
lovely and romantic. But there is a 
character in the movie who stood out to 
me, probably because i can identify with 
her even though she is cast in the 
nineteenth century. 
 Before the handsome bachelor duke 
travels to the future and meets Kate, he 
faces an uncle who pressures him to 
choose a bride…a rich bride…because the 
inheritance from his parents is not for 
long. he is not happy with any of the 
choices but meets the possible brides and 
dances with them at a ball. The richest 

damsel is an heiress from Schenectady. 
and in the eyes of the world, her money 
is all she has to offer because she is rather 
plain. When he chooses her to dance, she 
is thrilled and the envy of the remaining 
fair maidens. 
 at that point, circumstances lead to 
his trip to the future and the meeting of 
Kate. he falls in love with Kate but knows 
he must return to his own time. he is sent 
back to dance with the heiress from 
Schenectady. he resigns himself to 
announce the engagement at the dance 
and the heiress has a look of disbelief and 
hope. The handsome charming duke is 
about to announce a lifelong commitment 
to her…a plain gal who never dreamed a 
gentleman of his caliber would ever 
choose her. and then, in walks Kate. 
 The duke sees her and at the last 
moment announces that this unknown 
woman will be his bride. They embrace. 
They kiss. They dance. The crowd sighs 

The Heiress of Schenectady
with relief. But left standing off to the 
side, her face fallen, the heiress of 
Schenectady is crushed and probably 
embarrassed. She wonders how she could 
have ever believed that the duke could 
have ever chosen her. Does she live 
happily ever after? 
 She joins a club of women who will 
always feel like they don’t measure up. 
Leah, in the Old Testament, knew she was 
not the first choice. She had to deal with 
that pain every day of her life. She 
provided Jacob with many sons like a 
good Jewish wife but still never felt as 
loved as her sister rachel. That hurts no 
matter what century you live in. 
 So what became of the heiress? Let’s 
write the “rest of the story.” What would 
be the best possible ending? That the 
duke realized that he really loved the 
heiress before he married Kate? not likely. 
That another handsome duke was 
standing in the room and saw what a 

by Lorinda Gray

This commentary was written about ten 
years ago and, occasionally, someone requests 
it so I thought I would include it in this issue.



great sport the heiress was, had great 
admiration for her good attitude, and 
swept her off her feet? not likely. What 
would be the very best ending in spite of 
what the world might call a happy life? 
 how about if she realized that she is 
loved beyond comprehension by the 
Prince of Peace and he will take care of 
her for the rest of her life and 
forevermore? What if she discovered such 
joy in this truth that marrying a 
handsome duke really didn’t matter all 
that much? What if she used her earthly 
resources and time for something better 
than catching a husband? Sound like a 
fairy tale?
 Let’s switch to another story. it’s told 
by Brennan Manning in his book The 
Signature of Jesus. While directing a five-
day retreat, he encountered a nun in her 
thirties. She shared an experience with 
the group that is encouraging for a happy 
ending. She said, “You were speaking, 
Brennan, on the compassion of Jesus. You 
developed the two images of husband and 
lover found in isaiah 54 and hosea 2. 
Then you quoted the words of St. 
augustine, ‘Christ is the best husband.’
 “at the end of your talk, you prayed 
that we might experience what you had 
just shared. You asked us to close our 
eyes. almost the moment i did, 

something happened. in faith i was 
transported into a large ballroom filled 
with people. i was sitting by myself on a 
wooden chair, when a man approached 
me, took my hand, and led me onto the 
floor. he held me in his arms and led me 
in the dance.
 “The tempo of the music increased 
and we whirled faster and faster. The 
man’s eyes never left my face. his radiant 
smile covered me with warmth, delight, 
and a sense of acceptance. Everyone else 
on the floor stopped dancing. They were 
staring at us. The beat of the music 
increased and we pirouetted around the 
room in reckless rhythm. i glanced at his 
hands, and then i knew. Brilliant wounds 
of a battle long ago, almost like a 
signature carved in flesh. The music 
tapered to a slow, lilting melody and Jesus 
rocked me back and forth. as the dance 
ended, he pulled me close to him. ‘Do you 
know what,’ he whispered.
 “at that moment every retreatant in 
the chapel strained forward. Tears rolled 
down Christine’s cheeks. a full minute of 
silence ensued. Though her face was 
beaming, the tears kept falling. Finally she 
spoke, ‘Jesus whispered to me, “Christine, 
i’m wild about you.” ’ ”
 “The love of Jesus swept over me like 
a gentle tide saturating my being in 

wonder, bewilderment, peace, certitude, 
and deep worship.
 “For Christine it was the release of the 
holy Spirit elevating her faith and love to 
a new plateau. it was a decisive 
breakthrough into a personal relationship 
with Christ as her husband.”
 i had a similar experience a few years 
ago. a guy friend had made plans with 
me. i was stood up, hurt, angry, and not 
quite sure what to do. Should i tell him 
what a jerk he was? Should i just drop it? i 
thought for a moment and prayed, “god, 
what do i do? i’m so tired of being treated 
this way!” The Voice answered. You know, 
that Voice that isn’t audible but sure is 
loud. he said, “i will take care of you.” The 
emphasis was on “i.” i said, “O.K.” and 
walked away with a sense of peace i had 
never experienced.
 So are happy endings possible for 
those who feel second best? Yes. is it 
possible to survive when the “Meg ryans” 
enter our life? Yes. is it possible to bear 
the hurt of rejection and live successfully? 
Yes. is it possible to accomplish 
something that will outlast beauty? Yes.
 it is an elusive lesson at times but we 
must face the truth of our inheritance and 
live graciously and gracefully. remember, 
we are all brides dancing with our forever 
Prince. ■



Heather and I first collaborated together to publish Mattiegrace. She 
had to pull out after the first four issues because the business she runs 
with her husband, Chuck, began to grow and keep her busy. Sad for 
me but a blessing for them. It was hard to see them move to Oregon 
but knew it was a good change for them to be near their children and 
grandchildren. I'm glad she had time to share how God has provided 
for the family and blessed them in this adventurous move to the Great 
Northwest. I can't wait to visit the farm some day! —Lorinda

ThiS PaST YEar has been an exciting, emotional, and 
challenging one filled with deep gratitude each morning 
when i awake to a new day. 

in June of 2014, my husband and i moved from arkansas, 
where we have lived since 1990, to Oregon in the beautiful 
Pacific northwest. 

as empty-nesters, who have enjoyed the beauty of the natural 
state and had established so many friends and familiarity of 
belonging in a small community, the idea of a major move 
across the country was not decided overnight. 

Westward
  Ho!

by Heather Solum



One might ask what would make you want to leave a place you love. 
Our children. Our adult children had chosen to live in Oregon. We 
had visited many times and loved the idea of being together in the 
same state. But the biggest draw were two little people who had 
stolen our hearts the day they were born. Two grandbabies! 

after much prayer, research, diligence, and peace, our decision was 
made. Oregon, here we come! So, nine months ago we made the 
move! 

i'm a city-girl—born and bred. The idea of living on a farm would 
show me that the Lord has a great sense of humor! and, he does! 
Yes! We live on a farm! and i love it! 

as i look out the picture window of our 100-year-old farm house, i 
see the sun rise over mountain foothills and giant pine trees! 

The drive into town surrounds me with fields of beautiful 
vegetation, flowers, orchards, along with vineyards. a special gift on 
clear days is the awe-inspiring view of Mount hood! i’m like a little 
girl on Christmas morning when i see that view! i hope i never get 
used to it! 

We have settled in and our new life here has not been void of 
a variety of numerous emotions. The physical journey here is 
another story for another time! There have been challenges that 
have strengthened my faith beyond anything i could have ever 
anticipated. 

There have been moments of giddy excitement as i experience 
Christmas morning on the farm with two grandbabies beginning to 
love the traditions passed down from generations. 

To meet my daughter for coffee and a quick trip to the best thrift 
store in existence is precious! That’s a gift i cherish wholeheartedly. 

To have new friends share their families Thanksgiving celebration 
with us is a wonderful memory. Most of all, there are daily moments 
of contentment and gratitude for the Lord’s daily provision. 

Each day I love  to recount that the Lord’s mercies are new every 
morning. (Lamentations 3:23). i know that this is where i belong.

Yes! We live on a farm! and i love it! 



Colorado Model Railroad Museum

Teeny tiny people, teeny tiny cars, teeny tiny 
houses, and model trains fill the Colorado 

Model railroad Museum in Greeley.
www.GfSM.org

by Lorinda Gray



LaST nOVEMBEr'S JOurnEY to greeley, Colorado 
found us at the Colorado Model railroad Museum. i love 
photographing tiny things and there were definitely a lot of 
miniature objects in this museum. The layout is designed so 
that you can see the models up close and also overall from 
platforms.

The museum highlights the time period of autumn 1975 and 
covers 5500 square feet and the tracks run for 20.5 scale miles. 
Fourteen trains consisting of 150 locomotives pull 2000 cars. 
The design is based on the Oregon, California, and Eastern 
railway as it might have run through timber country between 
Klamath Falls and Lakeview, Oregon.

The craftmanship that went into designing and building the 
museum was amazing. Town and country scenes were full of 
detail. The people figurines were not more than an inch tall. 
The 23,000+ trees are all hand made.

LEFT: Cousins Phil, Connie, Morgan, and Lauren Gray also toured the 
museum. Phil and Connie live in Arkansas and own a vintage rail 
car used for touring of abandoned railways across the country.

choo choos



right: 
Morgan photographs 

some of the many 
detailed objects.



top left: 
Train engineers guide 
the trains through the 

maze of tracks and 
scenery.

below: 
One of the miniature 
scenes is of a building 
fire. So much detail!





left: 
a forest fire feels more 

real with the addition of 
the smoke.

below: 
a moving train stops the 
traffic at the small town 

railroad crossing.



left: 
Tourists stop for a 

snapshot in front of a 
ferocious bear.

below: 
Five dinosaurs are 

hidden in the museum 
and visitors are 

encouraged to find them 
and a “mystery creature” 

on a scavenger hunt.

left: 
The dispatch office is the 

brain of the operation.

right: 
Warning—“You might know where 
you are and what you’re doing; and 
god knows where you are and what 
you’re doing; but if the dispatcher 
doesn’t know where you are and 

what you’re doing; then you best be 
on good terms with god.”



left and above: 
The winding tracks 
lead you all over the 

museum. a Colorado 
and Southern caboose is 

open for a tour.

right: 
 a collectible area 

displays old lanterns, 
schedules, towels, signs, 

and lapel pins.



A delightful vintage 
photograph of my 

Great Aunt Stella and 
Uncle Frank rowing 

on a lake was recently 
discovered. They lived 
in California. I never 

met them but love the 
great photos of their 

adventures.



Kawazu Nanadaru
Seven Waterfalls, Japan

by Lorinda Gray



My sister Polly (left) 
lived in Japan for eight 
years. i went there to 
visit twice and on one 
of my trips we traveled 
to ito with my college 

friend Shizuko, a Tokyo 
native (below right), 

to visit the Seven 
Waterfalls. Everything 

was so green and 
lush! The tallest of the 
waterfalls is 30 meters 
and the smallest is two 

meters.

top right: 
Several statues are along 
the trails and represent 
the heroine of the short 
story “The izu Dancer” 

written by Kawabata 
Yasunari who one the 

nobel Prize for literature 
in 1968.



far left: 
a fisherman stands in 

the middle of the stream 
casting for his next 

catch.



as we walked along the 
pathway connecting the 
waterfalls, we found a 

steep path that led up to a 
little restaurant owned by 
a young couple. We ate in 

their home and cooked our 
meals on little grills.

left: 
The cooking and dining 

area of the home.

right: 
Polly grills her lunch!

below: 
While we cooked and ate 
our meal, the young wife 

worked in the kitchen 
with the baby on her back. 

She was labeling jars of 
orange marmalade they 

had made to sell. We also 
were served a dessert of 
homemade orange ice 

cream. Yum!



h h h h h h h
Cousin Steve sent me the recipe to our Aunt Violet’s 
Lemon Sponge Pudding. I had never tasted the 
pudding and decided to bake one myself. 

I had never baked anything in a “water bath” so 
that was a bit of a challenge. I learned through a 
YouTube video that the reason for a water bath is 
to keep moisture in the oven so that the top of the 
pudding doesn’t crack. This method is also used 
for cheesecakes. You can view the video at www.
youtube.com/watch?v=1Ers2q0zoNQ. 

Aunt violet’s 
Lemon Sponge Pudding
1½ cups sugar
4 Tablespoons melted butter
4 egg yolks
Juice from two lemons
grated rind from one lemon
4 Tablespoons cornstarch
2 cups milk
4 stiffly beaten egg whites

Mix the sugar with the melted butter. Stir in the 
egg yolks, lemon juice, and grated lemon rind. 
Add the flour and mix well. Add milk and fold 
in the beaten egg whites.

Bake in a casserole dish set in a pan of hot 
water at 350˚ for 50 minutes.

Recipes



h h h h h h h 
Friend Laure is a cookie artisan. She and her daughter 
bake and decorate beautiful cookies and have begun 
their own business. I asked her to bake some spring 
cookies and here is what she designed.

Laure’s Sugar Cookies
1 cup unsalted butter 

1 cup sugar

1 large egg 

1½ teaspoons vanilla

2½ cups flour

½ teaspoon salt

Cream together butter and sugar on low to medium 
speed. Add egg and mix just till blended.  Stir in 
vanilla. In separate bowl, wisk together flour and 
salt. Add to creamed mixture and mix on low 
about 30 seconds. When dough clumps it's ready.

Form dough into a disk, wrap in plastic wrap.  
Chill for at least one hour, or overnight.  

On floured board roll out dough to ¼ inch 
thickness. Cut out desired shapes and place on 
cookie sheet lined with parchment paper. Chill for 
15 minutes to one hour.

Preheat oven to 350⁰. For smaller cookies bake 8-12 
minutes, turning pan halfway through baking time 
until edges turn golden brown. Bake larger cookies 
anywhere from 10-20 minutes, depending on size, 
turning pan halfway through baking time. Cool 3 
minutes on cookie sheet, then remove cookies and 
place on wire racks and let cool completely.

See the next page for the icing recipe and Laure's 
tips for decorating beautiful cookies.



royal icing 
1½ cups confectioner’s sugar, sifted

2 teaspoons meringue powder

2 Tablespoons water 

½ teaspoon vanilla extract

½ teaspoon almond extract (optional)

Water for thinning 

Place meringue powder and 2 
Tablespoons water in medium size 
mixing bowl. Wisk just till foamy.  Stir 
in vanilla. Add confectioner’s sugar 
¼ cup at a time, blending after each 
addition. When all sugar is blended in 
beat, either by hand or with mixer until 
white, glossy and stiff peaks form. This 
usually takes 5-10 minutes. Cover icing 
with damp tea towel or damp paper 
towel. Let rest for 10 minutes.

To DeCorATe CookieS
While you are decorating keep the icing 
covered with a damp towel as it will 
begin to crust almost immediately.

Stir in a little water at a time until your 
icing is the consistency of number 10 
icing. This means that when you run 
a knife through the icing, it will run 
together leaving no marks after slowly 
counting to 10. You will use this for 
your outlines. To fill in use icing that 
has been thinned to about 6-8 second 

icing. Stir gently so you do not beat air 
into the icing as this will form bubbles. 
When the icing is the right consistency, 
gently stir in desired amount of gel food 
coloring. Coloring will darken as it 
sits, so you may want to wait about 10 
minutes to see how dark coloring will 
actually be.

For outlines use a piping bag with a 
#2 tip. A #3 tip works well for filling 
in. Have all bags filled and ready to 
go before beginning. To outline, hold 
the piping bag above the cookie and 
let the icing fall onto the cookie as you 
pipe around the edges. Then flood the 
surface of the cookie using the #3 tip. 
You can use a toothpick to swirl the 
icing to completely cover cookie. Pop 
any bubbles that form with a toothpick 
or pin. You can then add sprinkles or 
sanding sugar. 

Cookies will take 12-48 hours to dry 
completely depending on size of cookie 
and thickness of icing. 

If you want to pipe details onto to the 
cookies let dry for at least a few hours 
or overnight. To pipe details thin icing 
to a consistency where it will hold it’s 
shape when piped. If it is too dry it will 
not stick to the dried cookie. Again, let 
the icing fall onto the cookie rather than 
dragging the bag at an angle. Let dry 
12-24 hours.



h h h h h h h h h h 
Niece Sophie is a newlywed and loves to try new recipes. Here's a chicken recipe she 
recently prepared while visiting me. 

Herb and Citrus oven roasted Chicken
¼ cup olive oil     4 cloves of garlic, minced 

2 Tablespoons sugar    2 whole lemons, one juiced and one sliced 

2 oranges, one juiced and one sliced  1 Tablespoon italian seasoning 

½ teaspoon paprika    1 teaspoon onion powder

¼ teaspoon crushed red pepper flakes  Kosher salt and ground pepper, to taste 

10-12 pieces (about 4½ lbs.) bone-in chicken parts 

   (thighs and legs are best), pat dry 

1 medium onion (any kind), thinly sliced 

1 teaspoon dried thyme, or fresh chopped 

1 Tablespoon dried rosemary, or fresh chopped 

Chopped fresh herbs (rosemary, thyme, parsley), for garnish, optional 

Preheat oven to 400⁰ F. 

In a small bowl, whisk together olive oil, garlic, sugar, lemon juice, 
orange juice, Italian seasoning, paprika, onion powder, red pepper 
flakes, salt, and pepper. Place chicken in a rimmed 13"x9" baking dish. 
Place parts skin side up and spread them out evenly in the pan. Pour 
olive oil mixture all over chicken, turning pieces to coat all sides. (If you 
marinated the chicken in this mixture, still add it all in). Arrange slices 
of lemon, orange and onion around and under the chicken. Sprinkle all 
over generously with thyme, rosemary, salt and pepper.

Bake uncovered for about 1 hour, or until chicken is cooked and juices 
run clear. Remove parts to a serving platter and garnish with additional 
chopped fresh herbs, if desired. 

Note: Just 30-40 minutes is all that’s needed to bake this recipe with 
chicken breasts in place of chicken parts. For best results, chicken can be 
marinated in a plastic container or bag for several hours or overnight in 
the olive oil mixture.



h h h h h h h 
These are the easiest potatoes I've ever prepared. The 
recipe comes from the McCormick website. A great 
addition to a spring brunch.

Garlic and Herb 
roasted Potatoes
1 teaspoon McCormick® Oregano Leaves

1 teaspoon McCormick® Paprika

1 teaspoon McCormick® Thyme Leaves

¾ teaspoon McCormick® Sea Salt

½ teaspoon McCormick® garlic Powder

2 pounds potatoes, quartered

2 Tablespoons olive oil

Preheat oven to 425 F. Mix oregano, paprika, thyme, 
sea salt, and garlic powder in small bowl and set aside.

Toss potatoes with oil in a large bowl. Sprinkle 
seasoning mixture over potatoes. Toss to coat well. 
Spread potatoes in a single layer on a foil-lined 
15x10x1-inch baking pan.

Bake 30-35 minutes or until potatoes are tender and 
golden brown.


