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Come and hear, all ye that fear God, and I will declare  what 

 he hath done for my soul. Psalm 66:16 é a deeply held conviction that  

we make our lives harder than they have to be. é An excerpt from my Mission Statement. 

  

 

 Greetings to you from the mountains of West Virginia! I begin this 

letter in a wonderful cabin as a guest (and speaker) of a ladies retreat. I am 
treating, and doing it again; no wonder they call this a retreat. The ladies 

served English tea this afternoon. The food was seriously tasty and the con-

versation did not resemble serious. My table abounded in funny stories and 

endless giggles. In a couple of days I will move on to my motherôs home. 

Of course, I am very excited with the prospects of spending Motherôs Day 

with her. My joy is both full and wanting. I love to be here in the beloved 

northeastern USA, yet my ñBelovedò is some 10 thousand miles away. Yes, 

still. I will join him with Lois and India the end of this month.  

 I was thinking about Motherôs Day growing up and how my sib-

lings and I would join my father in preparing very special lunches for 

Mommy; most meals ended with a cake called the Queen of the May cake, 

from the Pennsylvania Grange Cookbook. This year I will make that cake 
again, and post a photo and the recipe on the web. It is not there yet, be-

cause it is not Motherôs Day yet.   

 While in Pennsylvania I will go to a tea with my sister at her 

church; her daughter decorated one of the tables for the tea. I am anxious to 

see it. Yes, this month seems to full of teas and last month ended with a tea 

in my home. Feminine tea parties are not so common a treat, though it has 

seemed so. Yet how could tea ever be common? I make it most every day 

for my husband; he likes a green tea in the morning and a more full-bodied 

black tea in the afternoon .  

 Please take some time to honour a mother this weekend, a word of 

thanks, encouragement, a cup of tea delivered to their door in a picnic bas-
ket; get creative and Iôd love to hear about it. Happy Motherôs Day to all of 

my friends.  

  (finishing on last page)  

  

 

Abundance of My Heart 

I  
A quick glance inside:  
 

Safe-Tea  ~ another word 

for ñmotherò 

Crumpets ~ tidbits to 

have with your tea. 

Hospitality Helpers: 
Some special recipes that 

your mother might enjoy! 

Feminini-Tea: A reason 

to celebrate!  

Just Do It! Ministry! Fix 

a little, what you have and 

what you can whip up! 

Political Pen: A tip. 

www.Encouragements.us 

http://www.encouragements.us
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Juicy Ginger Ale Tea Punch  

 

1 C of your favorite black tea, strongly brewed 

1 C white sugar  

4 C orange juice 

4 C pineapple juice 

4 C lemonade (prepared) 

1 - 2 liter bottle ginger ale (chilled)  

Directions:  

Mix the tea and sugar in a pitcher until the sugar is dis-

solved. Add the orange juice, pineapple juice, and lemon-

ade. Chill in the refrigerator for 4 hours. When ready to 

serve, pour into a punch bowl and add the ginger ale.  

Note: Honey is a wonderful substitute in this recipe, adding another subtle flavor, but also a little healthier 
and we can all appreciate that! 

Buttermilk Cake with Cherry Frosting  

 

2 1/2 cups sifted flour 

2 cups sugar 

1 teaspoon baking powder 

1 teaspoon baking soda 

2/3 cup butter or margarine 

3 eggs 

1 cup buttermilk 

 

Frosting: 

5 1/2 cups sifted confectioners' sugar 
3/4 cup softened butter 

6 tablespoons Maraschino cherry juice 

2 drops red food coloring 

1/2 teaspoon vanilla extract 

1/4 cup chopped Maraschino cherries 

 

Sift the flour, sugar, baking powder and bak-

ing soda together, in a large bowl. Add the 

butter, eggs and buttermilk. Beat, with an 

electric mixer set at low speed, for 1/2 minute to blend. Beat for an additional 3 minutes at medium speed. Pour the 

batter into two greased and floured 9-inch cake pans. Bake in a preheated 350 
degree oven for 25 minutes or until the cake tests done. Cool in pans on racks for 10 minutes. Remove from the 

pans and finish cooling. Spread the top of one layer with the Cherry Frosting. Sprinkle with all of the chopped 

cherries. Place the second layer on top and spread the sides and top with the remaining frosting. Garnish with 

whole cherries if desired. 

 

Cherry Frosting: 

Combine the sifted confectioners' sugar, butter, juice, food coloring and vanilla extract in a bowl. Beat with an 

electric mixer at medium speed until smooth and creamy. Add 1 more tablespoon of cherry juice, 

if necessary, to bring the frosting to a spreading consistency. 

 
(YES! Thatôs it above!) 
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L Just Do It! L  
Practicing hospitality seems to set fear within the hearts of many; it should not. Its purpose is to bless others and 

the more that we do it, the more effortless it can seem. Lets look at the photo above. On the left is a cake made 

fresh for a impromptu tea. So very easy to make, it is the recipe on the previous page. On the plate to the right are 

nine macaroons, positioned carefully. Homemade or purchased; no matter. These were made previously for an-

other tea, and returned to freezer instead of keeping them out for snacking! Some posies in a silly mug; why not 
incorporate humor by using what you have in your home, and what tells a bit about yourself? To the right are nine 

brownies and to the right is a tiered server, once again requiring no preparation, because it has already been done. 

Below is a recipe for cream cheese mints. I made them in pink and white and keep them in the freezer; they do 

keep ñforeverò. Interspersed on the server are some purchased raspberry chocolate balls given to me and saved for 

such an ñauspiciousò occasion. The things not eaten off this buffet were either given away or carefully wrapped 

and returned to proper storage, so that at any given moment I can pull out a tea party that would give anyone a 

sweet memory and a reminder that they are special. God took great care in creating us; we can show each other that 

we recognize that! This buffet may be pink, but I do not think any man would not enjoy it too!  

PLANNING IS THE KEY! 

Cream Cheese Mints 
 

2 ı cups confectionerôs sugar 

3 ounces cream cheese, softened 

¼ teaspoon peppermint flavoring 

Food coloring 

Coarse Sugar 

Candy molds, though they are optional  

 

 

Beat cheese, peppermint flavoring and confectionerôs 

sugar; it should be very thick; add food coloring a drop 

at a time. I even do mine before adding the sugar to en-

sure thorough blending. The consistency should be 
about that as pie dough, quite stiff. Roll into small balls, 

about ½ to ¾ inches; roll in sugar and flatten with a 

glass or press candy ball into a rubber mold; pop the 

candy out. Allow drying for several hours on wax paper.  

Safe-ctp; p}~¤wt¢ §~¢s u~¢ ā\~¤wt¢Ă 
 

 When I think of my mother, I always think of a safe place, a refuge, a haven, a safe place to be in 

every way. So, in honor of mothers and those who have mothers I write these thoughts with much affection 

for my own mother and to the daughters who made me a mother. 

 I feel sandwiched these days and I liken the security to motherhood. For many years I thought of 

Motherôs Day as an opportunity to honor my mother, but recently it feels a day fitting to honor my own two 

daughters as well since they have made being a mother an incredible joy to my life. 

 This small essay is written from my motherôs home, the place where I grew up. For the next couple 

of weeks I will meet my responsibilities and return back to this safe place as I did for many years of my life; 

that I am able to be here during Motherôs Day 2008 is a wonderful thing as you might imagine, because I am 
able to spend so little time with this woman who is so important to my life, in the past, and still. The needs 

she meets might have changed over time, but the security I feel in her presence has not changed, unless the 


