
 This whole concept of Jesus going into hell has 
been interpreted in many different ways. I don’t 
want to get into the different view points of all of 
the denominations of the Christian Faith. UGH! 
That would be a book in and of itself. But it is                                 
important to point out that whatever it was that                  
He was doing, we know for sure according to 
Scripture that He was proclaiming His victory          
over sin, death and the devil.  

While Jesus’ descent into hell is really beyond our 
human understanding, we can receive great                            
comfort from these words of Scripture: “But to                   
each one of us grace has been given as Christ                      
apportioned it. This is why it says: ‘When He               
ascended on high, He took many captives and 
gave gifts to His people. (What does “He                                
ascended” mean except that He also descended to 
the lower, earthly regions? He who descended is 
the very one who ascended higher than all the 
heavens, in order to fill the whole universe.)’” 
Ephesians 4:7-10  If we believe in the resurrection 
of Jesus Christ, then we can be confident and                            
sure that neither hell nor the devil can take us                
captive or harm us. I can only imagine what a 
“victory  party” that must have been.   

We claim this victory every time we say the 
Apostles' Creed. Though not actually written by 
the apostles, it is the oldest creed of the Christian 
church based on the teachings of the Apostles.                  
“I believe in God, the Father almighty, maker  
of heaven and earth, And in Jesus Christ, His 
only Son, our Lord, who was conceived by the 
Holy Spirit, born of the Virgin Mary, suffered 
under Pontius Pilate, was crucified, died and 
was buried. He descended into hell. The third 
day He rose again from the dead. He ascended 
into heaven and sits at the right hand of God  
the Father almighty. From there He will come 
to judge the living and the dead. I believe in                
the Holy Spirit, the holy Christian Church, the 
communion of saints, the forgiveness of sins,  
the resurrection of the body, and the life                       
everlasting. Amen.” 

God's victory over death and the devil was won 
through the resurrection of Jesus Christ. That is                      
a victory worth shouting about! 1 Corinthians 
15:55 & 57: “Where, O death, is your victory? 
Where, O death, is your sting? ...thanks be to 
God! He gives us the victory through our Lord 
Jesus Christ.”  
 

In His grace, Lynda 

 

“Where, O death, is your victory?             
Where, O death, is your sting... thanks be 

to God! He gives us the                                     
victory through our Lord Jesus Christ.”                     

1 Corinthians 15:55 & 57 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                      
On the menu today: Apple Cinnamon Bread 

Apple and cinnamon are the perfect pair! The taste 
and smell makes you feel all warm and loved on the 
inside. Did you know that there are four major types 
of cinnamon? But the two most used around the 
world are ‘cassia’ and ‘ceylon’ cinnamon. Dark   
colored cassia cinnamon is the one most commonly 
sold in the United States. It’s grown in southeastern 
Asia. Ceylon cinnamon, also known as the ‘true  
cinnamon’, is frequently used in other countries. 
The cinnamon you buy at the store could be one of 
the two main types, ceylon or cassia, or a mixture of 
both.   

Today is “Holy Saturday”. This day must have 
brought a ‘mixture’ of emotions for His faithful          
followers. Jesus’ body is still in the tomb and all 
seems lost for His heartbroken followers.  But they 
had no idea what was really going on with their         
precious savior on that Saturday. 

Jesus had predicted that this day would come when 
He said, “For as Jonah was three days and three 
nights in the belly of a huge fish, so the Son of 
Man will be three days and three nights in the 
heart of the earth.” Matthew 12:40  

Have you ever put much thought into what it was 
Jesus was doing while lying in the tomb? Scripture 
gives us a glimpse in 1 Peter 3:18-19: “For Christ 
also suffered once for sins, the righteous for the 
unrighteous, to bring you to God. He was put to 
death in the body but made alive in the Spirit. After 
being made alive, He went and made proclamation 
to the imprisoned spirits.”   



Lynda’s Recipe for Apple Cinnamon Bread!  

Ingredients:                                                                                                                      
2/3 cup sugar                                                                                                                                                                   
1/3 cup light brown sugar                                                                                                                                 
8 ounces Sour Cream                                                                                                                                              
2 eggs                                                                                                                                                                             
2 teaspoon vanilla extract                                                                                                                                                 
2 cups flour                                                                                                                                                                              
1 1/2 teaspoon ground cinnamon                                                                                                                         
2 teaspoon baking powder                                                                                                            
1/2 teaspoon baking soda                                                                                                                                         
1/2 teaspoon salt                                                                                                                                                           
1 large granny smith apple, peeled and small dice (about 1 1/3 cup) 

Cream Cheese Filling:                                                                                                                             
1 egg                                                                                                                                                                            
8 ounces brick-style cream cheese, softened                                                                                                            
1/3 cup light brown sugar                                                                                                                                         
3 tablespoons of flour 

Topping:                                                                                                                            
1 tablespoon sugar                                                                                                                                                                      
1/2 teaspoon cinnamon 

Instructions: Preheat Oven to 350
o
F  

Grease a 9x5-inch loaf pan. Prepare the cream cheese filling:  Add all the ingredients for the cream 

cheese filling to a medium bowl. Whisk or use a hand-held mixer and beat until completely                             

combined. Set aside in the refrigerator. 

Prepare the topping: In a small bowl stir together sugar and cinnamon. Set aside. In a large bowl,                   

whisk together the granulated sugar, brown sugar, yogurt, eggs and vanilla until well combined. 

In a separate medium sized bowl, whisk together the flour, cinnamon, baking powder, baking soda and 

salt. Add the dry ingredients to the wet ingredients. Whisk together until roughly combined and then 

switch to a spatula and fold until ingredients are well combined. The mixture should be thick. Add the 

apples. Add the apples to the bowl by folding gently. Set aside. 

Add batter to prepared pan in layers. Pour about 2/3 of the batter into prepared loaf pan. Use a                        

spatula to lightly smooth the top and push batter into corners and sides. Evenly pour all of the cream 

cheese filling mixture over the bread, lightly smoothing the top and pushing the filling into the corners 

and sides. Top with the remaining batter, smoothing the top lightly and try not to disturb the cream 

cheese layer.  Sprinkle the top with cinnamon sugar mixture. 

Bake in for 45-50 minutes or until a wooden toothpick inserted into the center comes out clean.    

Cool and Serve:   Yummy! 

 

Bon Appétit,                                                                                                                 

Lynda 


