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

Are you a “Dark Chocolate” or Milk Chocolate”            
person? In certain circles this is a very thoughtful 
question. Chocolate lovers take their Coco very   
seriously and usually prefer one over the other.  

Cocoa is the plant from which chocolate is made. 
Bitter chocolate is produced by pressing roasted 
cocoa kernels (seeds) between hot rollers. Cocoa 
powder is produced by squeezing the fat (cocoa 
butter) from bitter chocolate and powdering the 
remaining material. Sweet chocolate is produced 
by adding sugar and vanilla to bitter chocolate. 
White chocolate contains sugar, cocoa butter, and 
milk solids. 
 

Cocoa is most commonly used for heart disease 
and high blood pressure. Cocoa contains a variety 
of chemicals, including antioxidants called                   
flavonoids. It is not clear how these might work in 
the body, but they appear to cause relaxation of 
veins. This could lead to lower blood pressure. 
These compounds might also reduce the activity 
of chemicals in the body that promote inflamma-
tion or blockage of blood vessels. When it comes 
to eating chocolate for health, you might want to 
stick with dark chocolate.  

In moderation, chocolate is something you can          
enjoy, though dark chocolate seems to pack a bit 
more of a nutritional punch. When buying, look 
for higher cocoa content, and always check the 
label to ensure you’re buying something with real 
ingredients and no fillers.  

“Whom have I in heaven but You? 
    And earth has nothing I desire               

besides You.” Psalm 73:25 

Here are a couple amazing little fact for you:             
Every ten years or so, a typical adult eats their own 
body weight in chocolate. In 2009, Americans con-
sumed over 3.4 billion pounds of chocolate. And 
finally, Chocolate has always been included on all 
American and Russian space flights. Maybe there 
are some Mars Bars floating out there somewhere! 

Do you think there will be chocolate in heaven? I 
hear some “There better be” out there. Who knows? 
Maybe. Some people do say that chocolate is                
“heavenly”. How often do you think about heaven? 
Some people don’t like to think about it at all be-
cause it reminds them that we are not immortal 
while living here on earth and we will one day              
experience death and leave this place.  

Heaven is a very common term in the Bible, used 
for the sky; for the space beyond our atmosphere; 
and for God’s dwelling place. The word “heaven” 
is found 276 times in the New Testament alone.  It 
baffles and deeply saddens me when I hear that 
someone doesn’t believe in heaven. It fascinates me 
in as far as I don’t understand how you can live, 
breathe, cry, laugh, love, hurt, have a soul and then  
say that “This is all there is.” We just die?  No way! 

Heaven is a place of “no mores.” There will be                
no more tears, no more pain, and no more sorrow 
(Revelation 21:4). There will be no more separa-
tion, because death will be conquered (Revelation 
20:6). Can you imagine living in a place where 
there is no sin (Revelation 21:27)? Incredible!  

Heaven will be mind blowing for all of us. We 
can’t even begin to understand what we will see 
and do when we get there. All of the unanswered 
questions about our heartaches, trials, disappoint-
ments, tragedies, and God’s silence in the midst of 
suffering will be revealed in Heaven. All of our 
questions about heaven and earth will be answered. 
And we will be satisfied.  

But the most glorious thing about heaven is that         
we will live face to face with Jesus Christ. I don’t 
want to make this a cliché, but to say “I can only               
imagine”, really is true. And even the greatest,     
most spectacular, radiant, gorgeous, peaceful place 
I could conjure up in my mind, won’t even be able 
to bring truth to what it will be like, because Jesus 
is there and He will be living among us. To be able 
to walk with Jesus along a glassy sea and talk about 
what His plans are for me will be the most glorious 
day ever. And who knows, maybe He 
likes chocolate too. Why not? It is 
“heavenly”!  

In His grace, Lynda 



Lynda’s Recipe for Chocolate Zucchini Bread 
 

1 1/2 cups grated zucchini                                                                                                             
1 1/4 cup all-purpose flour                                                                                             
1/3 cup cocoa powder                                                                                            
1 teaspoon baking soda                                                                                                  
1/4 teaspoon salt                                                                                                        
1/2 cup unsalted butter, melted                                                                                       
3/4 cup brown sugar                                                                                                    
2 large eggs                                                                                                              
2 teaspoons vanilla extract                                                                                          
1 cup chocolate chips 

Preheat the oven to 350F degrees. Line the bottom of a loaf pan with parchment paper, 
then grease and flour the sides. 

Place grated zucchini on a dish towel or several paper towels. Let it sit for 15 minutes. 
Then roll up and squeeze out (gently) all of the excess water.   

In a medium bowl whisk together the flour, cocoa, baking soda and salt. Set aside. 

In a large bowl, using hand mixer, mix together the melted butter, sugar, eggs and                     
vanilla until smooth. 

Gently fold the flour mixture into the wet ingredients. Stir in the grated zucchini.              
Fold in the chocolate chips. 

Pour the batter into the prepared pan, and bake for 45-55 minutes until the top is            
firm to the touch and an inserted toothpick comes out clean. Cool and eat. Delish!! 

  

 

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 

  

I Let my Sues-Chef back 

in my kitchen again. He is 

doing great, as long as he                      

remembers who’s                   

kitchen it is! 


