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

Superior growing conditions and bountiful har-
vests have made Hood River County the largest 
producer of pears in the United States. Over 12,000 
acres are dedicated to the production of Green and 
Red  d'Anjou, Bartlett, Comice,  Bosc, Forelle, and  
Seckel pears. Each variety has a distinctive char-
acter, texture and flavor.  

While Hood River grows several apple varieties 
such as Red Delicious, Golden Delicious, Fiju,          
Gala and Granny Smith, it is primarily known                
for its Newtown Pippin apples. This oldest                   
commercially grown native variety in the United 
States, this heirloom apple originated in the                  
early 1700s and was rumored to be the apple of 
George Washington's eye. The Newtown Pippin is 
bright green when harvested, mellowing to a light 
yellow. The flesh is crisp and creamy white and the 
taste is sweet with a balance of tartness.  

Apple orchards thrived in the valley from 1890 to 
1920, and Hood River became famous for its               
apples. In 1919 many apple trees were hit by a              
killing freeze. Farmers replaced the apple trees  
with pear trees, and Hood River county became              
the leader of Anjou Pear production.  

Hood River County is one of the most beautiful 
places in our country. We are blessed to live here 
and enjoy the faithful abundance of fruits that our 
beautiful county offers! 

Nothing smells better than apples, pears, sugar and 
cinnamon baking in your oven! It is very difficult 
to have self-control and not want to eat it right then.  

“God is faithful to His promises, even  
though we are often unfaithful to Him.”                                     

2 Timothy 2:13 

Let’s talk different fruit now. Self-control and faith-
fulness are the last two fruit of the Spirit. Scripture 
teaches us that: “No temptation has overtaken you 
except what is common to mankind. And God is 
faithful; He will not let you be tempted beyond 
what you can bear. But when you are tempted, He 
will also provide a way out so that you can endure 
it.”  1 Corinthians 10:13 

The Hebrew word translated “faithfulness” means 
“steadfastness, firmness, fidelity.” “God is faithful 
to His promises, even though we are often un-
faithful to Him.” 2 Timothy 2:13. I have shared so 
many times with others my journey through raising 
two children and experiencing their need to dis-
cover their relationship with God on their own. I 
had countless painful nights in prayer worrying 
about one of them and asking God to protect them. 
And I have to confess, as years went by, I found 
myself starting to doubt my prayers and God’s                 
intervention. Those were my moments of living                 
out the 2 Timothy 2:13 Scripture and it became  
very real.                

Self-control is the ability to control one’s actions. It 
involves moderation, restraint, and the ability to say 
“no” to sinful desires. Having self-control involves 
both knowing God’s truth and using the useful  
tools He has given to us. We are all tempted. We 
might be tempted in different areas, but we are all 
tempted. God promises in His Word that He will 
provide a way out of that temptation, if we trust 
Him and turn to Him. This is where His faith-
fulness comes in, every single day of our lives. 

God loves to demonstrate His faithfulness to us. 
And what a victory it is when we allow Him to                 
turn us away from temptation and rely upon the  
self-control that we all have from the Holy Spirit. 
We are saying “I trust You, Lord. I know You    
alone have what I need to overcome temptation and 
Satan’s evil lies.” Self-control naturally leads to 
perseverance: “...and to knowledge, self-control; 
and to self-control, perseverance; and to persever-
ance, godliness…”  2 Peter 1:6. Our goal as God’s 
children needs to be focused on the long-term good 
instead of the instant gratification of the world. Self
-control is a gift that frees us. It protects us from 
hurting those we love and it frees us from hurting 
ourselves. And it teaches us to trust in God’s faith-
fulness! Like our beautiful fruit of abun-
dance in this valley, we are blessed with 
God’s faithful abundance to overcome 
temptation and have self-control– the best 
fruit ever!                                                                                            
In His Grace, Faithfulness & Self-control , Lynda 

 

 



Lynda’s Recipe for Apple & Pear Turnovers ! 

And my father in-law loved them! He said “Every morning please”!  

Ingredients for Turnovers:                                                                                                          

2 apples (choice of variety is yours) 

2 pears   (choice of variety is yours) 

1 tablespoon lemon juice 

1 tablespoon flour 

3 tablespoon granulated sugar 

1/4 water 

1 teaspoon ground cinnamon 

1 sheet of ready-made puff pastry 

1 tablespoon light brown sugar 

Ingredients for Carmel Sauce: 

1 cup of sugar 

6 tablespoon butter  

1/2 cup heavy whipping cream 

Instructions: 

Preheat oven to 350 degrees 

Line a large baking tray with parchment paper. 

Peel and core the apples and pears and chop into 1 inch cubes. 

Mix fruit into a pan with the lemon juice, water, flour, sugar, cinnamon and a pinch of 
salt. Heat stirring until the juices are syrupy. Let cool down. 

Lay out the puff pastry and cut into 6 squares, and put a spoonful of fruit on one diago-
nal half of each square and then fold over the other side of the pastry and seal the edges 
with a fork. 

Use the fork to pierce a few holes in the top of the turnovers and then place them on the 
baking trays. Put in the oven and cook for 20 minutes, until crisp and golden. 

Instructions for Carmel Sauce: 

Heat sugar, butter and cream on moderately high heat in a heavy-bottomed 2-quart            
or 3-quart saucepan. The sugar will begin to melt in a minute or two. As the sugar               
begins to melt, stir vigorously with a whisk or wooden spoon. The sugar will form 
clumps and will start to melt at the edges of the pan. It is very hot!                                             
Drizzle hot caramel sauce over them and serve. YUMMY!   

Bon Appétit, Lynda 




