
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu today:  Ciambella                    
(Lemon Breakfast Cake with a Hole)  

Well I did it. I focused an entire week on recipes 
that were mainly about lemons in hopes of getting 
my sour attitude under control. And I think it 
worked (at least a little)! Thanks to my main 
squeeze, I have more zest and less tart in me. 

Ciambella is an Italian Lemon Sponge Cake and it 
is traditionally a ring shaped cake. It’s traditional 
name, Ciambellone, is an Italian version of the 
many Easter breads that occur across the conti-
nent, celebrating the cook's ability to have the 
eggs, butter, sugar and other rich ingredients that 
are finally permitted again after the long Lenten 
fasting period. The bread is a sweet one, and 
heavy enough to be considered a cake. 

The name ciambellone has over recent years come 
to mean almost any kind of ring cake, and appears 
in countless other forms containing chocolate and 
numerous other flavorings.   

When asked to select two of the most famous 
cakes in the country to send to the European                  
Union's 50th birthday celebrations as the "national 
birthday cake", Italy chose the ciambellone as one 
of them. It is known across Italy and loved by all! 

  

 “In your relationships with one                 
another, have the same mindset as 

Christ Jesus” Philippians 2:5 

As I reflect on this past week and how I was able to 
recognize that I did indeed have a sour attitude, I 
am so thankful that I didn’t have to try and fix it on 
my own. Turning to Scripture, prayer and the power 
of the Holy Spirit was the perfect recipe to bring 
my joy in Jesus back. 

Jesus upheld a perfect attitude in every situation. 
He prayed about everything and worried about 
nothing. Jesus should always be our example               
when it comes to life situations. We, too, should 
seek God’s guidance about every area of our lives 
and allow Him to work out His perfect will.                     
Philippians 2:5 tells us: “In your relationships  
with one another, have the same mindset as  
Christ Jesus” 

Jesus’ mindset was never to become defensive or 
discouraged. His goal was to please His Father              
rather than to achieve His own agenda. In the            
middle of miracles, followers, suffering, trials, 
abuse, beatings and even death, He remained            
humble, patient, loving, and merciful. He kept     
His focus on doing what He came to do...save us! 

I know that it isn’t always easy to have an attitude 
like Jesus. After all, He was perfect! But Scripture 
does make it clear that we are to work towards that 
goal. Paul gives us a great start with what we 
should be working toward when it comes to our  
attitudes in Colossians 3:12-13: “Therefore, as 
God’s chosen people, holy and dearly loved, clothe 
yourselves with compassion, kindness, humility, 
gentleness and patience. Bear with each other and 
forgive one another if any of you has a grievance 
against someone. Forgive as the Lord forgave 
you.”  

God promises to give us everything that we need            
in order to be transformed into His likeness. And 
while He always keeps His promises, sometimes 
there are premises that come with them. As in my 
case, with the sour attitude, I had to first admit that             
I was having an attitude problem. Once I accepted 
that truth about myself, I then needed to turn to              
His Word and choose to put on a new attitude.  

We can possess a peace that passes all under-
standing when we choose to have an attitude like 
Christ. We do this by focusing more on others and 
less on ourselves, and walking in humility toward 
those who are suffering; those that need love; and 
those that need saved. And remember, when life 
gives you lemons, turn to Jesus!  

In His Grace, Lynda 

 



Lynda’s Recipe for Ciambella                                                   
(Lemon Breakfast Cake) 

 

Ingredients 

2 cups all purpose flour 

2 tsp baking powder 

1/4 tsp salt 

2 large eggs  

3/4 cups granulated sugar 

3/4 cup plain yogurt (I was out, so I used sour cream) 

2 lemons-zested (save the juice after zesting) 

1/4 cup fresh squeezed lemon juice  

3/4 cup vegetable oil 

 

Preheat the oven to 350  

Butter and flour a Bundt pan. Whisk together the dry ingredients and set aside. 

Beat the eggs  until pale and thick. Gradually beat in the sugar. Blend in the rest of  
the wet ingredients and mix well. 

Fold in the dry ingredients and mix just until completely blended. 

Pour the batter into the pan and bake for 30-35 minutes, until just beginning to turn 
golden and a toothpick inserted in the center comes out clean. Don't over bake. 

Let the cake cool on a rack for 10 minutes before turning it upside down on a plate. 
Let cool completely before dusting with sugar. 

 

 

 

 

 

 

 

Bon Appétit, Lynda 

  

 


