
 “Offer hospitality to one another 
without grumbling.” 1 Peter 4:9 

Aloha! Welcome to my kitchen filled with aroma 
and taste, but most of all God’s love and grace!                    
On the menu: Pineapple Upside Down Cake   

I would be remiss if I didn’t somehow incorporate 
the Hawaiian pineapple in these island recipes. 
Pineapples have indeed for a long time been a 
symbol of Hawaii but they are not native, to the 
Hawaiian islands. Pineapples can be traced back 
to their origin in South America, and are linked 
together with Hawaii because of the large pine-
apple industry that was build on Hawaii in the  
early 1900s. For a while, Hawaiì supplied over 
80% of the world’s output of canned pineapple!  

Shaped like a giant pinecone with a voluminous 
crown, the pineapple immediately orders attention. 
While it once represented unreachable wealth, the 
fruit now signifies warm welcomes and celebra-
tion especially in the South.   

Even among native people of the Caribbean and 
South American regions, the pineapple was 
viewed as a welcoming symbol. This beautiful 
fruit with its coarse skin and crowning leaves that 
yield a remarkably sweet taste earned it a special 
place at meals and came to symbolize a meaning 
that transcended all cultures throughout history. 
The Pineapple is universally regarded as 
“Welcome”.  

Here are a few fun facts about the pineapple: A 
pineapple is neither a pine nor an apple, but a fruit 
consisting of many berries that have grown                    
together. It can take more than two years for a 
pineapple plant to produce a single pineapple fruit.   
Workers on pineapple fields often don’t have fin-

gerprints, which are caused by pineapple enzyme! 
“Hawaiian Pizza” doesn’t actually come from                   
Hawaii. It comes from Australia. And the pineapple             
represents “hospitality” all over the world.  

During His public ministry, Jesus and His disciples 
depended entirely on the hospitality of others as 
they ministered from town to town. Hospitality was 
also practiced regularly with the early church. 

Many don’t know how much Jesus taught about and 
exemplified hospitality. Jesus ate with sinners 
throughout His earthly ministry. He received chil-
dren gladly. He taught us to invite the lowly to      
parties and to welcome strangers. He prepared 
breakfast for His disciples. He ate with the Emmaus 
disciples after His resurrection. Before His depar-
ture, He said He was going to “prepare a place” for 
His people. Jesus also instituted the Lord’s Supper, 
giving new meaning to the Passover meal, and told 
us that He will eat and drink it again with us when 
“the Kingdom of God comes.”  

The question that we need to ask ourselves is 
whether or not we’re practicing Jesus-like hospi-
tality. Christians see Jesus as a personal moral              
example (and rightly so), and yet not as much as a                
social example. But why not? As a Christian, 
shouldn’t our social life and how we interact with 
others model Christ? 

Do you share your home, dinner table and available 
time with others? Or do you complain if you think 
you have to entertain?  1 Peter 4:9 says; “Offer                     
hospitality to one another without grumbling.”                      

Following Jesus includes following His practice of 
hospitality-joyous, authentic, generous, counter-
cultural, and hope-filled hospitality. When Jesus 
says, “Come follow Me,” He isn’t calling us to            
offer a class or start a program, but to follow His 
way of life. And that way includes opening up our 
homes and lives to others. But before we can do 
this, we must open our hearts.  

I know it is difficult right now with the social-
distancing going on and concerns about COVID-19, 
but there are ways. If you have a back yard, now is 
the time to have a BBQ and invite someone over 
that doesn’t know Jesus so they can experience the 
interactions of your family. Invite someone on a 
hike and pack enough food for you and them.  

Hospitality is a Christian virtue, and a gift                       
from the Holy Spirit. So get creative in                                 
this “new normal”, and don’t forget to                                  
invite Jesus too. It just wouldn’t be                                     
hospitable of you not to!                                                               
In His Grace and Aloha, Lynda 



Lynda’s Recipe for Pineapple Upside Down Cake! 
 

Ingredients: 

1/4 cup unsalted butter, cut into pieces 

1/2 cup light brown sugar, packed 

20-ounce can sliced pineapple, drained, reserve juice for cake 

10-20 maraschino cherries 

1/2 cup unsalted butter, softened 

2/3 cup granulated sugar 

2 large eggs, room temperature 

1 teaspoon vanilla extract 

1/2 cup pineapple juice, from sliced pineapple 

1 1/2 cups cake flour 

1 teaspoons baking powder 

1/4 teaspoon baking soda 

1/2 teaspoon salt 

Instructions: 

Preheat the oven to 350°F. Spray a 9-inch round cake pan generously with non-stick baking spray. 

In a medium pot over medium-low heat, stir together butter and brown sugar. Cook the mixture 3 
to 4 minutes, until it becomes creamy and bubbles lightly. 

Pour the glaze into the bottom of the cake pan. Arrange the sliced pineapple in a single layer over 
the glaze. Place a cherry in the center of each pineapple.   

In a medium bowl, beat the butter and sugar together with a handheld electric mixer until light and 
fluffy, about 5 minutes. Beat in the eggs and vanilla until well combined. Add the pineapple juice 
and mix for just a couple of seconds. The batter may look curdled.  

Sift the flour, baking powder, baking soda, and salt into the butter mixture. Beat on low speed, 
scraping down the sides of the bowl until well blended. The batter will be thick. 

Carefully spoon the batter over the pineapples. Use an offset spatula to spread the batter evenly to 
the edges, or a knife works too. 

Bake for 35-40 minutes or until a toothpick inserted into the center comes out clean. The top will 
be dark golden brown. If it 's getting too dark, loosely tent the cake with foil. 

Cool in the pan for 10 minutes. Run a knife around the edges to loosen the cake from the pan.             
Invert the cake onto a serving platter. Serve warm with vanilla ice cream. Yummy! 

 

Bon Appétit, Lynda 

  

 


