
 
“His Word”, regardless of who was speaking it at 
the time, but for some reason when I would see 
those red letters in my Bible I would find myself 
taking a deep breath and exhaling all of my                      
concerns and fears. There was something                        
psychological that would bring instant peace just 
knowing that Jesus Himself spoke those Words.  

As I have matured in my faith I have come to find 
the peace and comfort that I was looking for as a 
child with my red letter Bible, in all of God’s    
Holy Word. It’s important to keep in mind that             
red lettering in the Bible is a human invention. 
There are no red letters in the original Greek                
manuscripts. Most importantly, the red letters do 
not give Christ’s spoken words any more weight  
or worth than other words in the Bible. Jesus  
Christ is the Word of God. John 1:14 tells us that; 
“The Word became flesh and made His dwelling 
among us. We have seen His glory, the glory of 
the one and only Son, who came from the Father, 
full of grace and truth.” I am so thankful that 
through the Holy Spirit and His Holy Word, I have 
come to realize that God’s Word, regardless if it is 
printed in red, blue, black or purple, it is still all 
His Word! 

So no matter the color of the print, Jesus promises 
in Matthew 11:28 to “give us rest” when we come 
to Him. The Greek word translated as “rest” means 
“to be at peace,” “to be still,” “to be quiet or calm.” 
In the case of “rest in the Lord,” According to                  
Scripture if we want what Jesus is offering us here, 
we need to be in His presence.  

As Christians we are not granted protection from 
life’s problems, but we have a choice about how 
we react to them. Our natural tendency might be to 
run around frantically looking for help, trying all  
of the new and improved methods that guarantee 
you peace of mind. But we can either react in            
worry and despair or rest in the Lord’s presence. 
We can either waste our time worrying or trust in 
the Lord to take care of us.  

The rest that Jesus gives to us is a promise. We can 
either run around in frustration and panic, being 
heavy-laden, tired, burnt-out, frustrated, fearful, in 
despair, and every form of chaos that this world 
throws at us, or we can run to Him, spend time 
with Him in His Word and in prayer, and truly              
experience the promise of resting in Him.  
 

“Our rest lies in looking to the Lord,                                        
not to ourselves.” - Watchman Nee 

 

In His Grace, Lynda 

“Come to Me, all who are weary and                                    
heavy-laden, and I will give you rest.”                               

Matthew 11:28  

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

Bread pudding is a dish with a very old background.  
It developed from the need to use stale bread. Cooks 
from many cultures throughout history have been 
loathe to waste stale bread, so over time many                        
different recipes have been made that are both savory 
and sweet. Today, bread pudding is still made, but its 
present-day forms tend to be far more sumptuous than 
their humble origins.  

Modern bread puddings often utilize fresh gourmet 
breads, such as brioche or in my case with this recipe, 
croissants and include costly ingredients, like vanilla 
beans, bourbon, gruyere cheese or pecans. Sweet 
bread puddings can also be served with a variety of 
sauces.  

When Jeff and I lived in Hawaii we would host an                         
annual luncheon for our retired folks Bible Study at 
our home in Kailua. I would always make bread                    
pudding with brioche and vanilla bean, like above,  
but I also would make an Amaretto sauce. It was one 
of the favorites of these precious church members, 
most of them in their eighties. Boy, bread pudding is 
like the indulgence of comfort food! 

I don’t know why, but lately I seem to be into comfort 
foods. Maybe it is the new resurgence of COVID, or 
maybe it the several loved ones that I have had to say 
good-bye (for now) to. Or maybe I am just plain old 
burnt-out and need some rest. But what I do know is 
no one comforts me like Jesus and His Holy Word. 

Matthew 11:28 says: “Come to Me, all who are                            
weary and heavy-laden, and I will give you rest.”  
When I was growing up I had a Bible that had all of 
Jesus’ words in red letters. I bet some of you had one 
too, and maybe you still do. God’s Word is just that; 



Lynda’s Recipe For Croissant Bread Pudding 
 

 

Ingredients: 4-6   

4 large croissants, cut up into pieces                                                                                       
1/2 cup blueberries                                                                                                   
1/2 cup raspberries                                                                                                        
8 ounces cream cheese, softened                                                                       
2/3 cup granulated sugar                                                                                                       
2 large eggs                                                                                                         
1 teaspoon almond extract                                                                                                        
3/4 cup low fat milk 

 

Instructions: Preheat oven to 350 degrees F 
 

Lightly coat a 9-inch square pan with cooking spray. 

Place croissant pieces in the pan. Scatter the blueberries and raspberries over the 
top. 

In a medium bowl with an electric mixer, beat cream cheese and sugar until                     
combined and smooth. Add in the eggs and almond extract and beat until well 
blended. Gradually add milk, beating well after each addition.  

Pour mixture evenly over croissant pieces. Gently pat down with a wooden spoon  
so all the pieces are coated. Let rest 10-15 minutes. 

Bake for 35 to 40 minutes or until set in center and golden brown.   

Serve warm with powdered sugar sprinkled on top. 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


