
“Keep this Book of the Law always on your                        
lips; meditate on it day and night, so that you 
may be careful to do everything written in it.”  

Joshua 1:8 

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

Fudge is a drier version of fondant (a stiff clay like 
frosting), made by boiling sugar in milk to the                  
soft-ball stage and then beating the mixture while                  
it cools so that it acquires a smooth, creamy texture. 
Fudge is an American invention: Some food                      
historians peg the date to February 14, 1886, but                
the exact origin and inventor are disputed. Most           
stories claim that the first batch  of fudge resulted 
from an accident with a bungled (“fudged”) batch                  
of caramels, when the sugar was allowed to                              
recrystallize; hence the name from the exclamation, 
“Oh fudge!”  

The original fudge recipes were famously delicate: 
Precise measurements, cooking time and constant 
stirring were crucial for perfect fudge. The recipe 
looks simple-heat a mixture of sugar, butter and  
milk or cream to the soft-ball stage (224°-238°F), 
then beat it to a smooth, creamy consistency while                     
it cools. But it is easy to undercook or overcook a 
batch (not every home cook had-or has-a candy  
thermometer) and to end up with “crystallized” 
fudge through insufficient stirring.  

As a result, “foolproof” recipes were developed for 
the home cook that included corn syrup, which                     
prevents crystallization and produces smooth fudge. 
Later recipes substituted sweetened condensed milk, 
marshmallow creme, or other ingredients for the 
milk/cream that were better guarantees of a perfect 
fudge texture (adapted from *thenibble.com). 

Nobody wants to eat gritty textured fudge! One                        
of the definitions for ‘grit’ according to the Merriam-

Webster Dictionary is this: “Firmness of mind or 
spirit: unyielding courage in the face of hardship or 
danger.” 

You won’t find the word ‘grit’ in the Bible. But     
it’s there even so. The Bible’s terms for grit are                      
steadfastness and endurance. Steadfastness is the 
determination to continue your position no matter 
what comes your way. Endurance is the resolve to 
keep moving toward your desired goal despite                             
outward challenges and a weary heart.  

For us to be steadfast and have endurance in our 
faith means to be spiritually grounded. A steadfast 
Christian knows what they believe and cannot be 
“Tossed back and forth by the waves, and blown 
here and there by every wind of teaching and by                  
the cunning and craftiness of people in their                             
deceitful scheming.” Ephesians 4:14 

To continue to be steadfast and unmovable we                       
have to know the Word of God. You just have to 
and there is no getting around this truth. God’s 
Word is empowered by the Holy Spirit to reveal        
His good and perfect will for our lives and to open 
hearts for others to receive Jesus Christ as their 
Lord and Savior. When our hearts surrender to 
Christ, Scripture will pierce our minds and hearts 
and then it will shape our thinking and our actions.  

According to Joshua 1:8 we are to “Keep this            
Book of the Law always on your lips; meditate                          
on it day and night, so that you may be careful to 
do everything written in it.” Then we will be                         
prosperous and successful according God’s perfect 
will for us.  

We need to also test everything that we hear. We 
have a responsibility to make sure that advice and 
wisdom in the world does not contradict God’s                  
Holy Word according to Psalm 19:7: “The law                   
of the LORD is perfect, refreshing the soul. The 
statutes of the LORD are trustworthy, making        
wise the simple.” 

When I hear the word ‘grit’ John Wayne comes                       
to mind. In his movies he portrayed a man of                  
courage and determination. He was a man of 
strength of character. He seemed unmovable.                          
No one was going to bend that cowboy! It is the 
same with Christians. We need God’s strength and 
His unmovable Truth. We can not bend and                    
compromise. We must trust in Him no matter what.  

Grit isn’t a good texture for fudge. No one wants                  
to eat sweet tasting gravel. But when it comes to 
trusting God, get as gritty as you can, and the rest 
will be as smooth as this fudge recipe! 

 In His grace, Lynda 



 

Lynda’s Recipe for Festive Christmas Fudge 
 

Ingredients:   

1-14 ounce can sweetened condensed milk                                                                                    
14 ounces white chocolate, chopped                                                                                           
1 tablespoon unsalted butter                                                                                                        
1/2 teaspoon vanilla extract                                                                                                               
1 cup dried cherries, chopped                                                                                                             
3/4 cup pistachios, chopped  

 

Instructions:   

Line an 8 x 8-inch pan with parchment paper and set aside. 

Pour sweetened condensed milk in a large pan and warm it, at medium heat, stirring                
it from time to time. 

After that add chocolate and butter before the milk starts to boil, stirring until                 
chocolate is completely melted. 

Remove from heat and fold in vanilla and pistachios and cherries. 

Pour the mixture into the pan and make it smooth. Finally, put it in the fridge for at 
least 2 hours. 

Before serving, it should be taken out of the fridge and left at a room temperature for a 
few minutes.  Delish!  

 

  Bon Appétit, Lynda 


