Imperfection, but
loved nonetheless!

“So God created mankind in His own image,
in the image of God He created them; male
and female He created them.” Genesis 1:27
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Gingerbread Cookies
How many of you have used Cardamom before
in your cooking? Cardamom is a versatile spice
with a very outstanding flavor profile and it has a
wonderfully appealing scent. This spice has a
similar flavor to ginger, cloves, cinnamon, and
nutmeg. It has a fresh, zesty, and earthy flavor to
it. The smell of Cardamom is something you could
get lost in. It has a smoky, almost coffee like scent
with a hint of citrus to it. Whole Cardamom comes
in pods and the spice originated in the Indian
subcontinent and Indonesia.
You won’t find Cardamom in most gingerbread
recipes. Like I said previously, I like taking a
recipe and making it my own. Because of it’s
versatile use in either savory or sweet recipes, I
have enjoyed putting it in my gingerbread cookies.
My Cardamom is cultivated in Guatemala, which is
where a lot of the Cardamom in the United States
comes from. Cardamom is the world's third-most
expensive spice, surpassed in price per weight only
by Saffron and Vanilla. Cardamom is a unique
spice and I encourage you to try it!
Making gingerbread cookies reminds me of the
uniqueness of each one of us. Genesis 1:27 tells
us; “So God created mankind in His own image,
in the image of God He created them; male and
female He created them.” God created us to know
Him and love Him. He created us to reflect His
love to a dying world. When you look in the

mirror what do you see? Are you reflecting the
image of God our Father? Do you have a heart of
forgiveness like Jesus? Does your soul surrender
your desires for the desires of the Holy Spirit? My
honest answer would depend upon the day. My
desire is to continually reflect the image of God,
but that is not always the case.
The uniqueness that God created us in has been
tainted with Adam and Eve’s tragic sinful fall in the
Garden. We now carry the inherent spiritual gene of
sin. So depending on my circumstances there are
times that I reflect the image of Adam and Eve a
whole lot more that I do my Heavenly Father. In
those moments when I don’t like the reflection I am
seeing in the mirror; when I have to acknowledge
that I am not reflecting God in heaven, it is then
that the Gospel comes flooding in and the reflection
clears up and I begin to see glimpses of Jesus in the
mirror once again.
A mirror is an object that reflects light. It is a piece
of glass with a painted back that is able to create an
image of whatever is in front of it. As Christians the
hope is that we have fewer days of self-likeness and
more days of Christ-likeness reflecting back at us.
According to 2 Corinthians 3:18: “And we all,
who with unveiled faces contemplate the Lord’s
glory, are being transformed into His image with
ever-increasing glory, which comes from the Lord,
who is the Spirit.”
When we look at ourselves in the mirror, it doesn’t
represent the reality of who we really are. It is just a
reflection of the light. It gives us an idea about who
is standing in front of the mirror and what we look
like, but remember, it is not the real you. The real
you has been bought by the precious blood of Jesus.
God came down in human flesh to show us what He
looks like. Not His physical image, but His heart
image. When we receive Jesus as our Lord and
Savior, we begin to reflect the image of Christ to
the world. He is the Light of the World. John 8:12
says; “When Jesus spoke again to the people, He
said, ‘I am the Light of the World. Whoever
follows Me will never walk in darkness, but will
have the light of life.’" When we surrender to
Him, our reflection becomes His bright light of
love, grace and mercy.
There is nothing more unique than the Gospel. God
comes as man; Dies on the cross for your sins and
mine; He is raised from the grave to conquer death;
He invites us to receive everything that He has to
give; And when a holy and righteous God
sees us, He sees Jesus.
In His grace, Lynda

Lynda’s Recipe for Gingerbread Cookies
Ingredients:
1 cup butter softened
1 cup brown sugar
1 large egg
1 cup molasses
1 tablespoon apple cider vinegar
2 teaspoons vanilla extract
5 cups flour
1 teaspoon baking soda
1/2 teaspoon salt
1 tablespoon of cardamom
1 tablespoon ground ginger
1 tablespoon ground cinnamon
1/2 teaspoon ground allspice
1/2 teaspoon ground cloves
1/4 teaspoon ground nutmeg

Instructions: *You will need to chill the dough first.
Place the sugar and butter in a large bowl and beat with an electric mixer on
medium-high speed until combined. Add the egg, molasses, vinegar and vanilla
extract and beat on medium-low speed until combined. Finally, combine all of the
dry ingredients in a medium mixing bowl. Add to the wet ingredients and beat on
low speed just until combined into a soft cookie dough. Cover the bowl and chill
the cookie dough for at least 3 hours.
Once ready to bake, preheat the oven to 350. Divide the dough in half and roll each
half to 1/4 of an inch thickness on a lightly floured surface. Cut out cookies with
your cookie cutter and place them on lined baking sheets about 1 inch apart.
Place your baking sheet in the oven to bake. Medium-sized cookies take 8-10 minutes
to bake. Large gingerbread men take 12-14 minutes to bake. Smaller cookies take 6-8
minutes to bake. They should spring back when you lightly touch them, but make sure
to not overbake them or they’ll turn out hard. Cool the baked cookies on a baking
sheet for a couple of minutes, then transfer them to a cooling rack to cool completely
before decorating.
Bon Appetit, Lynda

