
 the Church, made up of all people who believe 
that the Lord Jesus Christ is their Savior.   

Family, how ever you define that term, is essential 
because they are a blueprint for how we live and 
interact within the family of God. When we              
received salvation through Jesus Christ, we                    
immediately were made full sons and daughters 
by God’s adopting us into His spiritual family. 
Ephesians 2:19 reminds us of this: “So then you 
are no longer strangers and aliens, but you are 
fellow citizens with the saints and                 
members of the household of God.”  

Pastor Wayne Cordeiro, in his book ‘Leading on 
Empty’, writes of his daughter, adopted when              
only three days old. The apple of his eye, Abby, 
compromised her faith and morality, making 
choices that expelled her from college, and for 
two years was searching for her identity,                        
struggling why her birth mother didn’t want her. 
Her adopted parents continued to pray, to call, 
email and write, but never received any responses 
from Abby. And yet they persisted, determined 
never to give up on her. One day they received             
an email from Abby who said she had returned               
to God. She wrote, “I know now that God may    
not have had me born of this family, but I am  
convinced that He has had me born into this                    
family. I am coming home!” 

In a similar way I can relate to Abby. My birth 
mother abandoned me as an infant. I struggled for 
years to understand why and to find my place in 
my family. It took awhile for me to realize that                
regardless of how I got here, God had a plan for 
me. And He gave me many different ‘families’ to 
love and cherish– the family I grew up with and 
the ones that have come into my life over the sixty 
years since my first breath of life.  

Family is one of the most important gifts that God 
has given to us. I pray that whatever your family 
or families look like, you will cherish them and 
nurture them. I hope that they are as sweet and 
comforting as a delicious, warm and gooey               
cinnamon roll too! 

“In the family, life is brought not only to our 
doorstep, but into our kitchens, bedrooms, and 
dens. In the family, life is happening all around 

us, and it begs to be questioned, evaluated,            
interpreted, and discussed. There is no more 

consistent, pregnant, dynamic forum for                    
instruction about life than the family, because 
that is exactly what God designed the family to 
be, a learning community.”   Paul David Tripp  

In His Grace, Lynda 

“So then you are no longer strangers and               
aliens, but you are fellow citizens with the  

saints and members of the household of God.”                   
Ephesians 2:19 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
“Katy’s Cinnamon Rolls”   

Who doesn’t love cinnamon rolls? They are sinfully 
delicious. One bite of these gooey, warm, fluffy    
pillows of cinnamon, sugar, butter and bread, topped 
with yummy cream cheese frosting, well let’s just 
say you can’t eat just one bite! 

Our wonderful niece Katy was visiting this past 
weekend from Scotland, and she made us cinnamon 
rolls! They were absolutely wonderful, but the real 
treat was having her here with us. She came all the 
way from Largs, Scotland to spend some time with 
her grandpa. And this meant that Jeff and I had some 
time with her as well! 

The older I get the more I recognize the significance 
of family. This past year has certainly given me some 
life lessons on the importance of family. And I don’t 
want to be misunderstood here either. I think that 
“family” can be identified in all different ways too.  
You don’t have to share the same DNA, the same 
childhood home, or the same ancestors to be a                  
family. Maybe you are just as close to your ‘church 
family’ as you are to any of the above examples. 
What does “family” mean to you? Do you regard  
only those that are connected by blood or legal ties, 
or do you have friends that also fill some of the                
traditional role of family for you? I have both. 

The Bible as a lot to say about family as well. The 
physical family, however you have defined it in your 
life, is the most important building block to human 
society, and it should be nurtured and protected. But 
more important than that is the new creation that God 
has made in Christ, consisting of a spiritual family, 



Lynda’s Recipe for “Katy’s Cinnamon Rolls” 
 

Ingredients:    

3/4 cup warm milk                                                                                                                                                                     
2 1/4 teaspoons quick rise or active yeast                                                                                                              
1/4 cup granulated sugar                                                                                                                                                          
1 egg plus 1 egg yolk, at room temperature                                                                                                                           
¼ cup butter, melted                                                                                                                                                                        
3 cups bread flour, plus more for dusting                                                                                         
3/4 teaspoon salt 

For the filling: 

2/3 cup dark brown sugar                                                                                                                                                               
1 1/2 tablespoons ground cinnamon                                                                                                          
1/4 cup butter, softened 

For the cream cheese frosting:            

4 oz cream cheese, softened                                                                                                                             
3 tablespoons butter, softened                                                                                                                               
3/4 cup powdered sugar                                                                                                                                
1/2 teaspoon vanilla extract 
 

Instructions:  Preheat oven to 350oF                                                                                                            
Warm milk. It should be like warm bath water. Transfer warm milk to the bowl of an electric mixer and sprinkle 
yeast on top. Add in sugar, egg, egg yolk and melted butter. Mix until well combined. Next stir in flour and salt 
with a wooden spoon until a dough begins to form. 

Place dough hook on stand mixer and knead dough on medium speed for 8 minutes. Dough should form into a 
nice ball and be slightly sticky.  If you don’t want to use an electric mixer, you can use your hands to knead the 
dough for 8-10 minutes on a well-floured surface. 

Transfer dough ball to a well-oiled bowl, cover with plastic wrap and a warm towel. Allow dough to rise for 1 
hour to 1 ½ hours, or until doubled in size.  

After dough has doubled in size, transfer dough to a well-floured surface and roll out into a 14x9 inch rectangle. 
Spread softened butter over dough, leaving a ¼ inch margin at the far side of the dough. 

In a small bowl, mix together brown sugar and cinnamon. Use your hands to sprinkle mixture over the buttered 
dough, then rub the brown sugar mixture into the butter. 

Tightly roll dough up, starting from the 9-inch side and place seam side down making sure to seal the edges of 
the dough as best you can. You will probably need to cut off about an inch off the ends of the dough as the ends 
won’t be as full of cinnamon sugar as we’d want it to be. Cut into 1 inch sections with a serrated knife or floss. 
You should get 9 large pieces. 

Place cinnamon rolls in a greased 9x9 inch baking pan or round 9 inch cake pan. Cover with plastic wrap and a 
warm towel and let rise again for 30-45 minutes. 

Preheat oven to 350 degrees F. Remove plastic wrap and towel and bake cinnamon rolls for 20-25 minutes or 
until just slightly golden brown on the edges. You want to underbake them a little so they stay soft in the middle, 
that’s why we want them just slightly golden brown. Allow them to cool for 5-10 minutes before frosting. 
Makes 9 cinnamon rolls. 

To make the frosting: In the bowl of an electric mixer, combine cream cheese, butter, powdered sugar and                   
vanilla extract. Beat until smooth and fluffy. Spread over cinnamon rolls and serve immediately. Enjoy! 

 

  

   

Bon Appétit, Lynda with Katy! 


