
 Cross and in the empty tomb. But sometimes I need 
an adjustment with my ‘faith-attitude.’ Psalms 51: 
10 is my prayer: “Create in me a clean heart, O 
God, and renew a right spirit within me.” 

One of the most amazing ways to witness the                    
goodness of God is through things He has created. 
Nature is praising God all the time with its                     
glorious beauty! Taking a walk in the outdoors and 
breathing in the fresh air and taking in our Lord’s 
creation is a great way to revive your faith attitude. 
“The heavens declare the glory of God; the skies  
proclaim the work of His hands. Day after day they 
pour forth speech; night after night they reveal 
knowledge.”  Psalm 19:1-2  

God in all of His glory is unmistakable in creation. In 
every season, and every spot across the whole earth, 
God is deliberate in every part of nature. “Let the 
rivers clap their hands, let the mountains sing                  
together for joy.” Psalm 98:8   God continually                   
surrounds us with magnificent reminders of His love, 
faithfulness and goodness, from the spectacular  
beauty of a sunset in the sky to the smallest and most 
delicate beauty of a flower pedal.  

When I was a preschool teacher I used to love to take 
nature walks with my students. We would stop and 
look at a fall leaves that consisted of red, yellow,             
orange and brown. As they would hold their leaf in 
their little hands we would talk about how wonderful 
it was that God had made this happen. I was always 
inspired and renewed in my faith with them as they 
so easily accepted the Truth of God and His                  
goodness.   

Nature isn’t the only way to rediscover the glory of 
God. When it was time for God to create Adam He 
said: “Then God said, ‘Let us make mankind in Our 
image, in Our likeness…’” Genesis 1:26  I know 
that our world seems upside down right now.                      
Violence is at an all time high; Suicide rates seem                  
to happening over and over again; Poverty is                        
prevalent all over the world. While it seems as 
though hate and intolerance are winning the day, 
there are still wonderful people of God doing loving 
things and sharing kindness and displaying the image 
of our great Creator. It is these people that also help 
me to have a renewed sense of discovery in my faith. 
I see Jesus in their lives and it moves me. 

Spiritual renewal is really what this is all about, isn’t 
it? We all need to rediscover the beauty in our faith. 
Our former president Ronald Reagan said it best: 
“The time has come to turn to God and reassert   
our trust in Him for the healing of America - our 
country is in need of and ready for a spiritual                    
renewal.”  This is as true today as it was 35 years 
ago. 

In His grace, Lynda 

“ Create in me a clean heart, O God, 
    and renew a right spirit within me.”                       

Psalms 51:10 

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

When it comes to flavor combinations with                     
blueberries, there are endless results of goodness to 
discover! Blueberries enhance just about any dish     
with enjoyment, taste, color and sweetness.   

Since the first time blueberries went from farm to             
table, these little blue babies have been making            
people happy and helping them lead healthier lives. 
It’s a culinary delight over 100 years in the making.   

“In the early 20th century, people didn’t think                           
blueberries could be domesticated, but Elizabeth 
White, the daughter of a New Jersey farmer, was                 
determined to grow a flourishing industry for                  
cultivated blueberries. In 1911, she teamed up with 
USDA botanist Frederick Coville to identify wild 
plants with the most desirable properties, crossbreed 
the bushes and create vibrant new blueberry varieties. 
Coville and White harvested and sold the first                    
commercial crop of blueberries out of Whitesbog, 
N.J., in 1916.”  (taken from blueberrycouncil.org) 

Blueberries were gathered and used by Native                   
Americans for centuries. The blueberry was sacred                   
to them partly because the blossom on the end of                   
the berry is shaped like a five-pointed star. Native 
Americans believed that the berries were sent by their 
great spirit during a famine to relieve the hunger of 
their children. Native Americans knew long ago that 
blueberries were very good for your health. Recently 
it has been rediscovered that these adorable little blue 
gems are excellent for health!  

The idea of rediscovering things reminded me about 
how often I take the magnificence of what God                  
continues endlessly to do for granted. I know that my 
faith is solid, because of what Jesus did for us on the 



Lynda’s Recipe for Blueberries and Cream Cake  

Ingredients:   

1 cup butter, softened                                                                                                                    
2 cups sugar                                                                                                                                   
2 large eggs, room temperature                                                                                                      
1 1/2 teaspoons vanilla extract                                                                                                             
1 3/4 cups flour                                                                                                             
1 teaspoon baking powder                                                                                                           
1/4 teaspoon salt                                                                                                                           
1 cup sour cream                                                                                                                          
1 cup fresh or frozen unsweetened blueberries                                                                               
1/2 cup packed brown sugar                                                                                                        
1/2 cup chopped walnuts                                                                                   
1 teaspoon cinnamon                                                                                                             
1 tablespoon confectioners' sugar 
                                                                                                                 

Instructions: Preheat Oven to 350oF   

In a large bowl, cream butter and sugar until light and fluffy.                                                    
Add eggs, 1 at a time, beating well. Beat in vanilla. Combine the flour,                                
baking powder and salt; add to the creamed mixture alternately with                         
sour cream, beating well after each addition. Fold in blueberries. 

Spoon half of the batter into a greased and floured Bundt pan. In a small bowl,                       
combine the brown sugar, walnuts and cinnamon. Sprinkle half over the batter.                    
Top with remaining batter; sprinkle with remaining brown sugar mixture. Cut 
through batter with a knife to swirl the brown sugar mixture. 

Bake until a toothpick inserted near the center comes out clean, 55-60 minutes.     
Cool for 10 minutes before removing from pan to a wire rack to cool                       
completely. Just before serving, dust with confectioners' sugar. Beautiful! 
 

Bon Appétit,                                                                                                                 
Lynda 

 


