
 out acknowledging Him, but not without the     
reality of God. Humans can convince themselves 
of anything if they put enough faith into it. And         
it takes more ‘faith’ to not believe in God then it 
does to acknowledge Him. 

The Austrian psychologist Carl Jung once wrote 
about a life without God: “Those psychiatrists 
who are not superficial have come to the                     
conclusion that the vast neurotic misery of the 
world could be termed a neurosis of emptiness. 
Men cut themselves off from the root of their               
being, from God and then life turns empty, inane, 
meaningless, without purpose. So when God goes, 
purpose goes. When purpose goes, meaning goes. 
When meaning goes, value goes, and life turns 
dead on our hands.”  

Living in this world without God is just nuts!  
God is necessary for the fullness and purpose of 
life. Without God we can’t understand the world 
around us. People may think that they have it all 
figured out, but without God it is completely                  
impossible to understand our purpose for                            
existence. 

Often times people will use the condition of the 
world to back up their belief that there is no need 
for God in their lives. As if God is a magic Genie 
in a bottle and if He isn’t giving us what we ask 
for; if He isn’t making the world a peaceful place 
filled with love and good cheer, then what good is 
He? Even Christians have ‘back-slidden’ into 
thinking this very thing because God didn’t come 
through with their requests. 2 Corinthians 5:7 
says; “For we live by faith not by sight.”   

But let’s talk seriousness now. A life without                 
God leads to hell. Some will say that they don’t 
believe in hell. But Scripture says otherwise.               
Jesus said in Matthew 10:28; “...be afraid of the 
one who can destroy both soul and body in hell.” 
I can’t say what hell is exactly like, but I can tell 
you that it is at the end of a godless life.  Just                    
because someone doesn’t believe in God, or want 
Him in their life, doesn’t mean that they will                
escape the consequences of their unbelief.   

I often wonder what it is that stops a person from 
just asking God to reveal Himself to them. The 
Bible says in 1 Peter 3:15: “Ask, and it will be 
given to you; seek, and you will find; knock,             
and it will be opened to you.”  So go ahead, ask! 

“Always, everywhere God is present,                             
and always He seeks to discover                               

Himself to each one.” – A.W. Tozer 

  

 

“For we live by faith, not by sight.”                                        
2 Corinthians 5:7 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Almond Milk Egg Custard!  

While Jeff’s sister was visiting recently, she                             
discovered that Dad liked old fashioned egg custard 
like his mom use to make when he was a boy. The 
only issue was that Dad is lactose intolerant now. So 
she found an alternative for him in using Almond 
Milk instead of regular milk. Dad loved it! 

“Almonds are native to the Middle East, but are                 
enjoyed throughout the world. The nuts are eaten as 
snacks, ground up into flour, and sometimes turned 
into creamy milk with some pretty nutty benefits. 

Almond milk is one of the most popular almond 
products because it has a very important trait: it’s 
lactose-free. People with lactose intolerance                              
appreciate almond milk as a healthy and tasty                          
alternative to traditional dairy drinks. Others simply 
love its sweet, nutty flavor.  

You can drink almond milk plain or use it in recipes 
that call for animal milk. Beyond its taste, almond 
milk packs some impressive health benefits. 

Almond milk is rich in vitamin E, which is an                         
important antioxidant. Vitamin E can help lower your 
risk of serious health conditions like stroke, heart          
disease, and even cancer. Depending on the brand, 
enriched almond milk can also be an excellent source 
of: Phosphorus, Calcium, Manganese, Magnesium, 
Iron and Copper.” (www.webmd.com) 

I really love almond milk. It is unlike any udder 
milk! Hey, have you ever seen how they milk an   
almond? It’s nuts!  

Do you know what else is nuts? Living a life without 
God. Contrary to the claims of atheists and                          
agnostics through the centuries, we humans can’t live 
without God. We can have a earthly existence with-



Lynda’s Recipe for Almond Milk Egg Custard 
 

Ingredients:  Serves 6 

5 eggs 

2 teaspoons of vanilla extract 

2 cups unsweetened almond milk 

1/2 cup honey 

Hot water 

Cinnamon and nutmeg for the top 

 

 
 

Instructions:  Preheat oven to 325oF  

Heat the almond milk and honey in a saucepan; gently bring to a simmer. 

Once simmering, remove from the heat. 

In a bowl, whisk together the eggs and vanilla until well combined and smooth. 

Slowly whisk in the hot almond milk with the egg mixture, being careful not to cook 
the eggs. 

Pour the mixture in 6 individual ramekins and place them in a baking dish. 

Fill the baking dish with hot water up to the same level as the custard in the                    
ramekins and place in the oven to cook for about 40 minutes, until the edges are set. 

Place in the refrigerator to cool for about 2 hours before serving. Sprinkle cinnamon 
and nutmeg to taste just before serving. 

     

   

Bon Appétit, Lynda 


