
 
thing that has been hard for me to come by these 
days. I am a person that takes in everything that is 
happening around me, and depending on the                 
circumstance, sometimes I can be filled with belly-
rolling laughter and other times deep sadness.                     
Either way, those closest to me usually know if I 
am carrying pain or stress. Lately I have felt like 
hiding my head under my pillow in the mornings 
and protesting that “I am not doing today!” Not 
very mature of me I agree, but at the same time, I 
am being honest with you. When I find myself this 
way, what I need is a really good dose of laughter. 

Did you know that a hearty laugh relieves physical 
tension and stress, leaving your muscles relaxed for 
up to 45 minutes after? Laughter also reduces stress 
hormones and increases immune cells and infection
-fighting antibodies, this improves our resistance to 
disease. Laughter causes the release of endorphins, 
the body’s natural feel-good chemicals. Endorphins 
support an overall sense of well-being and can even 
temporarily relieve pain.  

It is obvious that laughter is good medicine for the 
mind, body and soul. Ecclesiastes 3:1, 4 says : 
“There is a time for everything...a time to weep 
and a time to laugh, a time to mourn and a time to 
dance.” Scripture reminds us that laughter is a gift 
from God. He knew ahead of time that we would 
need to laugh in order for us to stay healthy.         
Laughter makes us feel good. And this positive 
feeling remains with us even after the laughter                              
subsides. Humor helps you keep a positive,                         
optimistic outlook through difficult situations,                      
disappointments and loss.    

If there is one thing that we know has a guarantee, 
it is the fact that pain and loss will eventually reach 
each and every one of us. But we also have the  
promise of Luke 6:21 that says: “...Blessed are  
you who weep now, for you shall laugh.”  

In the midst of our family rallying around the                            
patriarch of this crazy, loving, compassionate group 
of people, and as he begins his journey soon into 
his eternal life, we are doing our best to remember 
to laugh and enjoy each moment we have together 
with him even in the midst of sadness. Afterall, Dad 
has always made us laugh. And even now he is still 
delivering the punchlines. He truly is the cherry on 
top of our lives and we don’t want to waste any of 
our time with him. 

“The most wasted of all days is one                                
without laughter.”  E.E. Cummings 

In His Grace, Lynda  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu            
Cherry Almond Coffee Cake! 

Cherries-who doesn’t like them? I am sure there are  
a few people out there that will say they don’t like 
cherries, but I am not one of them! 

Rainer cherries are my favorite. There are several  
varieties of these sweet round delicious, juicy bites 
too. Cherries have been known to even be called 
“Mother nature’s magic on a stem”.  
(www.hrcherrycompany.com)   

There are two main types of cherries. Sweet                        
cherries are mostly grown in Oregon, California             
and Washington. Tart cherries are mostly grown in 
Michigan and  Wisconsin. The most common type  
of sweet cherry is the Bing, followed by Lambert  
and gold-toned Rainier (yum).  

Sweet cherries are usually eaten fresh, and you can 
just pop them into your mouth, but watch for the                    
pit. The most common type of tart cherry is the 
Montmorency. Tart cherries are used in baking  
simply because they hold their shape better than 
sweet cherries. The tartness also allows bakers to  
adjust the sweetness level by adding sugar until it’s 
just right.  

Despite what we learned in poems as kids, there is no 
factual evidence that our first president chopped 
down any of these fruit-bearing trees. The myth was 
created by Parson Mason Weems, who wrote the  
story in a biography of President Washington to              
illustrate his integrity and honesty.  

I thought about giving you a cherry joke– but I was 
just too pitiful at it! Ok, I just made myself laugh! 

Making myself laugh, or laughter in general is some-

“There is a time for everything…a time                                          
to weep and a time to laugh, a time to                            

mourn  and a time to dance.”                              
Ecclesiastes 3:1, 4 

 

 



Lynda’s Recipe for Cherry Almond Coffee Cake!                                                                                      

(Recipe from Tasteofhome.com)  

Ingredients:   

2-1/2 cups all-purpose flour                                                                                                          
1 cup sugar, divided                                                                                                                 
3/4 cup cold butter, cubed                                                                                                            
1/2 teaspoon baking powder                                                                                                                                
1/2 teaspoon baking soda                                                                                                                             
1/4 teaspoon salt                                                                                                                                 
1 cup sour cream                                                                                                                              
2 large eggs, room temperature, divided use                                                                                  
1 teaspoon almond extract                                                                                                              
1 package (8 ounces) cream cheese, softened                                                                              
1 cup cherry preserves                                                                                                                   
1/2 cup sliced almonds 
 

Instructions:  Preheat oven to 350°F 

In a large bowl, mix flour and 3/4 cup sugar; cut in butter until crumbly.                      
Reserve 1/2 cup crumb mixture for topping. Add baking powder, baking soda and 
salt to remaining crumb mixture. Stir in sour cream, 1egg and the extract until 
blended. 

Spread onto bottom of a greased 9-in. springform pan. In a small bowl, beat cream 
cheese and remaining sugar until smooth. Add remaining egg; beat on low speed  
just until blended. Pour into pan; spoon preserves over top. Sprinkle with reserved 
crumb mixture and almonds. 

Bake until top is golden brown, 60-70 minutes. Cool on a wire rack 15 minutes. 
Loosen sides from pan with a knife; remove rim from pan. Serve warm or cold.                   

     

  

 

 

  

Bon Appétit, Lynda 


