
 That’s right. Every single person that walks on this 
earth sins. If you don’t believe me, then you will 
have to take it up with God Himself. Romans 3:23 
says: “For all have sinned and fall short of the 
glory of God.” That’s right, you are a sinner. Like 
it or not, you are not perfect. None of us are. 

We all sin. And a nasty result of sin is the feeling 
of guilt. At first it is a blessing for us to experience 
guilt when we sin, because the guilt we feel                                
reminds us that we have broken one of God’s laws 
and we are in need for a Savior. Jesus died on the 
cross for those sins. And if we didn’t feel guilt for 
sinning, then we wouldn’t be acknowledging what 
His death on the cross paid for. Paul talks about 
this kind of guilt in 2 Corinthians 7:9-10: “Yet 
now I am happy, not because you were made                  
sorry, but because your sorrow led you to                    
repentance. For you became sorrowful as God 
intended and so were not harmed in any way by 
us. Godly sorrow brings repentance that leads to 
salvation and leaves no regret, but worldly sorrow 
brings death.” So the guilt that we experience 
when we sin is a good guilt. 

But this is where the weight problem begins. We 
hold onto our guilt! Our brother “Pastor Paul” has 
something to say about us holding onto our guilt 
over sin: “Brothers and sisters, I do not consider 
myself yet to have taken hold of it. But one thing  
I do: Forgetting what is behind and straining                
toward what is ahead…” Philippians 3:23  Paul is 
saying, “Listen, don’t forget why Christ died on 
the cross. Ask for forgiveness, repent and move                     
forward. Don’t forget why you are here to begin 
with, that is to share the Gospel of Jesus Christ. 
And you can’t do that if you keep holding onto sin. 
You can’t share the freedom in Him if we keep 
looking in the past.” 

1 Corinthians 6:11 says “...But you were washed, 
you were sanctified, you were justified in the 
name of the Lord Jesus Christ and by the Spirit of 
our God.” Once we've dealt with our sin, we must 
move on. “Therefore, if anyone is in Christ, the 
new creation has come: The old has gone, the 
new is here!” 2 Corinthians 5:17. When the Lord 
forgives us this is what happens: “As far as the 
east is  from the west, so far has He removed our                   
transgressions from us.” Psalm 103:12 They are 
nailed to the cross, dead and buried and gone. If 
God forgives us, we need to forgive ourselves.  

So shed the weight of unforgiveness (guilt)  in 
yourself and with others….you will feel light and 
free! 

In His Grace, Lynda 

“Brothers and sisters, I do not consider          
myself  yet to have taken hold of it. But one 
thing I do: Forgetting what is behind and 

straining toward what is ahead.”                              
Philippians 3:23 

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

The pound cake is a pleasant cake typically made in 
a Bundt or loaf pan, and is very popular, especially 
in the summer with fresh local berries poured on top 
of it-yum! 

The name for this delicious cake doesn’t stem from 
the weight of the completed dessert itself. It is                        
actually more about the ingredient list, a remnant                 
of a time when recipes were largely passed along 
verbally.   

Pound cake first came about during the early 1700s. 
At that time, most people were unable to read or 
write, so recipes that could easily be shared by  
word of mouth were inclined to be the most popular.                   
The recipe for pound cake also called for humble 
ingredients that most households could afford, a  
reason that remains a part of its popularity. The                    
oldest recipes for pound cake call for a pound each 
of sugar, eggs, butter and flour. This made it easy to 
remember. And a true pound cake would weigh 
about four pounds total. That would be a pretty 
heavy cake! 

Speaking of heavy, no I am not going to talk about 
my weight with you. Don’t worry, I won’t ever do 
that! I am going to talk about the heavy weight of 
our sins, and how we all need to go on a “spiritual 
cleansing diet” from time to time. We need to shed 
the weight of sin from our souls! 

Now pay attention because I am going to tell you a 
huge secret. Are you ready? EVERYONE SINS.  

Seriously, it’s 110 degrees outside.                    

I am not firing up my oven! 



Lynda’s Recipe Creamy Strawberry Pound Cake 

Ingredients:                                                                                                                 
1 3/4 cake flour                                                                                                                                             
1/2 teaspoon baking powder                                                                                                                 
1/8 teaspoon salt                                                                                                                                                   
1 cup fresh strawberries- diced                                                                                                      
2/3 cup white chocolate chips                                                                                                                   
1/2 cup unsalted butter-room temperature                                                                                                    
1 1/2 cups sugar                                                                                                                                          
1/2 cup heavy cream                                                                                                                              
1/2 cup cream cheese                                                                                                                           
3 eggs                                                                                                                                                
1 teaspoon vanilla                                                                                                                                                    
2 tablespoons browned butter (see below)                                                                                               
Flour to toss the strawberries and chocolate chips 

For Cream Cheese Frosting:                                                                                                 
1/4 cup butter-softened (room temperature)                                                                                                                  
4 oz. cream cheese                                                                                                                                        
1 1/2 cup powdered sugar                                                                                                                              
1 teaspoon vanilla extract 

For Garnish:                                                                                                                   
5 strawberries-diced                                                                                                                          
1 tablespoon canola oil                                                                                                                    
1/2 cup white chocolate chips 
 

Instructions:   Preheat Oven to 350
o
 

Butter and flour a loaf pan, then line it with parchment paper and set aside.                                                   
Combine cake flour with baking powder and salt in a bowl and set aside. 

In a small sauce pan brown 2 tablespoon butter over medium heat to get nice brownish-yellow 
color and set aside to cool.                                                                                                                           
Whisk eggs and vanilla in a separate bowl, set aside. 

Cream the butter on medium speed, slowly add sugar and continue mixing until smooth. Add 
heavy cream and cream cheese, and beat on medium speed to combine, then turn the mixer on 
low speed and gradually add dry ingredients alternately with eggs. 

Add one tablespoon flour over chocolate chips and toss them to cover evenly. Toss diced                          
strawberries with a handful flour to cover them completely. 

Using a spatula stir chocolate chips in the batter, then gently stir in strawberries and pour the 
batter into prepared pan, smooth the top and gently tap it onto working surface to remove the air 
bubbles. 

With a butter knife draw a line down the center of the cake and pour browned butter into the 
line. Bake until the top of the cake is golden brown and a toothpick inserted in the center comes 
out clean (about 60 to 70 minutes). Cool the cake in the pan for 15 minutes, then remove from 
the pan on the rack and cool completely. 

Bon Appétit,                                                                                                                 

Lynda 


