
 It takes time for vanilla to process and become                 
this amazing, fragrant and delicious spice, thus              
the reason it is so expensive.  

The best things in life need to mature, including 
vanilla. For us to finally get vanilla in its useable 
form takes years-four and a half years from                  
planting to your kitchen. The process of planting, 
growing, pollinating, harvesting and preserving 
takes a lot of time and effort.  

So it is with our Christian faith. It would have  
been so wonderful if when I received Jesus as     
my Savior, I had become this mature, biblically 
learned person that knew how to pray; How to              
live out God’s Holy Word; How to love and serve 
others; Instantly forgave others; Loved everyone; 
And I never judged again. But the truth is, even 
after several (and I mean several) decades now, I 
am still “maturing” in my faith. And boy do I have 
a lot more to learn. 

Would it really be wonderful to instantly be                
mature as a Christian? I suspect not! How would 
we learn, understand, appreciate and empathize 
with others? And while we don’t want problems          
in our life, we certainly learn and grow from them. 

Christian maturity happens as we become more 
like Jesus and as we spend more time with Him in 
His Word, prayer, worship and sacrifice. Once we          
are saved through faith, we Christians begin the 
process of spiritual growth, with the intent to                      
become more mature in our faith. And guess what? 
According to Paul in Philippians 3:12-14 we will 
never reach full maturity until we are in heaven 
with our Savior. “Not that I have already obtained 
all this, or have already arrived at my goal, but                 
I press on to take hold of that for which Christ 
Jesus took hold of me. 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, I press on toward 
the goal to win the prize for which God has 
called me heavenward in Christ Jesus.” 

As Christians we should always have the desire to 
grow more like Jesus and closer to Him. But we 
can’t rush it either. With the Holy Spirit guiding us 
and teaching us, we will mature in His time. It only 
hurts to try to speed up the process.  

I read somewhere that “Problems are the spices of 
Christian maturity!” And I am learning that is so 
true.  

In His Grace, Lynda 
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Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Sugar Loaf with Vanilla Glaze!  

“The Orchid flower that produces the vanilla bean 
lasts only one day. The beans are hand-picked and 
then cured, wrapped, and dried in a process that takes 
4 to 6 months. 

After saffron, vanilla is the most expensive spice in 
the world. 

In Europe, vanilla was once used in the production of 
certain medicines such as nerve stimulants and as an 
aphrodisiac. 

Pure vanilla extract contains 13.35 ounces of vanilla 
beans per gallon during extraction, according to FDA 
specifications. 

Only the melipona bee, found in Central America, can 
pollinate vanilla. In other parts of the world,                 
humans duplicate the process using a wooden needle. 

One tablespoon of vanilla extract has 37 calories,                     
a large portion of which comes from sugars and                 
alcohol. 

One tablespoon of vanilla extract has 37 calories,                     
a large portion of which comes from sugars and                     
alcohol. 

Nearly 30% of Americans choose vanilla as their No. 
1 ice cream flavor. Chocolate ranks second, with less 
than 10% of the vote.” www.webmd.com 

But when it comes to cake, chocolate or vanilla, none 
of it batters to me!  



Lynda’s Recipe for Sugar Loaf with Vanilla 

Glaze  
 

Ingredients:   

1 cups white granulated sugar                                                                                         
2 cups all purpose flour                                                                                      
1 tablespoons baking powder                                                                                 
1/2 teaspoon salt                                                                                                           
1 large eggs                                                                                                                    
1 cup milk                                                                                                                   
1/3 cup canola oil 

 

Vanilla Glaze:                                                                                                               
2/3 cups butter                                                                                                                                  
3 tablespoons flour                                                                                                                           
1 cup heavy cream                                                                                                                   
1/4 teaspoon salt                                                                                                                          
1 teaspoon vanilla                                                                                                                         
3/4 cups sugar 

 

Instructions:   Preheat Oven to 350oF 

Grease your loaf pan. 

Combine sugar, flour, baking powder and salt. 

Beat eggs, milk and oil. 

Gradually add dry mixture to wet until just moist. 

Pour batter into pan your greased loaf pan. Sprinkle sugar on top. 

Bake 50 minutes. Let cool before glazing. 

Vanilla Glaze:  

Melt your butter over low heat. Next, add the flour and cook for about 10 minutes, 
stirring continually. Add the salt, cream, and sugar and stir until the glaze becomes 
thicker. Remove from the heat and stir in the vanilla.  Pour over the sugar bread. 
Delish! 

 

Bon Appétit, Lynda   

 

  


