
"So then, brothers and sisters,                     
stand firm and hold fast to the                   
teachings we passed on to you,                        

whether by word of mouth or by                        
letter.."  2 Thessalonians 2:15  

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today:  Sweet Cream Corn 
Bread Bake.  

Yum, cornbread. Nothings says “comfort”             
for me more than a warm piece of cornbread 
smothered in butter!, it is just heavenly! 

Native American corn bread was made with corn-
meal, salt and water. We all have the Native 
Americans to thank for corn bread. Its humble          
beginnings can be traced back to the Indians that 
the European settlers came in contact with when 
they first arrived in America. However, it stands 
to reason that the Native Americans have been 
making corn bread long before that. 

The Indians used corn ground into meal and flour 
for years in their cooking. Corn was a major food 
source so they were very creative in its usage. Be- 
cause the white settlers were dependent on the  
natural resources, they too, adopted the practice of 
making corn bread. A surge in popularity around 
Civil War time was inevitable as corn was plenti-
ful and cheap. Corn bread and other meals made         
from corn were easy to make.  

Because there were special varieties of corn grown 
throughout North America, the corn bread differed 
by region. In the southwest areas, blue corn was 
popular. The northern regions favored the yellow 
corn and the south had white corn. In addition, the 
preparations in making corn bread differed too. 

Corn bread, once a major part of a diet, is now a 
southern accompanying favorite to almost any meal.  

I love cornbread! The interesting thing for me is that 
it isn’t just because of the taste, although when done 
right, it is delicious! When I was growing up we 
would have supper on Sunday afternoons at my 
grandmother’s house. We always had chicken that 
was fried in a pan of bacon grease, collar greens 
(yuck), black-eyed peas, and cornbread, and the 
cornbread was always severely burnt and dried out. 
But I didn’t mind, because she had made it and it 
tasted delicious to me! 

Once Jeff and I started our family, I realized that 
family tradition was something I wanted to make a 
very import part of our family life together. And I  
am sure that a lot of you have your traditions as well. 
And the blessing of “traditions” has been passed 
down to Mike and Nikki and their families as well! 

The word tradition can have two meanings, one               
secular and one religious. The secular understanding 
is that tradition is a long-established ritual, custom, 
or belief that is passed down from one generation to 
the next.  Social traditions can help create a sense of 
belonging within a community. Following those                
traditions builds unity and helps maintain social 
norms. In the religious arena, however, tradition    
can blur the line between God’s truth and man’s          
invention, thereby confusing many. Christians should 
view religious tradition with respect, but also                    
remember that tradition and faith are two different 
things. 

In the theological world this is called adiaphora. In 
Christianity, adiaphora means that something is              
debatable, or spiritually neutral. So in a general 
sense, adiaphora means those Christian teachings 
which are neutral, things that are neither commanded 
nor forbidden in Scripture. Such as what type of 
hymns or worship songs to sing. Should we use an 
organ or drums. What color should the carpet be. 
What type of altar structure should you have etc..  

No one can argue that tradition in church is un-
necessary. We all have certain worship traditions that 
run deep and are very meaningful to us and our faith.   

On the other hand, doctrines such as the deity of 
Christ, salvation by grace through faith, and the          
bodily resurrection are essential and non-negotiable.  

It is never to late to start traditions. And it is 
always the right time to share Jesus with             
others!    

In His grace, Lynda 



Recipes for                                                                                         

Sweet Cream Corn Bread Bake 

 

Ingredients:                                                                                                                 

1 tablespoon granulated sugar                                                                                 1 

1 cup sour cream                                                                                                  

1/2 cup unsalted butter, melted                                                                                        

2 large eggs                                                                                                                                                                                                         

8.5 ounce package cornbread mix 

15 ounce can creamed corn 

15 ounce can whole corn kernels, drained 

 

Instructions: 

Preheat oven to 350.  Coat a 9x11-inch baking dish with nonstick cooking spray. 

In a large bowl, whisk together the eggs, sour cream, butter, and sugar until  

combined and smooth. Add in the cornbread mix, whole corn kernels, and 

creamed corn, stirring until combined. Pour into prepared baking dish. 

Bake for 40-50 minutes or until toothpick comes out clean.     

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 


