
“Delight yourself in the Lord, and He                          
will give you the desires of your heart.”                  

Psalm 37:4 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace.                                       
On the menu: Pumpkin Cheesecake! 

Cheesecake is a favorite dessert around the globe. 
While many assume that it has its origins in New 
York, it really dates back much further.  

The first “cheesecake” may have been created on the 
Greek island of Samos. Physical anthropologists                  
excavated cheese molds there which were dated 
around 2,000 B.C.  

The Greeks considered cheesecake to be a good 
source of energy, and there is evidence that it was 
served to athletes during the first Olympic games in 
776 B.C. Greek brides and grooms were also known 
to use cheesecake as a wedding cake. The simple     
ingredients of flour, wheat, honey and cheese were 
formed into a cake and baked, and was pretty simple 
and easy to make. 

When the Romans conquered Greece, they modified 
the cheesecake to include crushed cheese and eggs. 
These ingredients were baked under a hot brick and 
it was served warm. Occasionally, the Romans 
would put the cheese filling in a pastry. The Romans 
called their cheese cake “libuma” and they served                  
it on special occasions. Marcus Cato, a Roman                   
politician in the first century B.C., is credited as     
recording the oldest known Roman cheesecake                    
recipe.  

It wasn’t until the 18th century, however, that 
cheesecake would start to look like something we 
recognize in the United States today. Around this 
time, Europeans started to use beaten eggs instead of 
yeast to make their breads and cakes rise. Removing 
the overpowering yeast flavor made cheesecake taste 
more like a dessert treat. When Europeans came to     
America, some brought their cheesecake recipes with 

them. Cream cheese was an American addition to 
the cake, and it has since become a staple                                  
ingredient in the United States for the delicious 
cheesecake that we all love. 

Cheesecake is my ‘Achilles-heel’, which is why I 
rarely make it. It is smooth, rich and creamy and           
is so easy to swallow. It melts in your mouth and 
leaves you longing for just one more bite, and that is 
precisely why I almost never make it! If cheesecake 
is in my fridge I will eat it first thing in the morning.                             
Fortunately for me, I don ‘t like  pumpkin, so I am 
safe! 

So how do I learn to crave spiritual food as much               
I do a mouth watering yummy cheesecake in my 
fridge?  Psalm 37:4 says: “Delight yourself in 
the Lord, and He will give you the desires of your 
heart.” What exactly does that mean? I know it 
doesn’t mean I can eat cheesecake 24/7 and not        
reap the consequences! I have read many Christian  
(well meaning) books that teach others that, “God 
said He would give you the desires of your heart,  
so start trusting Him to do that.” This is a                        
misunderstanding of Scripture and can be very                          
misleading. Before we can lay claim to this                   
promise, we must notice one of the conditions                            
in  the first half of the verse, we are to “delight                            
ourselves in the Lord”.  

We have to understand this promise in the context 
of the other verses that speak about trusting the 
Lord and committing our heart and actions to Him. 
In other words, God and His will for our lives has  
to be our heart’s desire and ultimate goal, not our   
own desires. When we truly find satisfaction in 
Him, His desires will become ours, and we want           
only what is in line with His will.  

So what is your ‘Achilles-heel’?  What is the one                
weakness that is just so hard to walk away from?               
Is it cheesecake? The whole reason I don’t make 
cheesecake (or buy it) is because it is a weakness 
that is so very hard for me to resist.  

Wouldn’t it e great if we all had an ‘Achilles-heel’ 
for God’s Word? We would wake up every morning 
and go straight for our Bible, and we’d have such  a 
craving for spiritual food that we could barely           
put it down. We would feast on His Holy Word   
until we were satisfied. That is what Psalm 37:4           
It is saying. It means to get in line with God and His 
heart’s desire for you, and you will be delighted! 

And guess what? There are no calories or guilt in 
spiritual food! 

In His grace, Lynda 



Lynda’s Recipe for Pumpkin Cheesecake    

  

Ingredients:  Serves 10-12  

 Cream Cheese Filling: 

2 (8 oz) packages cream cheese, room temperature                                                                      
1/2 cup granulated sugar                                                                                                                     
1 teaspoon vanilla extract                                                                                                                 
2 large eggs                                                                                                                                      
1/2 cup pumpkin puree                                                                                                                  
2 teaspoons pumpkin spice                                                                                                                       
whip cream for topping                                                                        
1/2 cup chopped pecans 

Crust: 

14 Graham Crackers                                                                                                                  
4 tablespoons unsalted butter, melted                                                                                         
1/4 cup sugar                                                                                                                 
1/2 teaspoon cinnamon  

  

 

 

Instructions: Preheat oven to 325 

Add Graham crackers to your food processor and pulse until broken into small fine pieces.                          
Add sugar and cinnamon then pulse until mixed in completely. Pour in melted butter while                     
pulsing processor. Remove blades and use a spatula to mix butter in completely.     

Transfer mixture into a springform pan and press into a flat layer using a measuring cup or glass. 
Bake for about 10-15 minutes. Remove from oven, set aside. 

In a large bowl, combine cream cheese, granulated sugar and vanilla extract. Beat until well        
blended. Add in eggs one at a time, until smooth. 

Remove 1 1/3 cups of the cheesecake batter and spread it into the bottom of the graham cracker 
crust; set aside. 

Add the pumpkin puree and pumpkin spice to the remaining cheesecake batter and whisk gently 
until well combined. Carefully spread the pumpkin layer over the plain cheesecake layer with a 
spatula. 

Bake in preheated oven for 35 to 40 minutes, or until center is almost set. Allow to cool (about              
1 hour), then refrigerate for a minimum of 3 hours or overnight.  Sprinkle with pecans and serve 
with whipped cream. Yum! 

 

Bon Appétit, Lynda 


