
 “Therefore, as we have opportunity, let us                          
do good to all people, especially to those                 
who belong to the family of believers.”                              

Galatians 6:10 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love & grace! On the menu: 
Delectable Amaretto Holiday Cake  

Thanksgiving is on Thursday and I pray that you all 
are finding plenty to be  thankful for. This week I          
am focusing on baking for the holidays! This is good 
for me because I generally don’t do a lot of baking 
during this season. So this is forcing me to step out 
of my comfort zone and bake away!  

Baking is a fun activity that people all around the 
world enjoy, and most everyone loves eating what 
ever is baked! It can be a lot of fun to make                          
delicious baked goods of all kinds. But it can also                
be exasperating if you let it.  

There is no arguing that baking is a hobby that gives 
pleasure to so many people. There’s also no                            
disputing that its benefits go far beyond that. That’s 
because  it offers many relaxing perks that are hard 
to dismiss or deny. If you’re looking to manage your 
anxiety and stress levels like a champ, then you 
should perhaps look into baking on a more regular 
basis. Baking is a calming thing that can bring                   
comfort in so many ways.  

Here are five ways that baking can benefit you       
emotionally:  

1. Cooking can be reflective: Any activity which 
takes your whole attention, especially if it's easy 
and repetitive, can have a calming, meditative 
effect.  

2. Baking stimulates the senses: The feel of the 
flour, the sound of the blender, and of course, the 
smell; all these are experiences to stimulate the        
senses which increases feel-good endorphins. 

3. Nurturing activities feel good: Baking, and any 
sort of cooking or food preparation, is ultimately 
about nourishing ourselves and those we love.   

4. Baking is creative: Psychologists have found a 
strong link between creative expression and 
overall wellbeing, so experiment with your                 
recipes.  

5. Baking makes other people happy: One of the 
best things about baking is that you can give 
away your goodies and make other people feel 
happy, which in turn makes you feel good.  

Remember the pumpkin cheesecake recipe and               
how I said I was safe making it because I didn’t  
like pumpkin? Well I decided to give it away                      
instead of risk having it in my fridge. It is still a 
cheesecake at all! And I wanted to bless a family 
that I care very much about. It put me in the best 
mood when I did that! I really enjoyed giving it 
away.  

Galatians 6:10 says: “Therefore, as we have                          
opportunity, let us do good to all people, especially 
to those who belong to the family of believers.” 
This holiday season instead of focusing on what we 
can’t do or with whom we aren’t able to celebrate 
with, why not focus on what we can do to bring joy 
and the love of Christ to those that we can? 

Years ago, at our first church, a wonderful sister in 
Christ and a dear friend and I started a tradition that 
became something that we looked forward to every 
year. We called ourselves the “Christmas Angels.” 
The two of us got together and we made fudge for 
all of the older members of our church. We then  
delivered them (anonymously) to their front porch. 
It was a way to bless them, but honestly, it blessed 
us even more! Those memories still touch my heart. 

When we are kind to others, we are not only                     
helping others, we are helping ourselves. There's 
plenty of scientific evidence to show that being kind 
makes you and others around you happy.  

Kind people are the best kind of people. Trust me, 
you won’t ‘fudge’ it up by doing something kind 
and unexpected for someone else. And the benefit       
is that you will be blessed too! So instead of                              
focusing on the negative things about this holiday 
season, turn it around and bless someone with                     
kindness! 

“Kindness is the language which the deaf                  
can hear and the blind can see.” Mark Train 

  

 In His grace, Lynda 



 

Lynda’s Recipe for Delectable                                       
Amaretto Holiday Cake 

 

Ingredients:  

1 cup whole milk                                                                                                                                           
1 tablespoon white vinegar                                                                                                                  
3 cups all-purpose flour                                                                                                                              
1/2 teaspoon baking soda                                                                                                                 
1/2 teaspoon salt                                                                                                                                     
2 sticks unsalted butter, softened                                                                                                            
2 3/4 cup granulated sugar                                                                                                                 
4 large eggs                                                                                                                                        
1 tablespoon real vanilla extract                                                                                                               
2 teaspoons real almond extract                                                                                                                     
1/4 cup Amaretto liqueur 

Amaretto Sauce: 

1 stick unsalted butter                                                                                                                       
1/2 cup packed light brown sugar                                                                                          
1/2 cup granulated sugar                                                                                                                                    
1/3 cup half & half                                                                                                                                      
3 tablespoons amaretto liqueur 

 Instructions: Preheat oven to 325 

Grease a 10-inch Bundt pan with baking spray or butter and flour it. Set aside.  

In small bowl, whisk together milk and vinegar. Set aside. In a medium bowl, whisk 
together flour, baking soda and salt. Set aside.  

In large bowl or a stand mixer, cream butter and sugar until fluffy. Beat in eggs one                   
at a time, then stir in vanilla and almond extract until well combined. Beat in flour 
mixture alternating with milk and amaretto.  

Pour batter into prepared Bundt pan. Bake for 55 to 65 minutes, until center is set                   
and a toothpick inserted comes out clean. Allow cake to cool completely in pan                             
before inverting onto cake plate.  

Amaretto Sauce: Combine the butter, brown sugar and granulated sugar in a small 
saucepan. Heat over medium heat, stirring constantly, until smooth. Add the cream 
and amaretto and bring to a simmer. Simmer for 5 minutes, stirring constantly.                                 
Remove from heat and let cool for 10 minutes. Serve pound cake warm drizzled with 
amaretto sauce. OH YEAH!  

Bon Appétit, Lynda 


