
“We love because He first                                              
loved us.”  1 John 4:19 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love & grace!  On the menu: 
Cream Cheese Gingerbread Bundt Cake 

If you haven’t watched the movie “My Big Fat 
Greek Wedding”, I really suggest that you do. It is                
a funny, entertaining movie for the whole family. 
There is a specific scene that became classic too! 
Toula is getting married and her soon to be in-laws 
are coming over for dinner to meet the family. When 
you ‘meet the family’, you meet the whole extended 
Greek family, hundreds of them!   

As they walk up to the ‘spectacle’, Harriet (mother  
in-law to be) hands a Bundt cake to Toula’s mother                 
Maria. Bewildered by this odd, exotic offering,                    
Maria asks, “What is it?” Harriet states, “It’s a 
Bundt.” Still confused Maria asks, “A bun?”                       
Harriet corrects her, “A Bund-T”. Maria responds, 
“A bonnn-k? And finally Harriet loses her cool, 
“BUND-T! BUUND-T!” Putting two and two                 
together, Maria announces, “I know! It’s a cake!” 
and everyone cheers. As she walks away, Maria 
whispers to a family member, “There’s a hole in this 
cake.”  

Bundt cakes have come a long way from just the 
round cake with a hole in the middle. You can find 
the standard mold or go really creative and get a very 
elaborate mold. The great thing about Bundt molds is 
that you can make just about any type of cake you 
want in them.  

You may think that the Bundt pan's traditional                
European shape, as been around for centuries. But 
you  would be wrong. The pan as we know, it was                      
designed in 1949in Minneapolis by a young                                    
engineer, H. David Dalquist Sr.                                                    

Let’s talk family. We all have them and some are                 
a breeze to get along with while others are like   

dealing with a tornado. Family problems are                   
nothing new. In a fallen world, those we should  
love the most, our families, often become the  ones 
we fight with the most.   

God places a very high value on family and taking 
care of and supporting each other. The family is not 
an institution designed by humans. It was              
created by God, therefore it is something that is 
very important to Him, and that should make it very                      
important to us as well.  

We often hear Christians say that “God loves                    
family”, and they are correct. All through the                 
Bible, families are given the responsibility of             
raising children in the Lord. Husbands and wives 
are commanded to be faithful to one another, and 
children to their parents. 1 Timothy 5:8 says: 
“Anyone who does not provide for their relatives, 
and especially for their own household, has                   
denied the faith and is worse than an unbeliever”.  
So we know from Scripture that it is God’s desire to 
love and care for our family. But that is often easier 
said then done, isn’t it? 

We all know a little unspoken secret, and I am                  
going to go ahead and say it; “Most families aren’t 
harmonious. Humanity is not harmonious.”  No                       
surprise, right? 

Family harmony should certainly be our goal                 
and something to work toward. But that just isn’t 
always possible. That is why what is needed most  
is for our family to be a place of grace. When we 
accept our family members for who they are, flaws 
and all, and apply grace in their lives, Christ uses 
the messes, the flaws and different personalities to 
become mercies. The truth is, without Christ                  
guiding us, we can’t love like He does. We can’t 
please God without Jesus as our Savior.  

Regardless of the type of family you were dealt  
with (Is your family Greek like Toula’s?), the                 
same standards in God’s Holy Word apply to them 
as well. 1 John 4:19 says: “We love because He 
first loved us.” This doesn’t mean you have to                 
subject yourself to abuse of any kind. There are 
times when ‘healthy boundaries’ are a must for our 
safety and wellbeing. But it does mean that you 
wish no ill harm on anyone and your heart’s                          
desire should be for them to know their Savior,                    
Jesus Christ.                                                                                            
Families are like fudge ...mostly sweet with a few 
nuts. 

In His grace, Lynda 

  

 



 

Lynda’s Recipe for Cream Cheese                               
Gingerbread Bundt Cake 

 

Ingredients:                                                                                                              
2 3/4 cups all purpose flour                                                                                                   
1/2 tsp baking soda                                                                                                             
1/2 tsp baking powder                                                                                                                          
1/2 tsp salt                                                                                                                                                             
1 1/4 tsp ground ginger                                                                                                          
1/4 tsp all spice                                                                                                                  
1 tsp cinnamon                                                                                                                                
1/4 tsp ground nutmeg                                                                                                                
4 eggs whisked                                                                                                                                                             
1 1/2 cups dark brown sugar                                                                                           
1 cup unsalted butter, melted                                                                                                  
1 cup buttermilk                                                                                                            
1/2 cup molasses 

Cream Cheese Filling:                                                                                                   
8 ounces cream cheese, at room temperature                                                                
1/2 cup granulated sugar                                                                                                                          
1 large egg                                                                                                                  
1 teaspoon vanilla extract                                                                                                      
2 teaspoons all-purpose flour 

Maple Glaze:                                                                                                                                       
1 1/2 cups powdered sugar                                                                                                                    
3 teaspoons real maple syrup                                                                                                              
6 teaspoons milk 

Instructions: Preheat oven to 350                                                                                                     
Grease and flour a Bundt pan.                                                                                                            
Add the dry ingredients to a bowl and whisk until they are combined. Set aside. Add the eggs, 
brown sugar, buttermilk, eggs, molasses, and butter to the bowl and mix until smooth. 

Combine the dry ingredients and mix until everything has come together. 

Pour 1/2 of the batter into your prepared Bundt pan. Pour the cream cheese filling on top of                   
batter. Put the rest of the batter on top of the cream cheese filling. Bake for 45-50 minutes, or                    
until a toothpick is inserted and comes out mostly clean. Let the cake cool in the pan for 10-15 
minutes. Invert cake onto cake stand. Allow to cool before topping with the glaze.   

In a small bowl whisk the powdered sugar, syrup, and milk until combined. Pour over the cake.   

  

Bon Appétit, Lynda 


