America today. Anyone who gives you a cinnamon
roll fresh out of the oven is a friend for life in my
book!
God created us to need relationships. He knew that
it was not good for us to journey through this life
alone. In Proverbs 27:9 it says: “The heartfelt
counsel of a friend is as sweet as perfume and
incense.”

“The heartfelt counsel of a friend is
as sweet as perfume and incense.”
Proverbs 27:9
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Cinnamon Roll Crumble Cake
We can’t talk of cinnamon rolls without mentioning
the basis of the key ingredient: cinnamon. The small
island country of Sri Lanka is where food historians
have traced the origin of cinnamon. Cinnamon is
actually a layer of tasty bark burrowed in between an
rough outer bark and the inner wood of a cinnamon
tree.
Ask any Swede, and they'll tell you they invented
the cinnamon roll. However, food historians point to
different origins (sorry Sweden!). The Chelsea bun
is not only credited for enlarging the midriff of
Britain's Hanoverian royalty in the 18th century, it's
also widely considered to be the precursor of the
irresistible cinnamon roll.
In the late 1800's, Germany rolls out the
"Schnecken" which is a sweet dough sheeted out
and sprinkled with sugar, cinnamon, raisins all rolled
up and cut into pieces. Schnecken when translated
actually means "snail".

At some point, these yummy treats made their way
across the great Atlantic to an unsuspecting group of
people who had no idea what was about to hit them.
It was during the 1800's when Philadelphia became a
melting pot of English and German immigrants who
brought both the Chelsea bun and the Schnecken to
the US. Among the coffee shops of Philadelphia,
"sticky buns" and "honey buns" became a much
desired pastry and it was hard to keep them on the
daily shelves.
By the turn of the century, North America had
become the stronghold of cinnamon rolls and they
are amongst one of the most loved pastries in

There is an model of true friendship between David
and Saul’s son Jonathan, who, in spite of his father
Saul’s hunt of David and attempts to kill him, stood
by his friend. You will find that story in 1 Samuel
chapters 18-20. And again in Ruth chapter 1 we
have the example of Ruth and Naomi. A severe
famine came over the land of Israel. Elimelech and
his wife, Naomi, took their two sons to live in the
country of Moab. Elimelech died and Naomi was
left with her two sons, who married Moabite
women. But 10 years later, Naomi lost her two sons.
All Naomi had were her two daughters-in-law,
Oprah and Ruth. Oprah went back to her homeland,
but Naomi stayed with Ruth.
The various relationships we see in God’s Holy
Word (and there are more) show us that friendships
are a gift from Him. We see in the Bible that
friendship is a relationship that is entered into by
individuals, and it is only as good or as intimate as
those individuals choose to make it. Someone has
said that if you can count your true friends on the
fingers of one hand, you are blessed. A friend is one
whom you can be yourself with and never fear that
he or she will judge you. A friend is someone that
you can confide in with complete trust. A friend is
someone you respect and that respects you.
The Lord Jesus Christ gave us the definition of a
true friend: "Greater love has no one than this,
that he lay down his life for his friends. You are
my friends if you do what I command. I no longer
call you servants, because a servant does not know
his master’s business. Instead, I have called you
friends, for everything that I learned from my
Father I have made known to you" John 15:13-15.
Jesus is the pure example of a true friend, for He
laid down His life for His friends. The only true
friend we really need is Jesus. No question about
that! But His love for us wants us to enjoy others
as well. C.S. Lewis said it best: “Friendship is
unnecessary, like philosophy, like art...
It has no survival value; rather it is
one of those things that give value
to survival.”

In His grace, Lynda

Lynda’s Recipe for Cinnamon Roll Crumble Cake
Ingredients:
1/2 сuр butter, mеltеd
2 еggѕ
1 сuр ѕugаr
3 сuрѕ flour
2 tѕр vаnіllа
4 teaspoon bаkіng роwdеr
1/4 teaspoon salt
1½ сuрѕ mіlk
Crumble:
1 cup butter, mеltеd
1 сuр brown sugar
2 tablespoon flour
1 tablespoon сіnnаmоn
Glаzе:
2 cups роwdеrеd sugar
5 tablespoon milk
1 teaspoon vаnіllа

Instructions: Preheat oven to 350
In a lаrgе bowl, mіx аll thе саkе іngrеdіеntѕ together untіl wеll соmbіnеd. Pour іntо a
greased 9x13 раn.
Fоr the crumble, mix all thе іngrеdіеntѕ together іn a ѕmаll bowl untіl wеll соmbіnеd.
Sрrеаd evenly on thе batter аnd ѕwіrl wіth a knife. Bаkе аt 350 fоr 30-35 minutes.
Fоr thе glаzе, mіx аll thе іngrеdіеntѕ tоgеthеr іn a ѕmаll bоwl until іt is a texture lіkе
ѕуruр. Whіlе wаrm drіzzlе thе glaze over thе саkе аnd it wіll ѕеt іntо a firm glаzе.
Serve wаrm оr at rооm tеmреrаturе.
Bon Appétit, Lynda

