
 “For we are to God the aroma of Christ                       
among those who are being saved and those                    

who are perishing.” 1 Corinthians 2:15 

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

Cinnamon has been in use by humans for a very 
long time-as early as 2,000 B.C. Historically,      
cinnamon is even mentioned in the Bible. Moses 
used it as an ingredient for his anointing oils. In 
ancient Rome, it was burned during funerals,        
perhaps partly as a way to ward off the odor of 
dead bodies. The ancient Egyptians used it in       
embalming mummies because of its pleasant 
odors and its preservative qualities.  

The history of cinnamon goes further than its              
medicinal and culinary uses. It is also about                 
control and profit. Because cinnamon was so  
highly sought after and for many years produced 
in only one place, anyone who controlled its flow 
would profit immensely.   

Today, we typically encounter two types of       
commercial cinnamon: Ceylon and Cassia         
cinnamon. Cassia cinnamon is primarily produced 
in Indonesia and has the stronger smell and flavor 
of the two varieties. This cheaper variety is what 
we usually buy in grocery stores to sprinkle on our 
apple pies or French toast. The more expensive 
Ceylon cinnamon, most of which is still produced 
in Sri Lanka, has a milder, sweeter flavor popular 
for both baking and flavoring hot drinks such as 
coffee or hot chocolate.  

The aroma of cinnamon always reminds me of 
Autumn. This is my favorite time of the year. 
Things slow down a little bit and there is a crisp 
feeling in the air. I find myself sitting in my             
favorite chair, throwing a blanket over my legs 
and opening  one of my all time favorite books to 

be introduced to the characters once again.         
Cinnamon presents a sense of sweetness and 
warmth with its ever familiar aroma.  

According to Scripture we are the sweet aroma of 
Jesus Christ. “For we are to God the aroma  of 
Christ among those who are being saved and                        
those who are perishing.” 1 Corinthians 2:15 

We have the fragrance of God’s grace over us. We 
no longer have an aroma of death. Since we are 
now God’s children, saved by grace, we are like 
sweet smelling incense to Him.   

The word ‘aroma’ rolls easily off the tongue and 
suggests pleasant thoughts within our minds. If we 
close our eyes we can almost smell the heart-
warming aroma of our favorite dish permeating 
from the heart of the home - the kitchen.   

Aromas have the power to stimulate a desire that 
perhaps we were not aware we had. For example 
walking past a bakery and smelling fresh baked 
made bread can suddenly make your stomach 
growl. You decide you must be hungry and            
you need your tummy to be satisfied.   

Our Christ-like aroma can have the same effect on 
those who don’t even know they need His love, by 
attracting them first to our sweetness, then to the 
One who is so anxious to make Himself known to 
them. 

When we exude the love of Christ in our lives,              
others are attracted to the sweet smell that only              
He can provide the soul. A sweet aroma is usually  
a by-product of something else, something more 
substantial. For the Christian, our fragrance is born 
out of our faith in Jesus and Jesus alone.  

When we focus our hearts on Jesus and walk in 
love and humility, we release the life giving                
wonderful perfume of Christ. Ephesians 5:2 says: 
“Christ loved us and gave Himself up for us as a 
fragrant offering and sacrifice to God.” What an 
amazing miracle it is that this holy fragrance now 
lives in us and we are called to spread the sweet 
aroma of love, grace and mercy to those around us. 

 Ephesians 5:1 gives us our marching orders once 
we have been bathed in this life-changing aroma: 
“Follow God’s example, therefore, as dearly loved 
children...and walk in the way of love.” 

Hey, I have an idea. How about making some                   
cinnamon rolls and sharing them with someone 
who hasn’t been introduce to Jesus yet, and allow 
the aroma of Christ to touch their hearts as 
well. In His grace, Lynda 



Lynda’s Recipe for Twisted Cinnamon Bread  

Ingredients: 
1/4 cup vegetable oil (whatever you use)                                                                            
1/4 cup softened butter                                                                                                
1 cup granulated sugar                                                                                                        
2 eggs at room temperature                                                                                                            
1 1/2 cups all purpose flour                                                                                    
1 teaspoon baking powder                                                                                        
1/2 teaspoon salt                                                                                                   
1/2 cup buttermilk                                                                                                             
1 teaspoon cinnamon                                                                                                                
1 1/2 teaspoons vanilla extract                                                                                                                     
1 tablespoon plain yogurt (you can substitute with sour cream) 
 

Outside Coating: 

1/4 cup granulated sugar                                                                                              
1/4 cup brown sugar                                                                                                           
1/2 cup melted butter                                                                                                  
1 teaspoon ground cinnamon 
 

Instructions: 

Preheat oven to 350 degrees. Lightly grease loaf pan with non-stick cooking spray and 
set aside. 

In a large bowl, mix oil, butter and sugar until well combined. Stir in eggs and vanilla 
until smooth. Gently stir in dry ingredients and buttermilk until well mixed. Remove  
a 1/2 cup prepared batter from a bowl and place into a separate smaller bowl. To that 
small amount of batter, stir in the cinnamon and yogurt. 

Pour half of the prepared batter into the bottom of the loaf pan. Spoon half of the               
cinnamon batter in small spoonful's on the top of the batter. Pour remaining plain               
batter on the top. Put small dollops of the top with remaining cinnamon batter.               
Using a butter knife, swirl the two batters together. Bake 45-50 minutes or until                   
toothpick comes out with a few moist crumbs. 

While loaf is baking, get coating ready. Pour melted butter into a large shallow dish. 
Stir sugar, brown sugar and cinnamon together in a separate large shallow dish. 

Cool 10 minutes and then remove from loaf pan.   

Brush the top of the bread with melted butter really well. Sprinkle the cinnamon sugar 
mixture over the top.  Delicious! 

Bon Appetite, Lynda 


