
 “Keep me as the apple of Your eye; hide me 
in the shadow of Your wings.”  Psalm 17:8 

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

Fall is quickly approaching, and the season        
delivers not only crisp, autumn air but our favorite 
crisp, autumn apples. I love the smell of apples 
and cinnamon. There is something about the com-
bination that just make you feel like you are home. 
When Jeff and I sold our first home in Yakima, 
Washington eons ago, we sold it by ourselves, not 
through a realtor. We needed every penny we 
could get out of it and fast. We had exactly two 
months to sell before we had to move across coun-
try for Jeff to begin his biblical studies.  

I had read somewhere that to sell your own home, 
you want to make it as inviting as possible. The 
article suggested putting apple cider and a                        
cinnamon sticks on the back burner of your stove 
on low and allow the sweet aroma to fill your 
home. Well, it worked! The first people to come 
see our home bought it! LOL. 

North American apple harvesting began with the 
settlers at Jamestown in 1607. They brought with 
them seeds and cuttings from Europe, and while 
the original varieties planted were not all matched 
for cultivation in the New World, their seeds be-
gan to produce all-new varieties of American    
apples. Many of these apples were still fairly     
bitter, unlike the sweet varieties we enjoy today.  

Apples are low in calories and free of fat, sodium 
and cholesterol. They are rich in fiber, disease-
fighting anti-oxidants and a variety of vitamins 
and minerals including potassium, folate, niacin 
and vitamins A, B, C, E and K. Eating apples has 
been associated with lower risk of a variety of               
cancers, stroke and diabetes. In addition, these                 

nutritional powerhouses may help protect the brain 
from developing Alzheimer’s and Parkinson’s               
disease, and even lower a person’s risk of tooth         
decay. Wow, they really can keep the Doctor away! 

I love Psalm 17:8: Keep me as the apple of Your 
eye; hide me in the shadow of Your wings.” How 
often do we hear the phrase “You are the apple                  
of my eye?” We can apply that to our spouse,                     
children, grandchildren, etc. It means that you are  
everything to me! I keep you close. I desire to look 
after you. I will do everything in my power to make 
sure that nothing harms you. The apple of one’s  
eye is a very sensitive place and therefore very             
protected.  

God holds His children close, and He can protect us 
as effortlessly as our eyelids protect our pupils. He 
does this because He loves us in Christ. He has a 
paternal, protective love for us, and the biblical                 
descriptions of His love are eye-opening, to say the 
least.  

John 3:16 says it all: (make it personal): “For God 
so loved Lynda that He gave His only Son, that if 
Lynda believes in Him she will not perish but 
have eternal life.” God will give everything to 
have us as His own beloved children. 

Kind David understood this when he asked God to 
keep him as the apple of His eye. It is no different 
for you and me. David knew that he was precious to 
God, regardless of his sins. And what about us? Do 
we truly understand that regardless of what we have 
done, who we were, where we have been, that God 
still sees us as the apple of His eye? The answer is 
so clear in Matthew 3:27: “This is My beloved 
Son, with whom I am well please.” God loved us 
so much that He gave us His everything-His own 
Son! Now when He looks at us, He sees His              
precious Son, Jesus Christ-the true, blameless apple 
of His eye.  

What an amazing miracle it is to know that we  
wear the resurrection clothes of God’s risen Son, 
Jesus Christ! The next time I bite into a juicy, crisp  
Granny Smith, not only can I thank God that I am 
the apple of His eye, but also pray that I will main-
tain faith in Him and be obedient to Him, because 
of this priceless gift of love I have been given. I 
have done nothing to deserve it, but I will receive it 
with all of my heart!  

I am not selling a house at this time, and I                         
don’t have apple cider and cinnamon on the                   
back burner, but I do understand the sweet                
aroma of God’s amazing grace and mercy in my 
life, and I pray you do too!  In His grace,  Lynda 

 



Lynda’s Recipe for Carmel Apple Bundt Cake 
 

Ingredients: 

Cake 

 2 cups granulated sugar 

1 1/2 cups oil (your choice) 

2 teaspoon real vanilla extract 

3 large eggs   

3 cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon cinnamon spice 

1 teaspoon salt 

3 medium gala apples - peeled, cored. and chopped 

Caramel Glaze 

1/2 cup butter 

2 teaspoon heavy cream 

1/2 cup packed brown sugar 

1 teaspoon real vanilla extract 

Instructions: 

Preheat the oven to 325. Grease a 9 inch Bundt pan. 

In a large bowl, beat the sugar, oil, vanilla, and eggs with a mixer until light and fluffy. 
Combine the flour, baking soda, cinnamon, and salt; stir into the batter just until 
blended. Fold in the apples. Pour into the prepared Bundt pan. 

Bake for 55-70 minutes or until an inserted toothpick comes out clean. 

Allow to cool for about 20 minutes in the pan and then invert on to a wire rack. 

Caramel Glaze: 

Heat the butter, heavy cream, and brown sugar in a small saucepan over medium             
heat. Bring to a boil, stirring to dissolve the sugar, then remove from the heat. Add                
in vanilla and stir until combined. Let sit 5-10 minutes to thicken. 

Drizzle over the warm cake. WARNING...this is delicious and sinfully irresistible! 

Bon Appétit, Lynda 

  

 


