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

The carrot is a root vegetable often said to be the 
perfect health food. It is crunchy, tasty, nutritious 
and can be eaten raw or cooked. Carrots are an                   
exceptionally good source of beta carotene, fiber, 
potassium, antioxidants and vitamin K1. 

Carrots have been linked to lower cholesterol                   
levels and improved eye health and their carotene 
antioxidants have been linked to a reduced risk of 
cancer. 

Carrots are found in many colors, including yellow, 
white, orange, red, and purple. I love roasted     
rainbow carrots! Orange carrots get their bright 
color from beta carotene, an antioxidant that your 
body converts into vitamin A.  

I think most of us grew up hearing our mother’s 
say: “Eat your carrots, they are good for your eye 
sight.” Mother knows best!  

While mothers seem to know a whole lot about  
taking care of their children, we all know that our 
Heavenly Father always knows best. Romans 
11:33 tells us: “Oh, the depth of the riches of the 
wisdom and knowledge of God!”  All too often we 
look to the world around us to give us wisdom for 
circumstances in our lives. Seeking out wisdom 
from someone that is knowledgeable or trained in a 
specific trade or expertise is of great value as long 
as it doesn’t go against God’s Word and His plan 
for us.  

To have knowledge is to have insight about                  
something. To have wisdom is to have the ability   
to apply knowledge to everyday life.  

It’s in reading and understanding God’s Word that 
we obtain knowledge, and meditating upon that 

“Oh, the depth of the riches of the wisdom 
and knowledge of God!”  Romans 11:33 

knowledge brings wisdom. All that God views as 
necessary knowledge for His children to grow in 
wisdom is found in His Word.  

So how do we humans learn to apply God’s                         
wisdom to our lives? Obviously we know that we 
go to the Bible for His wisdom. But the key to 
learning to apply it is a different story all together. 
More often than not, it takes experience.  

There are some key components that come with 
learning to live out wisdom from our heavenly                
Father. Let’s start with the one that we humans 
don’t like: “Humility”.  According to Proverbs 
11:2: “When pride comes, then comes disgrace, 
but with humility comes wisdom.” Pride separates 
us from God. The importance of humility is seen in 
the deep gratitude we hold in proper recognition of 
God's divinity and love for us. William Law said; 
“You can have no greater sign of confirmed pride 
than when you think you are humble enough.” 

 We also must be teachable. According to Proverbs 
15:21: “Whoever heeds life-giving correction will 
be at home among the wise.” A teachable person 
will listen when God speaks and change his or her 
direction accordingly.   

Wisdom from God requires us being diligent in 
spending time with Him and seeking out His will 
for our lives through Scripture. Proverbs 8:17 says: 
“I love those who love Me, and those who seek Me 
find Me.” Too often we give up on receiving God’s 
wisdom for our lives because we simply lack                    
patience.  

Sometimes we don’t want to give up on things that 
we know are not upright and good. According to 
Proverbs 2:7: “He holds success in store for the                 
upright, He is a shield to those whose walk is 
blameless.” In other words, we need to get rid of 
things that are not pleasing to God if we want to 
make way for His wisdom. 

And finally we need to have Faith. James 1:5-6 
says: “If any of you lacks wisdom, you should ask 
God, who gives generously to all without finding 
fault, and it will be given to you. But when you 
ask, you must believe and not doubt, because the 
one who doubts is like a wave of the sea, blown 
and tossed by the wind.”   

God always wants His best for us. He is not stingy 
with His wisdom. The question is really about 
whether or not we are willing to receive it in its               
entirety.    

In His Grace, Lynda 

 



 

Lynda’s Recipe for Carrot Cake Bread 
 

Ingredients:  

8 oz can of crushed pineapple                                                                                                        
1/4 cup of oil                                                                                                                                      
2 large eggs-plus 2 more egg whites                                                                                             
1 tablespoon of vanilla                                                                                                                            
2 cups of flour                                                                                                                                             
3/4 cup of sugar                                                                                                                                  
2 tablespoons of baking soda                                                                                                                       
1 teaspoon of cinnamon                                                                                                                         
1 teaspoon of nutmeg                                                                                                                             
1 teaspoon of salt                                                                                                                                        
3 cups of grated carrots                                                                                                                           
1/2 cup of pecans                                                                                                                                                
1/2 cup of golden raisins 

 

Instructions: Preheat oven to 350
o
 

Butter or spray a loaf pan and set aside. 

Mix all dry ingredients together in a large bowl and set aside. 

In another bowl add pineapple, oil, eggs plus the whites and vanilla. Beat with an       
electric mixer on medium speed until well combined. 

Fold the pineapple mixture into your dry ingredients and mix together well. 

Then add carrots, pecans and raisins. Pour into your loaf pan and bake for about 1 
hour, or until your toothpick comes out clean. Let cook for 15 minutes. Serve with 
creamy butter. Delish! 

Bon Appetit, Lynda 

 

 

 

 

 

 

 

 


