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

Have you ever wondered where the coffee cake 
came from? Today, coffee cakes are commonly 
eaten together with coffee, or any other drink, 
that matter. In ancient times though, did they            
have coffee cakes? 

Like most foods, coffee cake evolved over             
hundreds of years and across the world. People 
had been preparing honey cakes since Biblical 
times. Gradually the French came up with 
galettes, the forerunner of the global Christmas 
fruitcake. Galettes also led to the invention of 
sweet yeast rolls that eventually resulted in  
Danish coffee cakes, which really did contain 
coffee by the way. 

For some reason, the Dutch and Germans in 
New York, New Jersey and Delaware became 
particularly well known for their coffee cakes. 
Their recipes from the colonial times are very 
comparable to those used today. Meanwhile 

“Dear friends, let us love                                   
one another, for love comes                             

from God. Everyone who                                 
loves has been born of God                               

and knows God.”  1 John 4:7 

Scandinavians had introduced their versions as well 
as the concept of the coffee break - for which we are 
all forever grateful. The British have their own             
version that includes coffee. 

By 1879, coffee cakes were loved in America and 
there were already countless recipes for crumb 
cakes, streusel cakes and streusel crumb cake                
combinations. Streusel cakes have that swirl of     
cinnamon/brown sugar throughout the center while 
crumb cakes have a topping of crumbly flour, sugar, 
butter and cinnamon. Whichever way you like it,       
the results are still the same - delicious! 

I would love nothing more than to sit down across 
the table from you and share in a wonderful piece of 
this delicious strawberry buttermilk cake. But that 
isn’t going to happen anytime soon. We are still 
dealing with this pandemic, and we can’t take a bite 
through our masks. Although some may try! ;) 

Like the rest of you, I can’t wait until we have a  
vaccine for this virus and we can re-enter into                
society, even if it will look different than before             
we were introduce to COVID-19. But until then,            
we need to do what we can to stay in touch with     
each other and with our loved ones. 

Obviously I love cooking. I am experimenting with 
so many new recipes as well as old tried and true 
ones. And I hope you have been enjoying them as 
much as Jeff and his dad have! It makes me so happy 
when someone emails me and says that “they made 
the recipe” that I had used in my daily devotions.  

But even more than the recipes, I find such a joy in 
the hope and desire for us all to be in God’s Word 
together. To prayerfully use a simple recipe to bring 
the Truths of God’s love to the surface brings me 
great joy. I am always hoping that it blesses you with 
insight into His mercy and grace that He wants to so 
freely give to us.  

In some ways our lives are like a recipe. It begins 
with a faith in Jesus Christ. The Holy Spirit will do 
the rest with 3 cups of love, 2 cups of kindness, 2 
cups of  gratitude, 2 cup of  joyfulness, 
1cup of  fellowship; 2 tsp of praise, 1 
heaping tablespoon of wisdom, and top 
it all off with a big scoop of forgiveness. 
Mix all together, and pour the ingredi-
ents into everyone. And don’t forget to 
make sure that God is your Master Chef! 

In His grace, Lynda 

 



Lynda’s Recipe for                                                                                         

Strawberry Coffee Cake  

Ingredients: 

1 and 1/2 cups flour                                                                                                                           

1/4 tsp salt                                                                                                                                               

1 tsp baking powder                                                                                                                               

1 cup sugar plus extra for sprinkling                                                                                           

1/2 cup unsalted butter, at room temperature                                                                                 

1 1/2 tsp vanilla extract                                                                                                                             

3 large eggs                                                                                                                                                                                                                              

1/4 cup buttermilk                                                                                                                          

1/4 cup sour cream                                                                                                                        

14 ounces  fresh strawberries hulled and sliced 

Instructions: 

Preheat oven to 350F. Lightly spray a 9 or 10 inch springform pan. Whisk together  

the flour, baking powder, and salt and set aside. Cream the soft butter and sugar                         

together for 3-4 minutes, until light and fluffy. Beat in the eggs, one at a time, and                    

then add in the vanilla. Blend in the sour cream and buttermilk and then add the flour 

to the mixing bowl.  

Gently fold in the strawberries and turn into the prepared pan. Smooth out the top. 

Sprinkle the surface of the cake liberally with granulated sugar. 

Bake for 40-45 minutes, or until you can insert a toothpick in the center and it comes 

out clean. Let cool briefly, and then unlatch the spring and remove the outer ring.  

Cool completely before slicing.  

 

 

 

                   Bon Appétit, Lynda 


