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

The snickerdoodle cookie is most commonly 
thought to have originated in Germany, and its 
name is the derivative of the German word 
"schneckennudeln," which means "snail dump-
ling." A schneckennudeln is a German cookie that 
is crunchy and sprinkled with cinnamon. 

Another popular belief surrounding the origin of 
the snickerdoodle cookie is that it is named after 
"Snickerdoodle the Superhero," a folk hero who 
appeared in a variety of storybooks. The mystery 
as to whether the character was named after the 
cookie or the cookie was named after the character 
has yet to be solved. 

Snickerdoodle cookies are made with eggs,          
butter, sugar, cream of tartar and flour. Prior to 
baking, the snickerdoodle dough is rolled in                
cinnamon sugar. Snickerdoodles are typically 
baked until crispy, but they can be baked at                    
lower heat for a softer cookie. 

Snickerdoodles are also commonly referred to as 
sugar cookies, but there are slight differences               
between the two. Snickerdoodles are sprinkled 
with cinnamon and are thick with a crunchy tex-
ture, while sugar cookies are sprinkled with white 
sugar and are typically thin and soft in texture. 

“Do not fear, for I have redeemed                                      
you; I have summoned you by 

name; you are Mine.”                                        
Isaiah 43:1b 

The cinnamon in the snickerdoodle is balanced with 
cream of tartar, resulting in a flavor that is both 
sweet and spicy. Snickerdoodles are also one of my 
daughter Nikki’s favorite cookies. Which is why her 
dad’s nickname for her is Snickerdoole. 

Whether they are names of endearment or pronouns, 
nicknames are commonly used to describe someone 
that is close to us and we tend to claim as belonging 
in our inner-circle. They are a way of communicating 
to someone that you are special to them! 

I found 26 “nicknames” God uses when talking 
about us: Believers, Bond servants, Brethren,               
Children, Children of God, Children of light,             
Chosen Race, Christian, Disciples, Fellow                     
citizens, Fellow members, Fellow partaker, Flock, 
Heirs of God, Holy Nation, Kingdom, Lambs,           
Little children, God’s Own Possession, Priests,               
Redeemed, Royal priesthood, Saints, Sheep, Sons 
and daughters of God, Sons of Light.  

The above names show us that God claims us as His 
own. But nothing is more precious then knowing that 
God knows my very name. In Isaiah 43:1b it says: 
“Do not fear, for I have redeemed you; I have  
summoned you by name; you are Mine.”  This is a 
comforting promise from God!  

We all like to protect our name. No one wants their 
name to be misused or abused. While I understand 
that sometimes my name may not get spelled               
properly, it always makes me happy when it is done 
correctly. The satisfaction is even greater when 
someone that I may have met only fleetingly,                     
remembers the correct spelling of my name. No one 
automatically get’s my name right the first time. I 
always have to say “Lynda with a y” and even then       
it sometimes comes out Lindy. When I was a teen-
ager I use to love to say; “Lynda with a y, just like 
wonder woman, Lynda Carter!” 

How comforting it is that Our God knows and calls 
us by name! He says, “I have summoned you by 
name; you are mine.” Yes, He knows our names. 
What incredible reassurance it is to know that God 
knows us by name. Not just a nickname, but our 
name!  

When I was a kid I use to snicker when I would                
doodle my name as Linda with an “I”. It sure                  
would have been easier!  

 

In His grace, Lynda 

 

 



Lynda’s Recipes for Snickerdoodle Bread-Made by Chef Jeff! 

                                                                          

1½ cups all-purpose flour 

1 teaspoon baking powder 

½ teaspoon salt 

1 teaspoon  plus  ½ tablespoon cinnamon, separate 

2 eggs                                                                                                                              

½ cup butter, softened                                                                                                                  

1 cup sugar 

1 teaspoon vanilla 

½ cup Mayonnaise (can substitute with Greek yogurt) 

¾ cups raisins  (use nuts if desired) 

1 teaspoon brown sugar       

Preheat oven to 350°F. Grease and flour one 9×5″ loaf pan 

 

Whisk flour, baking powder, salt and one teaspoon of cinnamon together in                     

a bowl. Cream butter and sugar until fluffy in a separate bowl using an electric                       

mixer, add  one egg in at a time.  Mix in vanilla and mayonnaise.  Add dry                           

ingredients and stir until just combined. Fold in raisins (and nuts if desired). Pour               

the batter into the greased pan until it’s two-thirds of the way full.  Combine brown                    

sugar and a tablespoon of cinnamon in a small dish. Top bread evenly with mixture. 

Bake 40-45 minutes, until the bread has lightly browned and a toothpick can be                  

cleanly inserted. Top with cream cheese frosting-Yum! 

 

 

 

 

 
 

Bon Appétit, Lynda 


