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

Granny Smith is the classic tart green apple.           
It is famous for its unique, bright green skin,                  
but also enjoyed for the perfect balance of              
taste between tart and sweet. Granny Smith              
apple trees are great for the home orchard              
because they provide these delicious fruits in  
abundance. The apples can be enjoyed in any 
culinary use, and I love them! 

The original Granny Smith was discovered by 
Australian Maria Ann Smith. The tree grew on 
her property in a spot where she tossed crab-
apples. One little seedling grew into an apple 
tree with beautiful green fruit. Today, no one    
is certain of its parentage, but apple experts   
suggest the Granny Smith resulted from a cross 
between a Rome Beauty and a French crab-
apple. And Granny Smith is among the most 
popular of apple varieties. The apples are truly 
versatile. Enjoy them fresh or store for up to six 
months. You can also use Granny Smith in cider, 
pies and other baked goods, and fresh or cooked 
in savory dishes. It pairs well as a simple snack 
with cheese or peanut butter. But my favorite is 
in salads. It gives your salad that perfect balance 
of crunch and tartness!  
 

Let’s talk balance. Balance is a difficult subject 
for most Christians. We aren’t quite sure what 
the right balance is in sharing our faith, keeping 

“By this everyone will know that              
you are My disciples, if you love                  

one another."  John 13:35  

it relevant, an not compromising in God’s Truth. 
And we often fail. We can be very imbalanced in    
our thinking about worldly things. Whether it be 
how to worship, what translation of the Bible to use, 
politics, racism, or the do’s and don’ts of pleasures 
and lifestyles in this world, we often lean too far  
one way or the other. One thing is for certain, as 
Christians we want to make sure that we are being 
true to God.   

As a Christian I never want to compromise God’s 
precious Word. The integrity of my faith is every-
thing to me. And it should be for all believers in             
Jesus Christ as their Lord and Savor.  

But I must be honest with you and admit that it     
really takes a Holy Spirit discernment in order not  
to compromise, be relevant, and share the love of             
Jesus to unbelievers. Often times an unbeliever            
already has their perceived opinion about a Christian 
and it can be very difficult to approach them without 
their hearts and minds already being closed.  

The truth of the matter is that the Gospel is already 
an offense to the unbelieving world. 1 Corinthians 
1:18  tells us: “For the message of the cross is                       
foolishness to those who are perishing, but to us 
who are being saved it is the power of God.” We      
Christians should not add to the offense.  

The Gospel is much more likely to be received        
positively if it is presented by a person who is           
humble and gentle, rather than by a person who                  
is rude and disrespectful. Our actions can either                
help or hinder the Gospel depending on our balance. 

The message of the Gospel of Jesus Christ is one of 
grace, forgiveness, salvation, change and hope. It 
promises a new start for everyone who believes. It              
is the ultimate positive message.  

I am still learning how to balance my faith walk with 
a world that rejects our Savior. So far for me, the 
greatest way to share my faith with unbelievers and 
stay relevant, and not compromise God’s Truth in 
His Word, is to balance everything with humility, 
gentleness, a listening ear, and above all, love.  
 

“To call yourself a child of God is one thing.                        
To be called a child of God by those who                        

watch your life is another thing altogether.”                   
Max Lucado 

 

In His grace, Lynda 



 

Recipe for Cinnamon Swirl Apple Fritter Bread 
 

Makes (1) 9 x 5-inch loaf 

Ingredients 

1/3 cup light brown sugar 

2 teaspoons ground cinnamon 

2 medium Granny Smith apples, peeled and chopped 

2/3 cup sugar plus 2 tablespoons 

1/2 cup (1 stick) butter, softened 

2 large eggs, room temperature 

1 1/2 teaspoons vanilla extract 

1 1/2 cups all-purpose flour 

1 3/4 teaspoons baking powder 

1 teaspoon kosher salt 

1/2 cup milk plus 1 to 3 tablespoons 

1 cup powdered sugar, sifted 

Preheat oven to 350 degrees F. Spray a 9-by-5-inch loaf pan with nonstick spray. 

Mix brown sugar and 1 teaspoon cinnamon together in a bowl; set aside. Toss apples with 2              

tablespoons granulated sugar and remaining teaspoon cinnamon in another bowl; set aside. 

Beat butter and remaining 2/3 cup granulated sugar together with mixer until light and fluffy,                

about 5 minutes. With the mixer on medium speed, add the eggs, 1 at a time; add vanilla extract. 

Whisk flour, baking powder and salt together in another bowl, then add to creamed butter mixture 

and beat until blended. Mix 1/2 cup milk into batter until smooth. Pour half the batter into the             

prepared loaf pan; add half the chopped apple mixture. Sprinkle half of the brown sugar/cinnamon 

mixture on top of apple layer. Pour the remaining batter over apple layer and top with remaining 

chopped apples, then the remaining brown sugar/cinnamon mixture. Lightly pat apples into batter; 

swirl brown sugar mixture through apples using a knife. Bake until a toothpick inserted in the                

center of the loaf comes out clean, approximately 1 hour and 10 minutes. Cover with foil during 

last 10 minutes of baking time to prevent overbrowning if needed. 

To make glaze:  Mix powdered sugar with remaining 1 to 3 tablespoons milk, thinned to                   

desired consistency. Drizzle bread with glaze. 

 

Bon Appétit, Lynda 


