
“How sweet are Your words to my taste, 
    sweeter than honey to my mouth!” 

Psalm 119:103 

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

Cranberries are related to blueberries and can only 
grow in specific conditions: sandy soil and an  
acidic water source. In the wild, cranberries range 
from north Georgia to the Canada Maritimes and 
from the East Coast to Minnesota. According to 
Rutgers, Americans eat about 80 million pounds                
of cranberries on Thanksgiving. While Native                 
Americans harvested and ate cranberries, the                        
Europeans did not like the tartness and so they 
made desserts, sauces, etc... Cranberry pies and  
tarts are recorded starting in 1672. It wasn’t until 
the early nineteenth century that cranberries were 
harvested in a large-scale way: Massachusetts was 
home to the first human-made cranberry bogs in 
1816. 

The first modern commercial cranberry sauce was 
created in 1917. Elizabeth Lee created the first 
sauce that we would recognize: berries, sugar, and 
spices. It was a few more years before she was able 
to successfully sell her sauce, eventually leading to 
the founding of Ocean Spray. 

When cranberries are fresh they are hard, sour, and         
bitter. It takes a lot of sweetness to take away the 
bitterness and make cranberries edible. But once 
you add sugar they are delicious! 

This reminds me of the Bible. God’s Word guides 
and instructs us; it corrects and teaches us. Yes, the 
inerrant Words of the Bible, to the believer, is  

 

sweeter than the honey that drips from a honeycomb, 
and more to be desired than all the treasures on earth.  
 

But the Word contains both bitterness as well as 
sweetness. Although the testimonies of the Lord               
are as sweet as honey in the mouth, according to 
Scripture they can become as bitter as gall in the 
stomach (Rev. 10:8-10). The first step toward                    
applying God’s Word in our lives is reading it. And 
often we don’t like what we read. The confrontation 
of our own sinful nature causes the Word of God to 
become bitter to us because we have been convicted 
of our sin. But if we allow the Holy Spirit to nurture 
our souls with the Word, we realize that the bitter-
ness has turned to the sweetness of His instruction.  

We don’t know for sure, but most scholars agree that 
it was probably King David who wrote Psalm 119. 
While  it doesn't matter if the psalmist was David or 
not, I can see how Psalm 119:103 would come from 
his lips; “How sweet are Your words to my taste,                
sweeter than honey to my mouth!” More than any-
one in the Bible, I think that David would have     
understood this passage.  

David, called  “A man after God’s own heart”, was 
far from perfect. He started out so great and mighty, 
conquering the giant Goliath with his little bag of 
stones and a bolder-size faith. But soon power and 
pride took over and he committed sin after sin.            
Trying to cover up his sins he made a mess of him-
self and those that he loved. And yet, somehow he 
was precious to the Lord. Why? True repentance of 
the heart. 
 

Psalm 51 is David’s prayer of repentance to God: 
“Have mercy on me, O God, according to Your 
steadfast love; according to Your abundant mercy 
blot out my transgressions. Wash me thoroughly 
from my iniquity, and cleanse me from my sin.”  
David had tasted the bitterness of being confronted 
with God’s Truth because of his sinful actions. And 
just as God’s Word convicted David, it convicts us 
today. Once confronted and convicted, David was      
truly repentant, and he sought and received the 
Lord’s forgiveness and tasted the sweetness of His 
grace. David learned to love God’s Law and sought 
to follow it exactly. No longer bitter to David, he 
was able to say; “Taste and see that the LORD is 
good;...” Psalm 34:8a. 

Try making some cranberry cream cheese bread. I 
think you will be surprised by the bitter-sweetness                
of it’s taste. And while you enjoy this de-
licious bread, open your Bible and taste 
and see how sweet our Lord’s Words are 
to your soul.           In His grace, Lynda 



 

Recipe for Lynda’s Cream Cheese Cranberry Bread 
 

 

Ingredients: 

1 c. butter softened 

8 oz package cream cheese, softened 

1 1/2 c. sugar 

1 1/2 tsp vanilla 

4 eggs 

2 c. all-purpose flour 

1 1/2 tsp baking powder 

1/2 tsp salt 

2 c. cranberries fresh or frozen 
 

Preheat oven to 350 degrees. 

In a large mixing bowl mix together butter, cream cheese, sugar and vanilla.                                

Add eggs, one at a time, beating well after each addition. 

In another bowl combine flour, baking powder and salt. Slowly mix into wet                            

batter until combined. Fold in cranberries. 

One or two greased 9 in. x 5 in. loaf pans (I use one). Bake at 350 degrees for 60  

minutes if using two loaf pans. If using one loaf pan bake for about 90 minutes or                        

until toothpick comes out clean.                            

 

 

 

 

 

Bon Appétit, Lynda 


