
 with the  consequences of your decision. UGH! 

Our spiritual lives often parallel our physical lives 
don’t they? We know that something isn’t going to 
be good for us spiritually and it certainly isn’t                  
going to edify our Lord, but we go ahead and                   
indulge anyway. And we reap the consequences 
sooner or later. 

One of the things I most dislike is when I catch 
myself saying something negative about someone 
to another person. I seriously cringe on the inside 
when my ears hear gossip or slander coming from 
anyone’s mouth, especially mine! I wish I could 
say that it never happens, but occasional I do slip 
up and find myself having to ask for forgiveness. It 
is in these times that I realize that the best thing for 
me to do is to drink “spiritual milk”. 1 Peter 2:1-3 
says: “Therefore, rid yourselves of all malice and 
all deceit, hypocrisy, envy, and slander of  every 
kind. Like newborn babies, crave pure spiritual 
milk, so that by it you may grow up in your                      
salvation, now that you have tasted that the Lord 
is good.” The more we crave “spiritual milk” and 
drink of God’s Holy Word, the more we will                   
become like Him and our mouths will be tamed.  

The Hebrew word translated “gossip” in the Old 
Testament is defined as “one who reveals secrets, 
one who goes about as a talebearer or scandal-
monger.” A gossiper is a person who has                         
privileged information about people and proceeds 
to reveal that information to those who have no 
business knowing it. Slander on the other hand is 
malicious lying, and God hates lying. Gossip                      
collects someone’s secrets and passes them to                   
others; slander makes up its own secrets and     
broadcasts them wherever they will do the most 
harm. Often we do this without even thinking 
about it. And it can become as smooth and as                        
satisfying as a piece of chocolate if we aren’t                   
careful. 

God gives us the guidelines to know if what we are 
saying is right or wrong in Philippians 4:8-9.  
“Finally, brothers and sisters, whatever is true, 
whatever is noble, whatever is right, whatever is 
pure, whatever is lovely, whatever is admirable-                 
if anything is excellent or praiseworthy-think 
about such things. Whatever you have learned or                       
received or heard from me, or seen in me-put it 
into practice. And the God of peace will be with 
you.”  

I wish I wasn’t lactose intolerant, but being 
“tolerant” of gossip, and slander is something I 
never want to be.  In His grace, Lynda 

 

“Like newborn babies, crave pure spiritual 
milk, so that by it you may grow up in your 
salvation, now that you have tasted that the 

Lord is good.”   1 Peter 2:2-3 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                                 
On the menu today: White Chocolate Raspberry 
Bundt Cake 

Most people either love white chocolate or they hate 
it. Some even debate as to whether or not you can 
even call it chocolate and this debate has been going 
on since the 1930’s. 

In its purest form, it’s made up of cacao butter,                      
sugar and milk powder. And while white chocolate 
doesn’t have any cocoa solids, it does contain cacao 
butter which comes from the cocoa bean. In reality, 
55% of the weight of a cocoa bean is cacao butter. 

“White chocolate was first created in the 1930s by 
Nestlé. Like many other brilliant inventions, this 
type of chocolate was actually created by accident. 

At the time, Nestlé was manufacturing a dietary 
supplement for children and adults called Nestrovit. 
This was a milk powder that was enriched with  
minerals and vitamins. 

In an attempt to create their milk in the form of a 
solid bar, Nestlé mixed the enriched milk powder 
with cacao butter. Mixing the sweetened milk                
powder with the cacao butter produced white                             
chocolate.”  (readcacao.com) 

Speaking of milk; I miss it! I have been lactose                     
intolerant for several years now. When I do decide 
to indulge in something with a milk base, I always 
end up regretting it sooner or later. And once in a 
while I think it was worth it, but most of the time                    
I just think “Why did I do that?” I am sure that 
whether it be milk or something else that doesn’t 
agree with your body, most of you know what it 
feels like to indulge in something that isn’t going to 
have a good outcome and you end up having to live 



Lynda’s Recipe for White Chocolate Raspberry Bundt Cake  

Ingredients:   
2  1/2 cups all-purpose flour                                                                                                            
2  1/2 teaspoons baking powder                                                                                                  
1/2 teaspoons salt                                                                                                                     
3/4 cup unsalted butter                                                                                                                       
1 1/2 cups granulated sugar                                                                                                      
1/2 cup white chocolate chips                                                                                                  
3 eggs, at room temperature                                                                                                           
1 1/4 cup buttermilk                                                                                                                            
1/2 teaspoon vanilla                                                                                                                      
lemon zest from 1/2 a lemon                                                                            
3/4 cup fresh or frozen raspberries plus 1/4 cup 

For the Ganache:                                                                                                                
1 cup white chocolate chips                                                                                    
1/4 cup heavy whipping cream 
  

Instructions:  Preheat oven to 350ºF  

Spray (or grease with butter) your Bundt pan and then lightly flour it.  

Add flour, baking powder and salt to a bowl. Set aside.   

In a large bowl, beat butter until creamy. Slowly add sugar and beat 2 minutes. 

Add eggs one at a time, after adding last egg continue to beat for one minute. Add buttermilk 
and vanilla and beat until combined. Add dry ingredients to the mixture. Beat until well                                
combined. 

Add raspberries. Gently fold in the lemon zest and white chocolate and mix with a spatula a few 
turns. Pour batter into prepared pan, spreading evenly. 

Bake about 45-50 minutes, or until a tester inserted in center comes out clean. 

Let cook for 10 minutes. Once you make sure it can be unmolded, do so over a wire rack and let 
cool completely.  

To make the ganache, first heat the 1/4 cup heavy whipping cream in a sauce pan until almost 
boiling. Pour white chocolate chips into a bowl and slowly incorporate the heavy cream. Mix 
with a spoon or spatula until smooth.  Pour over the top of your Bundt cake. Top with 1/4 cup 
crushed  raspberries. YUMMY! 

 

Bon Appétit,                                                                                                                 
Lynda 

 


