
 its neck. The caption on the cartoon is “Never 
give up!” 

Lou Gehrig’s nickname in baseball was “Iron 
Horse.” But he was not made of iron, as events 
late in his career proved. X-rays of his hands 
showed seventeen fractures that had healed               
without him stopping to get treatment. His bones 
were broken, but not his spirit. He played 2,130                        
consecutive games over a span of 56 years. 

His consecutive game streak might have remained 
a record if not for the second event proving he 
was flesh and blood, and not made of iron. Eight 
games into his 1939 season he retired because he 
contracted the degenerative disease that now bears 
his name, “Lou Gehrigs Disease”. If not for that 
disease, who knows how many hundred more 
games he would have played? 

Lou Gehrig was the first American Leaguer to hit 
four home runs in a game. He holds the record for 
career grand slams. His jersey, #4, was the first 
number retired in American professional sports. 

As a youth, a teammate, irritated with Lou’s                   
mistakes costing the team yet another game,              
encouraged him to quit. But Lou didn’t give up. 

The frog’s key to survival and Lou Gehrig’s key 
to success is the key to the Christian’s life while 
still here on this earth: Persistence. Never give up. 
Both the frog and Mr. Gehrig were on the right 
track too. God’s Word says: “Let us not become 
weary in doing good, for at the proper time we 
will reap a harvest if we do not give up.”                       
Galatians 6:9 

Let’s face it, there are days that we all just feel 
like throwing in the towel when it comes to living 
the way God wants us to live. We can’t seem to 
get it right when it comes to sharing our faith. We 
constantly are struggling with the same old sin, 
over and over again. As we persevere in trials and 
don’t give up and ask God for wisdom, we will 
experience the spiritual growth Paul talks about 
in Romans 5:3-4: “We also glory in our                             
sufferings, because we know that suffering                
produces perseverance; perseverance,                       
character; and character, hope.”  

We must never give up on tasks that God has set 
before us, and as the great theologian Charles 
Spurgeon said: “By perseverance the snail 
reached the ark.” 
   

In His Grace, Lynda 

“Let us not become weary in doing good, for                     
at the proper time we will reap a harvest                     

if we do not give up.”    Galatians 6:9 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Chai-Spiced Cheesecake Muffins! 

Word geeks and tea traditionalists will be quick to 
remind you that “chai” means “tea,” making the 
phrase “chai tea” redundant. Linguistically, they are 
absolutely right. However, they would probably be 
disappointed to order “chai” at a coffee shop or                  
Indian restaurant and receive a cup of Earl Grey tea 
or Green Tea.  

In the United States, we have come to associate the 
word “chai” with a very specific type of spiced tea 
rooted in Indian culture. Whether you love chai or 
have never tried it, it’s good to know the spices that 
make this warm, creamy beverage so special. Let’s 
dig into what spices are in chai tea. 

Green cardamom is the base of most chai recipes. It 
has a very fresh citrusy trace with hints of                         
Eucalyptus; Cinnamon which provides sweetness and 
warmth; Fennel seed which offers a gentle anise or 
licorice note; Fresh ginger which flavors the whole 
pot of tea with a fresher spice note; And finally, 
black peppercorns which gives the chai a spicy bite. 

The above spices are pretty standard for chai spice, 
but you can also find star anise, cloves and coriander. 
I decided to make some chai tea the other day but I 
failed miserably. It tasted awful and burnt. But then I 
reminded myself...If at first you can't make tea, chai, 
chai, again.  

Have you seen that cartoon with the blue heron                  
having  a frog for dinner? His dinner is not agreeing 
with him. The frog’s head, shoulders and most of his 
body are in the heron’s beak. His back legs are out-
side, kicking like crazy. His front legs stick out from 
both sides of the birds beak. His hands are choking 



Lynda’s Recipe for Chai-Spiced Cheesecake Muffins   
 

Ingredients: Makes 12 Muffins                                                                                                 
1 3/4 cups all-purpose flour 
2 teaspoons cinnamon 
1/2 teaspoon ground ginger 
1/2 teaspoon ground cardamom 
1/2 teaspoon nutmeg 
1 teaspoon baking soda 
1/2 teaspoon salt 
2 cups applesauce 
1 1/4 cups brown sugar 
2 large egg 
1 teaspoon vanilla extract 
1/4 cup vegetable oil 
 
Cheesecake Filling 
8 oz cream cheese, room temperature 
1/4 cup granulated sugar 
1 teaspoon vanilla extract 
nonstick cooking spray, for greasing  

 

Instructions:   Preheat Oven to 375oF 

Grease a 12-cup muffin tin with nonstick spray.  

Make the muffin batter: In a large bowl, whisk together the flour, cinnamon, ginger, 
cardamom, nutmeg, baking soda, and salt with a fork. 

In a separate large bowl, combine the applesauce, brown sugar, eggs, vanilla, and 
vegetable oil. Mix with a fork, then gradually incorporate the dry ingredients until 
the batter is thick and smooth. 

Make the cheesecake filling: In a medium bowl, use a fork to mix together the 
cream cheese, sugar, and vanilla until fluffy and smooth. 

Scoop about 1/4 cup of muffin batter into each cup. Add a teaspoon of cheesecake 
filling to the center of each cup. Use a toothpick to swirl the cheesecake into the  
batter. 

Bake for 18 minutes, or until the muffins are springy and lightly browned around  
the edges. 

Let cool for 5 minutes before serving.  

Bon Appétit, Lynda   

 


