
“Your Word is a lamp for my feet,                                            
a light on my path.”  Psalm 119:105  

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

The history of the pancake traces back hundreds of 
years. There are numerous variations on the                        
pancake that range from crepes and flapjacks. 
Many of these depend on the region the pancake                  
is being made, the history of that culture, and the 
ingredients available to them. 

The first official pancake recipe dates back to the 
sixteenth century. The recipe was by a Dutch cook.  
Throughout the Medieval Age pancakes evolved 
into the closest likeness of pancakes today. People 
started making them with cornmeal, flour, or even 
potatoes depending on what they had available to 
them.   

Pancakes were also associated with the season of 
Lent. It was a way for people to use up their eggs, 
fats, and other ingredients that they weren’t                            
permitted to eat during the time of Lent. 

Throughout the world different cultures have their 
own version of the pancake. In France it’s known 
as a crepe. In Scotland they make a version that is 
very similar to the flapjack. Australians will often 
eat them for dessert instead of breakfast. Germans 
will cut them into strips and eat them alongside 
soup. The Swedish are known for frying or baking 
their pancakes and topping them with fruit and 
whipped crème. Americans typically eat them with 
butter and maple syrup. I grew up eating my                 
pancakes with peanut butter and maple syrup. And 
of course, I passed that tradition onto my kids, and 
now their kids eat pancakes with peanut butter too! 

Here are a couple of interesting facts about the       
beloved pancake: In the U.S., Southerners eat the 
most pancakes, accounting for 32 percent of our                      

pancake consumption. The world's biggest pancake 
measured 49 feet in diameter and weighed 6,614 
pounds. The potato pancakes that are traditionally 
served during Hanukkah are fried in oil as a                          
reminder of the miraculous oil lamp that the Jewish 
holiday celebrates.  

Speaking of lamps the phrase “God’s Word is a 
lamp unto my feet” is a figurative statement meant 
to highlight the wisdom that comes from following 
God’s commands. The Scripture is from Psalm 
119:105, “Your word is a lamp for my feet, a 
light on my path.”  

Walking in God’s light is very different than                           
walking in the ways of the world. If God’s Word is 
a lamp, helping us to travel through the journey of 
life, then we know God’s Word is meant to help us 
live the life He intended. If we are using His lamp 
as our guide, not only will we not get lost, but we 
will be walking with our precious Savior Jesus 
Christ. 

Whether we follow God’s Word or ignore it, the 
bottom line is that it reveals certain truths and                
emotions that lay in our hearts. If God’s Word is 
meant to transform our behavior, how we respond 
to His teachings will reveal characteristics about 
our true faith, character, and integrity. Hebrews 
4:12 says; “For the Word of God is alive and                     
active. Sharper than any double-edged sword, it 
penetrates even to dividing soul and spirit, joints 
and marrow; it judges the thoughts and attitudes 
of the heart.”  

For the Christian, studying, interpreting, and being 
obedient to God’s Word is as vital as our daily food 
and drink. Jesus Himself said: “It is written: Man 
shall not live on bread alone, but on every word 
that comes from the mouth of God.” Mathew 4:4  

If we are going to call ourselves Christians, then we 
should understand what the Bible says about our 
faith, about our God and about our sin. The more 
versed we are in the Bible, the more we can become 
like Jesus through the power of the Holy Spirit. The 
more like Jesus we are, the more God can call us to 
His purposes. Not only does God’s Holy Word                        
reveal to us that we need a Savior, but it helps to 
prepare us to share this Good News with others. 

As Christians we don’t celebrate Hanukkah and eat 
fried pancakes, because we know that the Messiah 
has already come and His Word is our lamp that 
never goes out. But we can have fluffy pancakes 
cakes any time we want. Try them with peanut                
butter too. You might be surprised! 

In His Grace, Lynda  



 

Lynda’s Recipe for Cherry Pancake Cake! 

 

Ingredients: Serves 4-6 

1 1/2 cups all-purpose flour                                                                                                                 
3 1/2 teaspoons baking powder                                                                                                            
1/2 teaspoon salt                                                                                                                                  
2 tablespoons sugar                                                                                                                     
1 cup milk                                                                                                                                         
1/2 cup heavy cream                                                                                                                                                              
1 egg, lightly beaten                                                                                                                             
1 teaspoon vanilla                                                                                                                                
3 tablespoons butter, melted                                                                                                                                  
Pitted Cherries  
 

For Topping 

1/4 cup powdered sugar                                                                                                                                
1/4 cup maple syrup   (optional) 
 

Instruction: Preheat Oven to 350
o 

Grease a 9 or 10 inch cake pan and set aside. In a large bowl, add flour, baking                  
powder, salt and sugar. 

Pour the milk, cream, egg, vanilla, and melted butter into the flour mixture and                  
whisk until smooth. 

Pour the batter into the prepared cake pan and arrange cherries on top. Push                      
the cherries to the bottom of the pan. 

Bake for about 20-25 minutes, or until cooked through and lightly browned. 

Remove from the oven and let cool to room temperature. 

Before serving, dust the cake with powdered sugar and serve with maple syrup.                                                
Great way to start your day! 

Bon Appetit, Lynda 

 


