
“Each of you should use whatever gift you have 
received to serve others, as faithful stewards of 
God's grace in its various forms. 1 Peter 4:10  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu:  Lemon Cream Cheese Puff Pastry 

Cream cheese makes everything taste good! Cream 
cheese is a bagel’s best friend. It is so creamy and 
delicious! This soft, spreadable cheese has a very 
long history, being first mentioned in 1583 in                 
England. The idea of ‘cream cheese’ did not leave 
the country until the mid-1600’s, when the French 
discovered it. The first recorded recipe of cream 
cheese did not come until 1754 in England. 

U.S. cities such as Philadelphia and New York   
City did not gain their reputation for producing                
remarkable examples of cream cheese until the 
1820s. At that time, supply of cream cheese was 
typically in very small quantities because of the fact 
that cream cheese was usually made on small family 
farms. It was not until 1873 that cream cheese was 
first mass produced, thanks to William Lawrence,             
a New Yorker. Just four years later, in 1877, he                 
created the first brand of the cheese spread, and    
officially developed that name for it. The brand  
consisted of a silhouette of a cow, next to the words, 
“Neufchatel & Cream.” 

Today, for it to officially be called “cream cheese” 
according to the Unites States FDA, it has to                         
include at least 33% milk fat, have a moisture                   
content that is greater than 55%, and reach a pH 
range between 4.4 and 4.9. The high fat content              
in cream cheese has not stopped it from being                                   
consumed by millions of people around the world 
each day. Cream cheese has aggressively advanced 
over the years, to include hundreds of different               
varieties ranging from chocolate and strawberry to 
spicy pepper jack and jalapeno. Like they say, 
“Variety is the spice of life!” 

Let’s talk “variety”. 1 Corinthians 12:4-7 says; 
“Now there are varieties of gifts, but the same     

Spirit; and there are varieties of service, but the 
same Lord; and there are varieties of activities,                
but it is the same God who empowers them all in 
everyone. To each is given the manifestation of the 
Spirit for the common good.” These verses make                  
it clear that each Christian is given spiritual gifts  
according to the Lord’s choice. Spiritual gifts are 
given for the edification of the Body of Christ and 
that these gifts are allocated according to God’s                            
selecting, not our own.  

Are spiritual gifts given to us when we receive                    
Jesus into our hearts, or are they nurtured and                   
refined through our walk with Him? The answer is 
yes! It is both. Most biblical scholars agree that our 
spiritual gifts are given to us when we receive 
Christ, but they need to be cultivated through                    
spiritual growth and the wisdom and guidance of the 
Holy Spirit.  

I have often wondered if a desire in my heart should 
be pursued and developed into one of my spiritual 
gifts? In other words, can I seek after certain                    
spiritual gifts even though I know that God gives            
out His Spiritual gifts where He deems fit? 1                         
Corinthians 12:31 seems to show that this is                    
possible: “Now eagerly desire the greater gifts. And 
yet I will show you the most excellent way.”                     
According to Scripture we can seek a spiritual gift 
from God and be enthusiastic about it by seeking to 
develop that area.  For example, maybe I have a                  
desire to teach Sunday school to children in my 
church, but I don’t know if I have the ‘gift of                     
teaching. The best way to find out what your                  
Spiritual gifts are is to ask God. If He doesn’t want 
you to teach then you won’t teach. If He doesn’t 
want you to prophesy, then you won’t be able to 
prophesy. God is infinitely wise, and He knows 
which gifts will be most useful for His kingdom 
through you.  

It is both beneficial to us as Christians, and in                    
furthering the kingdom on God to know what our 
spiritual gifts are. If you aren’t sure, ask your pastor 
to give you a Spiritual Gifts inventor, and then ask 
the Holy Spirit to guide you according to God’s                  
perfect plan for you. “We have different gifts,                      
according to the grace given to each of us. If your 
gift is prophesying, then prophesy in accordance 
with your faith; if it is serving, then serve; if it 
is teaching, then teach; if it is to encourage, then 
give encouragement; if it is giving, then give                        
generously; if it is to lead, do it diligently; if it is              
to show mercy, do it cheerfully.” Romans 12:8-10 

When you discover your spiritual gift, God will give 
you opportunity to use it in a variety of ways! 

In His Grace, Lynda  



 

Lynda’s Recipe for  Lemon Cream Cheese Puff Pastry 

 

Ingredients:   

1 sheet of puff pastry                                                                                                                   
1 8oz. package of cream cheese softened                                                                                        
1/2 teaspoon of cinnamon                                                                                                        
1 jar lemon curd                                                                                                                        
1 egg                                                                                                                                           
1 tablespoon powdered sugar 
 

Instruction: Preheat oven to 400°F 

Thaw puff pastry on the counter for 30-40 minutes. 

Beat cream cheese, 1/3 jar lemon curd and cinnamon with an electric mixer until 
smooth and creamy. 

Roll out pastry with a rolling pin so it’s 9 x 11 size. Divide the pastry into thirds. 

Spread the cream cheese mixture down the middle of the pastry and top it with the                   
remaining jar of lemon curd. 

Cut equal diagonal strips of the pastry on each side of the outer thirds. 
Bring individual strips to the middle to cover the cream cheese and 
creating a braid pattern. 

Beat egg with 1 tablespoon water. Brush the braid with the egg. 

Bake for 16-18 minutes, until lightly golden brown. Cool thoroughly. Dust with                      
powdered sugar. YUMMY! 

 

Bon Appetit, Lynda 

 


