
 all know the story. God created them and gave them 
everything good and pleasing to the eye in the                    
Garden of Eden. They could have it all! The only 
stipulation was for them not to eat from one specific 
tree, the tree of the knowledge of good and evil.               
We know what happens next. Satan enters into the 
picture, and the temptation is too much for them to 
bare. They chose to disobey God and eat the fruit 
from the one tree that was not theirs.   

The story ends with Adam and Eve losing                                 
everything, for themselves and for everyone else in 
the future. The consequences for Adam and Eve are  
a powerful example of the cost of sin for all of us.   

God wasn’t being a selfish, dictating, controlling 
Master over Adam and Eve. He was trying to                  
protect them. He created them to be pure and                  
blameless. They had not known anything about evil. 
Genesis 3:5 says “For God knows that when you 
eat of it your eyes will be opened, and you will be 
like God, knowing good and evil.”  He forbade them 
from eating of just one tree, all because He loved 
them and didn’t want them to be filled with sin.  
Love was His motivation for His one command. 

God is the same today as He was when He first                     
created Adam and Eve. He forbids things of His  
children to protect them, just like He wanted to                      
protect Adam and Eve. Why? Because sin always    
has consequences. Once Adam and Eve sinned 
against God, death entered into the picture.                       
Romans 5:12 says “Therefore, just as sin entered 
the world through one man, and death through 
sin, in this way death came to all people,                  
because all sinned.”  

When God forbids something, it is for our own good. 
Disobeying Him and going our own way will always 
lead to disaster. Our heavenly Father who created us 
knows what is best for us, and when He prohibits 
something, it is because He loves us and He wants to 
spare us the consequences of our sin. 

Praise be to God that He knows our weaknesses.                   
He knows we all fall short of His glory. And                    
because of His love for us, He sent His Grace into                  
the world. Romans 5:19 goes on to say “For just as 
through the disobedience of the one man the many 
were made sinners, so also through the                               
obedience of the one Man the many will be made 
righteous.”  Jesus Christ is our saving Grace from 
sin, death and the devil himself. God gives us                    
undeserved favor through Jesus Christ, and since the 
time the perfect couple broke the bond with Him, our 
lives have utterly depended on it. And that is far 
sweeter than strawberries and cream.  

In His grace, Lynda 
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Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                      
On the menu today:  Strawberry Mille-Feuille   

Just what is a Mille-Feuille? I know that is what                  
you are wondering. Simply put, it is a rich dessert               
consisting of many very thin layers of puff pastry and 
such fillings as whipped cream, custard, fruit, etc...  

“Flaky, crumbly and creamy all at once, the decadent 
French dessert the mille-feuille, which translates as “a 
thousand leaves” - is one of the most delectable                    
pastries out there. Known in the English-speaking 
world as a custard slice, a Napoleon or a vanilla slice, 
the millefeuille is sweet without being overly sugary, 
complex without being overwhelming, and somehow 
paradoxically light and rich at the same time. 

Crafted from thin layers of pastry, cream and a                       
topping of cocoa, vanilla icing or almond fondant, the 
concoction is a staple in all good pâtisseries, and a               
favorite of the discerning French. Despite its                    
widespread popularity, we know very little about                
the millefeuille’s background, and its exact origins are 
unknown.” (Taken from epicureandculture.com) 

 Who’s responsible for our obsession with                                    
summertime strawberries and cream? Who knows, 
there are many different theories. But the bottom line 
is that they are absolutely the most perfect couple                   
together. Whether it be in ice cream, custards, or just 
homemade whipping cream and a bowl of fresh 
picked strawberries. They are the perfect sweet                                
couple! 

Adam and Eve were the perfect couple in God’s plan 
for human life and for enjoying intimate relationship 
with Him. The story of Adam and Eve had a perfect 
beginning, didn’t it? God had created male and female 
in His image. They were His perfect design.                       
Nonetheless, the ending was tragic and very sad. We 



Lynda’s Recipe for  Strawberry Mille-Feuille   

Ingredients: 4-6  

1 sheet puff pastry, thawed 
3 teaspoons sugar 
 
Custard 
2 egg yolk 
⅓ cup sugar 
2 tablespoons cornstarch 
1 teaspoon vanilla extract 
1 cup milk 
6 strawberry, sliced  
                                                                                                                 

Instructions:   

Whisk the yolks and sugar until pale in color in a microwave-safe bowl. Add the 
cornstarch and whisk well. Add the vanilla extract and milk. Whisk until well                   
combined.  

Loosely cover the bowl with plastic wrap and microwave for 4 minutes, stirring 
halfway through. Remove plastic and stir.  

Cover with a plastic wrap and chill at least 30 minutes. 

Cut the thawed puff pastry dough into three equal-sized rectangles. 

Pierce each piece of puff pastry with a fork. Heat a nonstick pan over low heat. 
Place the puff pastry in the pan and cook for 10 minutes. Flip the puff pastry sheets, 
and place a lid on the top of the pan. Cook for 10 minutes. 

 
Remove the lid and sprinkle 1 teaspoon of sugar on sheet of puff pastry. Flip the 
pastry over so that the sugared side is on the bottom. 

Bring the heat up to high. Place a piece of parchment paper over the puff pastry and 
weigh it down with another pan. Once the surface is caramelized, about 1-2 minutes, 
remove from the heat and let cool to room temperature on a cooling rack. 

Place the custard in a piping bag fitting with an large round tip. 

Pipe the custard on one sheet of puff pastry. Top with a layer of sliced strawberries, 
then pipe another row of custard. Top with another sheet of puff pastry, custard, 
sliced strawberries, custard, and the remaining puff pastry sheet. Dust the top with 
powdered sugar.  

Bon Appétit,                                                                                                                 
Lynda 

 


