
 bit because technically his dad was “made” in 1925 
and born in 1926. So Jeff (hubby) replaced the 
original hat with one that said “Made in 1925”. As 
I looked at the sweet picture of my wonderful sister 
in-law I was reminded of Psalm 139:16: “All the 
days ordained for me were written in Your book 
before one of them came to be.”  The reality of 
Psalm 139 always blows my mind. Each of us has 
always existed in the mind of God. Long before He 
knew what we would be like and what we would 
do, He had already placed us in His mind for His 
great purpose. 

Many places in Scripture point to God having a 
specific plan for each one of us. It starts before we 
are conceived. Jeremiah 1:5 says; “Before I 
formed you in the womb I knew you, before you 
were born I set you apart; I appointed you as a 
prophet to the nations.”   

One thing for sure, God’s plan for every human 
being is that each one comes to know Him and                  
receive Him as their Lord and Savior. That                      
doesn’t mean that we all do, of course. We were 
also created with free will. God wants us to love 
Him freely, not be forced. He created us for                    
fellowship with Him.  

People spend years contemplating what God’s will 
is for them. Which honestly is a waste of precious 
time. Scripture makes it very clear what God’s plan 
is for each one of us. Micah 6:8 gives us the                  
foundation of what all other choices about our life 
should flow from: “He has shown you, O mortal, 
what is good. And what does the LORD require of 
you? To act justly and to love mercy and to walk 
humbly with your God.” And if that wasn’t clear 
enough, Jesus then stated it even more clearly in 
Mark 12:30-31; “Love the Lord your God with all 
your heart and with all your soul and with all 
your mind and with all your strength. The second 
is this: Love your neighbor as yourself. There is 
no commandment greater than these.”  

God’s plan is usually never a straight shot to an              
obvious goal. His plan requires of us a journey,  
illustrated so well in John Bunyan’s book “The        
Pilgrim’s Progress” (which I highly recommend 
reading if you haven’t), and that journey may be 
filled with an indirect route, unexpected stops, and 
baffling turns, but if our hearts are set on obeying 
Him in all that we do, then we will be in the center 
of His will every step of the way. If we submit all 
that we do to the Creator Himself, it may not be a 
piece of cake all the time, but the end results are 
more satisfying than chocolate! 

In His grace, Lynda 

 

“All the days ordained for me 
were written in Your book 

before one of them came to be.”                                
Psalm 139:16 

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

We celebrating my sister in-law Anna’s birthday 
recently and it was a wonderful time! She had                   
requested her favorite cake which happens to be 
German Chocolate Cake. I insisted on making it 
from scratch and I am so glad I did. It was delicious 
and she was very blessed.  

I bet you didn't know that June 11th is officially 
“German Chocolate Cake Day”, did you? I certainly 
did not know this, nor would I care. But heh, if                 
people can find a reason to celebrate their favorite 
desserts, then go for it! 

Contrary to what most of us would assume, German 
Chocolate Cake is an American creation that                       
contains the key ingredients of sweet baking                        
chocolate, coconut, and pecans. This cake was not 
brought to the American Midwest by German                       
immigrants. The cake took its name from an                     
American with the last name of  “German.”  In most 
recipes and products today, the apostrophe and the 
“s” have been dropped. Originally it was read: 
“German’s Chocolate Cake”. According to Patricia 
Riso, a spokeswomen for Kraft foods, the recipe        
used a brand of chocolate bar called "German's" 
which had been developed in 1852, by an English 
Confectioner named Sam German, who was                        
employed by Baker's Chocolate Company. The cake 
soon took on a name for it’s self and became one of 
the most loved “American” cakes ever! 

Years ago I bought a hat for my father in-law that 
said “Made in 1926”, which was the year he was 
born. This always annoyed my husband just a little 



For the Coconut Frosting:    

1/2 cup light brown sugar                                                                                                    
1/2 cup granulated sugar                                                                                                     
1/2 cup butter                                                                                                               
3 large egg yolks                                                                                                            
3/4 cup evaporated milk                                                                                                      
1 Tablespoon vanilla extract                                                                                                 
1 cup chopped pecans                                                                                                         
1 cup shredded sweetened coconut 

For the Chocolate Frosting:                         

1/2 cup butter                                                                                                               

2/3 cup unsweetened cocoa powder                                                                                             

3 cups powdered sugar                                                                                                        

1/3 cup evaporated milk                                                                                                      

1 teaspoon vanilla extract 

Lynda’s Recipe for German Chocolate Cake   

Cake Ingredients:  

2 cups granulated sugar                                                                                                                                                 
1-3/4 cups all-purpose flour                                                                                                                                         
3/4 cup unsweetened cocoa powder                                                                                                                                
1 1/2 teaspoons baking powder                                                                                                                                      
1 1/2 teaspoons baking soda                                                                                                                                              
1 teaspoon salt                                                                                                                                                               
2 large eggs                                                                                                                                                                      
1 cup buttermilk                                                                                                                                                            
1/2 cup canola oil                                                                                                                                            
2 teaspoons vanilla extract                                                                                                                                                
1 cup boiling water                                 

 

 

 

                                                                                                                       
                                                                                                      

Instructions:  Preheat Oven to 375oF 

Grease two 8 or 9-inch round (mine are square) baking pans. Stir together sugar, flour, cocoa, 
baking powder, baking soda and salt in large bowl. In a separate bowl combine the eggs,                               
buttermilk, oil and vanilla and mix well. Add the wet ingredients to the dry ingredients and                       
mix to combine. Stir in boiling water (batter will be very thin). Pour batter into prepared pans. 

Bake for 25 - 35 minutes or until a toothpick inserted in center comes out clean. Cool 5 minutes 
in the pan and then invert onto wire racks to cool completely. 

For the coconut frosting: In a medium saucepan add brown sugar, granulated sugar, butter,                
egg yolks, and evaporated milk. Stir to combine and bring the mixture to a low boil over                          
medium heat. Stir constantly for several minutes until the mixture begins to thicken. 

Remove from heat and stir in vanilla, nuts and coconut. Allow to cool completely before                           
layering it on the cake. 

For the Chocolate Frosting: Melt butter. Stir in cocoa powder. Alternately add powdered sugar 
and milk, beating to spreading consistency. Add small amount additional milk, if needed to thin 
the frosting, or a little extra powder, until you reach your desired consistency. Stir in vanilla. 

Assemble the cake: Place one of the cake rounds on your serving stand or plate. Smooth a thin 
layer of chocolate frosting over the cake layer, and then spoon half of the coconut frosting on 
top, spreading it into a smooth layer. Leave about 1/2 inch between the filling and edge of cake. 

Stack the second cake round on top. Smooth chocolate frosting over the entire cake. 

Spoon remaining coconut frosting on top of the cake.  

I found this recipe on www.uniquegiftstips.com  It is the best ever! 

Bon Appétit,                                                                                                                 
Lynda 


