them. But I made it ‘my own’ and added a secret
ingredient. Are you worried yet? Ha!
A Christian’s relationship with God is what defines
us the most. There are life-changing, death-defining
similarities that we have received when Jesus came
into our hearts. God’s Word says: “For God so
loved the world that He gave His one and only
Son, that whoever believes in Him shall not perish
but have eternal life.” John 3:16. Those that have
confessed Jesus to be the Lord of their life receive
forgiveness and eternal life. But just as God has
created each one of us with ’unique’ personalities
“You have searched me, Lord, and You
and defining characteristic traits, He builds an
know me.” Psalm 139:1
intimate and personal relationship with those who
Welcome to my kitchen filled with aroma and taste, will let Him. Psalm 139 is a beautiful picture of the
intimacy God longs to have with each one of us.
but most of all God’s love and grace!
The very beginning of the Psalm sets the stage for
On the menu: Mexican Wedding Cookies!
God’s intimate relationship with those that love
Mexican Wedding Cookies are generally served at
Him and surrender Lordship to Him: “You have
searched me, Lord, and You know me.” Psalm
Christmas time and through the winter months.
139:1
However, these nutty, buttery sugary cookie can be
eaten and enjoyed at any time of the year, and are
The moment we receive Christ as our Lord we are
known by many different names. Here are some
also receiving an invitation to have a personal,
interesting facts about this popular little snowball of intimate relationship with Him. Many people
delightfulness:
believe that God is not someone we can engage in
a relationship with, let alone an intimate one. But
Mexican wedding cookies are used traditionally for
I would disagree. Scripture makes it clear that our
weddings in Mexico. These cookies come in a
Lord desires to have a close relationship with us,
variety of shapes including crescent moons. For
but He won’t force it upon us. James 4:8b says:
some reason, because they are usually made during
the holiday season, we tend to make them into round “Come near to God and He will come near to
you.”
balls that look a lot like snowballs!
No one knows the precise beginnings of the Mexican
wedding cookie or how it got its name, but historical
timing provides a guess. Mexican wedding cookies
have not only existed in Mexican culinary culture
for centuries but have also existed in other cultures
around the world including Eastern and Western
Europe. Though the cookie goes by a different
name in almost every world region, they all share
the same essential ingredients and technique of
preparation, which makes the cookie a worldwide
treat. As an extra bonus, they are super easy to
make!
This is my absolute favorite cookie! The buttery
shortbread with pecan bits tuck inside are just a
mouthwatering dream to me. Guess what? This will
be my first attempt at baking them too. We have
always either bought them or received them as a gift
in a homemade cookie tin. Don’t worry. I will taste
them before I send this recipe on to you!
It is a very simple recipe and used by all who bake
these cookies and there is nothing unique about

Every relationship with Jesus Christ is uniquely
different. But if we want to draw closer to Him and
become more intimate with Him, we need to be
diligent in building on our relationship with Him.
He gives us everything we need in order to do this
too. The Holy Spirit is always working in us and
motivating us to draw near to Him. Jesus is, after
all, a person, not a religious theory. He is not
someone who once lived on the earth and now is
far away, but a person who is alive and wants to be
near to us if we allow Him to.
What defines you? Whatever defines you is what
will be revealed the most to those around you. We
are all created uniquely in the image of God. We
need to be diligent in drawing closer to Him through
His Word, prayer and worship.
I love to redefine recipes and make them uniquely
mine. But nothing defines me more that my
personal, unique, intimate relationship with
Jesus. How about you?

In His grace, Lynda

Lynda’s Recipe for Mexican
Wedding Cookies!
Ingredients:
2 sticks of unsalted butter (room temperature)
1 1/2 cups powdered sugar
1 tablespoon pure vanilla extract
1/2 teaspoon almond extract
1 3/4 cups all-purpose flour
1 cup chopped pecans

Instructions: Preheat oven to 350
Spray your pan, line a baking sheet with parchment paper and spray the parchment
paper. Set aside.
Beat the butter on medium speed until fluffy. Mix in 3/4 cup powdered sugar and
beat until smooth and creamy. Then mix in the vanilla.
Add the flour and mix on low speed just until combined. Then add the chopped
pecans and mix until combined.
Scoop dough using a small cookie scoop or tablespoon and roll into balls.
Bake for 13-15 minutes, or until the bottoms are lightly brown. Allow to cool for
5 minutes.
Place the remaining 3/4 cup powdered sugar in a bowl. Then roll the cookies while
they are still warm into the powdered sugar. Then place on a cooling rack and allow
to cool completely. My favorite!
Bon Appétit, Lynda

