
 “Beloved, do not believe every spirit, but                     
test the spirits to see whether they are from 

God, because many false prophets have                     
gone out into the world.”  1 John 4:1 

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

The history of peanuts is a journey from South 
America, to Asia, east across the Atlantic Ocean      
and back again to North America. 

Peanut butter was first introduced at the St. Louis 
World’s Fair in 1904 and became a source of             
delicious protein during the first two world wars. 

Records show that it wasn’t until the early 1800s   
that peanuts were grown as a commercial crop in               
the United States.   

So who invented peanut butter? There is evidence 
that ancient South American Inca Indians were the 
first to grind peanuts to make peanut butter. In the 
United States, Dr. John Harvey Kellogg (of cereal 
fame) invented a version of peanut butter in 1895. 
Then it is believed that a St. Louis physician may 
have developed a version of peanut butter as a                   
protein substitute for his older patients who had  
poor teeth and couldn’t chew meat.  

Many of the top-selling sugary products in the U.S. 
contain peanuts and peanut butter. They are most  
popular in combination with chocolate. Peanuts and 
peanut butter also are used in a variety of cookies 
and baked goods.  

Most of us have grown up eating peanut butter and 
jelly sandwiches and it is loved by almost all kids. 
This is why Madison Avenue knew what they were 
doing when they started marketing peanut butter. As 
a mother raising her kids in the 80’s I certainly fell 
for the catchy jingles that my favorite peanut butter 
used. “Jif Creamy Peanut Butter is the overall       
highest rated peanut butter regarding taste, quality, 
and price. Due to its fresh-roasted peanut flavor and 

the crunchy texture, this butter will delight your 
senses and make you addicted to it” (Food Taste 
Guide). To this day I always buy Jif because                
Madison Avenue taught me that: “Choosy Mothers 
Choose Jif!  

What are subliminal messages? Do subliminal             
messages work? Some say these messages can             
control our minds without us even knowing, while 
others say they don’t even exist at all. There are 
many differing views on the authenticity, power, 
and purpose of what are known as subliminal          
messages. Madison Avenue uses them endlessly in 
order to convince us that certain products are not 
only the best, but we just can’t live without them.              
I am not going to get into the psychology of how it 
effects us. But I am going to talk about how easy              
it is for us to be deceived and start storing ungodly 
information into our minds and eventually our              
lifestyles.  

According to God’s Word we should be aware                  
that all kinds of false witnesses, evil spirits and                   
untruths are going to compete with our minds.                    
1 John 4:1 says; “Beloved, do not believe every 
spirit, but test the spirits to see whether they are 
from God, because many false prophets have gone 
out into the world.” We test them according to 
God’s Holy Word. If it doesn’t line up with His 
Truth, then it isn’t from Him-period! 

I know many good-intentioned Christians that have 
given in to the New Age Movement and Eastern                  
Religion philosophies. While they call themselves 
Christians, they find that they are attracted to some 
of the positive aspects of these religions. So they 
find no harm in taking a few of their philosophies  
to add to their Christian faith. This is a very                 
dangerous and ungodly road to go down.  

The challenge for us Christians is to live with Christ 
as the center of our lives and not need any outside 
spirits or false prophets influencing us. It may seem 
harmless because the philosophies taken from these 
false religions seem to be good for humankind, but 
when we take a little of this and a little of that from 
any other religion besides  Christianity we are               
essentially saying that Jesus is not enough.  

God’s Word tells us in Psalm 40:4; “Blessed is the 
one who trusts in the LORD, who does not look to 
the proud, to those who turn aside to false gods.”  

So don’t be fooled by the seductive messages of 
false gods out there. They are everywhere, 
and they are nuts! Choose Jesus!                                
In His grace, Lynda 

Jesus! 



Lynda’s Recipe for Chocolate Peanut Putter Bread   
 

Ingredients:    

1 1/3 cups milk                                                                                                                                
1/2 cup peanut butter                                                                                                                        
2 cups all-purpose flour                                                                                                               
1/4 cup sugar                                                                                                                                      
4 teaspoons baking powder                                                                                                             
1/2 teaspoon kosher salt                                                                                                                     
1 cup peanut butter chips                                                                                                                            
Three 1.55-ounce chocolate bars 

 

Instructions: Preheat oven to 350 

Generously grease a loaf pan with nonstick cooking spray or butter. Line with a strip of 
parchment paper so that it hangs over the narrow ends of the loaf pan.  

In a large bowl, whisk together the milk and peanut butter until well blended. Add the               
flour, sugar, baking powder and salt and fold to combine. Fold in the peanut butter chips. 

Pour enough batter into the prepared loaf pan to fill it halfway up the sides. Place an even 
layer of chocolate bars on top of the batter and then top with the remaining batter. Bake              
until a toothpick comes out just clean, about 40 minutes. Let cool for 1 hour, then                          
remove from the loaf pan. Delicious! 

 

Bon Appétit, Lynda 


