
“You shall have no other gods before Me.” 
Exodus 20:3 

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

Now that fall has arrived, many people have got          
pumpkins on the brain – especially pumpkin pie.   

Pumpkin pie is extremely popular in America        
and Canada. But where did our obsession with 
pumpkin pie begin?  

To begin with the name pumpkin originated from 
the Greek word for large melon: “pepon.” The 
French changed “pepon” to “pompon.” The          
English termed it “pumpion” or “pompion.” And 
somehow we got “pumpkin” out of all that! 

Early American settlers of the Plymouth Colony in 
southern New England (1620-1692), may have 
made pumpkin pies, of sorts, without crusts. They 
stewed pumpkins or filled a hollowed out pumpkin 
shell with milk, honey and spices and then baked it 
in hot ashes. 

Northeastern Native American tribes grew squash 
and pumpkins. The Native Americans brought 
pumpkins as gifts to the first settlers, and taught 
them the many uses for pumpkin. This led to                   
serving pumpkin pie at the first Thanksgiving in 
America about 50 years later. 

Francois Pierre la Varenne was a famous French 
chef and author of one of the most important 
French cookbooks of the 17th century, Le Vrai 
Cuisinier Francois (The True French Cook). It  
was translated and published in England as ‘The 
French Cook’ in 1653. This cookbook contained a 
recipe for “Tourte of Pumpkin” that featured a  
pastry  shell. 

It was not until 1796 that a truly American                
cookbook called ‘American Cookery’ by           
Amelia Simmons, was published. It was the             

first American cookbook written and published 
here, and the first with recipes for foods native        
to America. Simmons’ pumpkin puddings were 
baked in a crust and were similar to present-day                 
pumpkin pies.  

The crust is responsible for the very much loved 
pumpkin pie in the United States. Fifty million 
pumpkin pies are consumed on Thanksgiving day 
in America! I always make two pumpkin pies               
for Thanksgiving dinner. That way I know that 
everyone will receive at least one piece of the                 
pie, and there is enough for sharing! 

One of the first things I taught my kids when they  
began to interact with their peers is how to share.       
It is exasperating to have to deal with a selfish                
toddler! Adults aren’t off the hook either. The 
world would be a much better place if we all 
learned to share what we have with others! 

But one type of sharing that is not acceptable and                 
actually has serious spiritual consequences is when 
we share a part of ourselves with our heavenly        
Father and another part of our selves with the idols 
of the world. God says in  Exodus 20:3; “You 
shall have no other gods before Me.”  He is a  
jealous God in the most holy and appropriate way. 
He is not willing to have anything or anyone stand 
before Him in our most important relationship of 
all. He clearly states in Exodus 20:5 that He is a 
jealous God. He has a holy and righteous jealousy 
for you and me.  

God commands us not to worship other gods                
because there are no other gods except the ones 
we make ourselves. David defines what should 
be expected of the person who puts God ahead  
of all else: “Blessed is the man who makes the 
Lord His trust, who does not look to the proud, 
to those who turn aside to false gods.”                         
Psalm 40:4  

God alone is our refuge. He is our strength and 
our safeguard. No other god can rescue us from 
our enemies. No other power can give us courage 
in the face of hardship and trials. Only God can 
save us from death through His Son, Jesus Christ. 

I am sure we would all agree that jealousy isn’t 
attractive, but for God, it’s a holy attribute.              
God is not happy when we worship anyone or                  
anything besides Him. Only He deserves our 
praise and He is not willing to share 
that with  anyone or anything else.  

In His grace, Lynda 



Lynda’s Recipe for Pumpkin                                                                  
and Cream Cheese Nuggets 

Ingredients: Serves 8-10                                                                                                    
4 eggs                                                                                                                                                
1 and 2/3 cups sugar                                                                                                                                  
1 cup vegetable oil                                                                                                                                 
1 15 oz. can pumpkin puree                                                                                                                  
1 teaspoon vanilla                                                                                                                                   
2 cups all-purpose flour                                                                                                                                
2 teaspoon ground cinnamon                                                                                                      
1/4 teaspoon ground nutmeg                                                                                                            
1/4 teaspoon ground ginger                                                                                                                      
2 teaspoons baking powder                                                                                                                 
1 teaspoon baking soda 

For Cream Cheese mixture: 

16 oz. cream cheese-softened                                                                                                                   
1 1/2 tablespoons corn starch                                                                                                         
1 /3 cup sugar                                                                                                                                    
1 teaspoon vanilla                                                                                                                                
2 eggs- slightly beaten 

 

Instructions: Preheat the oven to 350    

Spray 10 x 15 x 1inch jelly roll pan with non-stick spray, then line with parchment paper 
and spray the paper, set aside. 

To make pumpkin nuggets whisk together dry ingredients: flour, baking powder, baking                 
soda and spices, set aside. 

In a large mixing bowl beat 4 eggs and sugar. Add oil, pumpkin and vanilla and mix to  
combine. 

Mix in dry ingredients and pour in prepared pan, then smooth the top. 

Mix softened cream cheese, sugar, corn starch and vanilla until smooth. Add egg mixture 
and drive mix to combine. Transfer the mixture to a piping bag or zip-lock bag and cut off  
the corner. Draw the lines of cream cheese mixture diagonally on top of pumpkin pie                       
mixture. 

Bake 25-30 minutes, until a toothpick inserted in the center comes out clean. Cool                        
completely before serving.  

 

Bon Appétit, Lynda 

 


