
 
All through the Bible, the harvest conveys spiritual 
meaning. Jesus used it in His parables. It has been 
used as a metaphor for spiritual growth and health 
in 2 Corinthians 9:10; “Now he who supplies 
seed to the sower and bread for food will also                
supply and increase your store of seed and will 
enlarge the harvest of your righteousness.” And 
also in James 3:18; “Peacemakers who sow in 
peace reap a harvest of righteousness.” Since                 
the beginning of time God has graced us with the 
beauty of harvest time and it carries a very                          
important role here on earth. It’s the time of year 
when hard work bears fruit and the people are fed. 
When Fall arrives and the harvest is ready it                     
reminds us of abundance, strength and the richness 
provided by our Heavenly Father. It is a time of 
reflection and gratitude. 

Just like crops grow in a field, the spiritual growth 
of a Christian is a natural process, supervised by 
God Himself. He is the Gardener of our souls. But 
it doesn’t stop there. We are to be the workers of 
His harvest. God is counting on us, His first fruits, 
believers in Jesus Christ, to sow good seed in this 
world.   

Let’s be honest here. Planting seeds of God’s Truth 
can seem frustrating. Especially when it takes a 
long time to reap a harvest. Galatians 6:9 says; 
“Let us not become weary in doing good, for at 
the proper time we will reap a harvest if we do not 
give up.” We have to always remember that the 
growth begins in God’s timing. Our job is to be the 
sowers. We plant God’s Truth with love, patience 
and peace. James 3:17 says: “But the wisdom that 
comes from heaven is first of all pure; then peace
-loving, considerate, submissive, full of mercy  
and good fruit, impartial and sincere.              
Peacemakers who sow in peace reap a harvest             
of righteousness.”  

Whether it be the spiritual harvesting of our own 
lives, or those of others we pray and minister to, 
God is ultimately the perfect Gardener and He 
makes all things beautiful in His time. As long as 
we are willing to surrender our lives to God, He 
will use us in His fields. The fertilizing, the                 
weeding, and the harvesting are all up to Him. We 
just need to be ready and willing to do the planting.  

It truly will be a glorious, spectacular day when 
our work is finished here on earth and it will be  
our heavenly Father’s turn to clap His hands and 
say ‘Bravo sweet child of Mine. Bravo!’ 

In His Grace, Lynda 

“You will go out in joy and be led forth in                        
peace; the mountains and hills will burst                              

into song before you, and all the trees of the                          
field will clap their hands.”  Isaiah 55:12  

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

Autumn officially enters when the trees and plants start 
to shed their leaves in preparation for the colder 
months. It is nature’s way of preparing for slumber. 
Fall (Autumn) is and always has been my favorite time 
of the year.  

The French philosopher Albert Camus  said “Autumn 
is a second spring when every leaf is a flower.” And I 
have to agree with him. I get so excited when the 
leaves turn their vibrant colors of yellow, orange and 
red. I so enjoy late September evenings outside when 
you can feel that Autumn is just around the corner. I 
love those moments when a soft breeze drifts past you 
and whispers that it is almost time to say goodbye    
until we meet in the Spring. Maybe it is because I             
arrived into this world in early November that I                  
connect with it as such a sweet time. I don’t know for 
sure why I have always been drawn to Autumn, but I 
do know that I agree with the English poet John Donne 
who said “No spring nor summer beauty hath such a 
grace as I have seen in one autumnal face.”  

Isaiah 55:12 says “You will go out in joy and be led 
forth in peace; the mountains and hills will burst into 
song before you, and all the trees of the field will  
clap their hands.” I always envision this as a perfect 
symbol of Fall time. Spring has come and brought 
forth new life. The summer months brought healthy 
growth for the harvest. And now it is time for the 
mountains and hills to rejoice and the trees to clap  
their hands and shout “Bravo Lord. Bravo!” Once 
again it is time to reap the harvest that the Lord has 
graced this earth with.  



Lynda’s Recipe For Fall Season Bundt Cake   

Ingredients:    

1 1/2 cups butter, softened                                                                                                                                 
1 (8 oz.) package cream cheese, softened                                                                                                         
2 cups white sugar                                                                                                                                                     
1 1/3 cups packed brown sugar, divided                                                                                                           
1 teaspoon salt                                                                                                                                                       
5 eggs                                                                                                                                                                   
1 tablespoon vanilla                                                                                                                                           
3 cups all-purpose flour                                                                                                                                          
2 tablespoons plus 1 teaspoon all-spice, divided                                                                                                          
1 teaspoon cinnamon                                                                                                                                            
1/2 teaspoon baking powder                                                                                                                               
1/2 cup finely chopped pecans                                                                                                                             
Caramel sauce, for serving 
 

 

Instructions: Do not preheat oven 

Generously grease and flour your Bundt pan. 

In a large bowl, beat butter and cream cheese until fluffy. Add white sugar, 1 cup 
brown sugar, and salt. Beat on high speed for 8-10 minutes, stopping to scrape             
sides of the bowl. Add eggs, one at a time, beating well after each addition. 

Mix in vanilla, flour,1 teaspoon all-spice, cinnamon and baking powder until 
smooth. 

In a small bowl, stir together pecans, remaining 1/3 cup brown sugar, and remaining 
2 tablespoons of all-spice. 

Spoon half of the batter into the prepared pan. Sprinkle pecan mixture over batter. 
Top with remaining batter. 

Using a knife, run it through batter to swirl. Smooth the top of the batter. 

Place the cake in a cold oven. Set temperature to 300 degrees and bake until a  
wooden pick inserted near center comes out clean, approximately 1 hour and 20 
minutes. 

Let cool in pan 10 minutes before turning on to a wire rack to cool completely.  
Slice and serve with caramel sauce, if desired. Seriously yummy! 

 

Bon Appétit,                                                                                                                 

Lynda 

  

 


