
 
thought “This is the pits!” about something that has    
happened? This is usually when something very    

unpleasant or unfortunate happens to you or some-
one you know. A “pit” could be any number of 
problems or obstacles that life throws at us.  

No one knew what it was like to live in the pits 
more than King David. In Psalm 40:1-2 David 
says; “I waited patiently for the Lord; He turned 
to me and heard my cry. He lifted me out of the 
slimy pit, out of the mud and mire; He set my 
feet on a rock and gave me a firm place to stand.”  
David was more than likely speaking of being                  
lifted out of a slimy pit in a figurative way,                   
proclaiming that whatever struggles or hardships 
he had endured seemed as impossible to escape as 
digging one's way out of a cesspool.  But the fact  
that God had delivered him out of the muck, and 
had also placed him in a condition where he was 
once again on firm ground, gives us all hope.                
David had learned a very valuable discipline in his 
life struggles. He had learned to ‘wait upon the 
Lord’. 

Waiting on the Lord requires the sure hope of a 
positive result in which we place a great                                    
confidence. This expectation is based on the                          
wisdom of and trust in God. We must be confident   
of who God is and what He is capable of doing. 

1 John 5:14 says “This is the confidence we have           
in approaching God: that if we ask anything                      
according to His will, He hears us.”  The                       
importance of being in God’s Holy Word daily               
is so that we will know what His will is for us. 
Waiting on the Lord, trusting His plan for our lives 
and putting our hope in Him will only bless us: 
Isaiah 40:31 “But those who hope in the Lord 
will renew their strength. They will soar on                
wings like eagles; they will run and not grow  
weary, they will walk and not be faint.”  

While we wait, and yes, sometimes it is the pits, 
God still works. What we see is only a tiny                      
fraction of what God is doing in our lives. And    
the part we see may not even make sense to us!  
But our job isn’t to make sense out of divine             
providence. Our job isn’t to know the in’s and 
out’s of heavenly wisdom. Our job is to just                      
believe in Godly wisdom – to trust that God is 
working out good things despite the pits that may 
come our way! 

And remember, faith in Christ is a lifetime                            
commitment, not just a weekly pitstop! 

 

In His Grace, Lynda 

“He lifted me out of the slimy pit, out of the                     
mud and mire; He set my feet on a rock and                     
gave me a firm place to stand.”  Psalm 40:2  

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

“Maraschino cherries (pronounced mare-uh-SHEE-
no) get their name from the traditional manufacturing 
process used to preserve them. Originally, sour             
marasca cherries from the Dalmatian Coast were 
soaked in maraschino liqueur, an Italian spirit distilled 
from the pits, stems, leaves, and flesh of the same 
cherry.   In the United States, most commercially 
available  maraschino cherries are cured in brine,            
preserved in a sugar syrup, and dyed a vivid red.  

Italian-style maraschino cherries made their way to 
America around the turn of the century but then      
Prohibition prevented the sale of those liquor-soaked 
cherries. The modern maraschino cherry, developed  
by Oregon Agricultural College professor Ernest H. 
Wiegand in the 1920s, gave cherry farmers a way to 
preserve their sweet Royal Anne cherries without        
alcohol. Wiegand devised a process to brine the fruit 
with calcium salts, which removed the flavor and color 
from the cherries. He then poached them in sugar    
syrup and injected them with red dye, creating the  
candied cherry best known for its use in the Shirley 
Temple mock cocktail.  

The modern maraschino tastes more like candy than 
fruit. While it adds intense sweetness, it does not add 
much depth of flavor to a cocktail or dessert. Classic 
maraschino cherries preserved in maraschino liqueur 
retain more of a true cherry flavor with a hint of               
almond flavor from the cherry pits used during           
distillation.” (Taken from hesspruceeats.com and written 
by Colleen Graham.) 

Speaking of pits...how many times have you said or 



Lynda’s Recipe For Cherry and Coconut Bread 

 

Ingredients:  Makes 1 loaf                                                                                         

2 cups flour                                                                                                                                      
2 teaspoons baking powder                                                                                                                     
1/4 teaspoons salt                                                                                                                                     
1/2 teaspoon ground cinnamon                                                                                                    
1/2 teaspoon ground nutmeg                                                                                                                  
1/4 teaspoon ground cloves                                                                                                                     
1/2 teaspoon ground ginger                                                                                                                       
1 stick of butter                                                                                                                                    
3/4 cup sugar                                                                                                                              
2 eggs                                                                                                                                              
1 cups milk                                                                                                                                 
1 1/2 teaspoons of vanilla                                                                                                                              
1 cups shredded coconut                                                                                                                      
1/2 cup raisins                                                                                                                                         
1/2 cup maraschino cherries, cut into quarters 
 

Instructions:  Preheat Oven to 350
o
F 

Add flour, baking powder and dry spices together into a large bowl. 

Using a hand mixer, cream the butter and sugar together in another bowl until                         
light-colored and fluffy. Add the eggs one at a time and beat after each                              
addition. Add the vanilla and beat again. 

Fold a small portion of the flour into the creamed mixture, then add some of the 
milk. Continue this way, alternating until all the flour and milk is incorporated.                       

Stir the cherries, raisins and the coconut into the batter. 

Pour into 1 large greased loaf pan. Sprinkle with a little more shredded coconut,                 
and bake for 1 hour or until a fork comes out cleanly when inserted. 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


