
 
and mock fish (which are basically potato            
pancakes). Ironically, while these items were 
not the real deal, they actually had a very          
similar taste to the original.  

Have you ever heard of “Mock Christianity”? 
Me either, but there is a term that this reminds 
me of and it is called “Christless Christianity”. 
This term was coined by author Michael                      
Horton in his book by the same name.                      
Christless Christianity is a form of religiosity 
that cuts away the difficult parts of discipleship 
and embraces only those elements of the Bible 
that the sinful nature finds pleasurable. 

“In Horton’s book Christless Christianity: The 
Alternative Gospel of the American Church”, 
Michael Horton writes, “My concern is that                
we are getting dangerously close to the place   
in everyday American church life where the   
Bible is mined for ‘relevant’ quotes but is  
largely irrelevant on its own terms; God is            
used as a personal resource rather than known,                      
worshiped and trusted; Jesus Christ is a coach 
with a good game plan for our victory rather 
than a Savior who has already achieved it for 
us; salvation is more a matter of having our best 
life now than being saved from God’s judgment 
by God himself; and the Holy Spirit is an               
electrical outlet we can plug into for the power 
we need to be all that we can be” (page 19). 

A mock Christianity is the result of our human                       
desire to please our fleshly nature and to ignore 
the flawless Truth of God’s Holy Word. In 
Mark 8:34 “Jesus called the crowd to Him 
along with His disciples and said: ‘Whoever 
wants to be My disciple must deny themselves 
and take up their cross and follow Me.’”           
No where in Scripture do we have permission  
to deny God’s Truth or create our own way.  

While we might be able to get away with a 
mock dessert or fish cake, there is no such  
thing as mock Christianity. A Christless                     
Christianity is not Christianity at all.  

“Christianity, if false, is of no importance, 
and if true, of infinite importance. The only 

thing it can not be is moderately important.”                             
C.S. Lewis 

In His Grace, Lynda  

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

Today my sweet father in-law asked me to buy              
a chocolate cake for him at the store. I said 
“absolutely not! I will make you a homemade 
one!” He grinned and seemed very pleased. So                         
I decided to make a “Depression Cake”. He was 
born in 1926 and this cake recipe was developed 
during that period. This moist and chocolatey 
cake became very popular during the Great                 
Depression Era when butter, or even milk, were 
scarce and expensive.  

When the Great Depression hit America after              
the Stock Market Crash of 1929, families were 
forced to stretch their budgets and "make do" 
with minimal and cheap ingredients when it  
came to cooking. Some women were able to feed 
their families on $5 per week. Dessert became a 
luxury for most, and depression cake was a more 
affordable alternative to other cakes that used 
milk, eggs and butter. Affordability was achieved 
through ingredient substitution. For example, 
shortening was substituted for butter, water was 
substituted for milk, and baking powder was  
substituted for eggs. Depression cake is just one 
of many examples of ingredient substitutions                 
during the Great Depression, as some women 
took full advantage of the practice by making 
mock foods such as mock apple pie (this is a pie 
made with saltine crackers, instead of apples)  

“Jesus called the crowd to Him along with His  
disciples and said: ‘Whoever wants to be My              
disciple must deny themselves and take up                    
their cross and follow Me.’”    Mark 8:34 



Lynda’s Recipe for Depression Chocolate Cake!  

Ingredients:   

3 cups all-purpose flour  

2 cups white sugar 

1 teaspoon salt 

2 teaspoons baking soda 

½ cup unsweetened cocoa powder 

¾ cup vegetable oil 

2 tablespoons distilled white vinegar 

2 teaspoons vanilla extract 

2 cups cold water 

  
 

Instructions:  Preheat Oven to  350oF 

You will need a 9 x 13 baking pan. 

Mix flour, sugar, salt, baking soda, and cocoa together in a bowl 

 Add the oil, vinegar and vanilla into the same bowl. Pour cold water over all, and 
stir well with fork.  

Bake for 30-40 minutes until a toothpick comes out clean. Cool cake completely  
and frost! Super easy and delish! 

 

  

     

  

 

 

  

Bon Appétit, Lynda 


