
Ingredients
  ¾ cup sugar
  ¾ cup white vinegar
  1/3 cup canola oil
  1 tablespoon water
  1 teaspoon each salt and pepper
  ½ teaspoon crushed red pepper flakes, optional
  1 package (14 ounces) coleslaw mix
  2 medium tomatoes, peeled, seeded and chopped
  1 large onion, chopped
  1 small green pepper, chopped 
  1 small sweet red pepper, chopped
  ½ cup sweet pickle relish

Directions  
  In a large saucepan, combine the sugar, vinegar, oil, water, salt, pepper and, if desired, 
pepper flakes.  Cook and stir over medium heat until mixture comes to a boil.  Cook 
2 minutes longer or until sugar is dissolved.  Cool to room temperature, stirring several 
times.

  In a large salad bowl, combine the coleslaw mix, tomatoes, onion, peppers and pickle 
relish.  Add the dressing and toss to coat.  Cover and refrigerate overnight.  Serve with a 
slotted spoon.

Recipe was shared from
Taste of Home

Family Reunion Cookbook 2016

Patchwork Party June 2022

Ingredients
  2/3 cup butter, softened
  1 ¾ cups sugar
  1 tablespoon vanilla extract
  2 large eggs, room temperature
  2 ½ cups flour
  2 ½ teaspoons baking powder
  ½ teaspoon salt
  1 ¼ cups 2% milk

Frosting:
  1 cup butter, softened
  3 cups confectioner’s sugar
  4 teaspoons vanilla extract
  3 – 4 tablespoons heavy whipping cream
  Assorted fresh berries (strawberries/blueberries)

Directions
  Preheat oven to 350 degrees F.  Grease a 13” x 9” baking dish.
  Cream butter and sugar until light and fluffy, 5 – 7 minutes.  Add vanilla and eggs, 
1 at a time, beating well.  In another bowl, whisk together flour, baking powder and salt; 
beat into creamed mixture alternately with milk.  Transfer to prepared dish.
  Bake until a toothpick inserted in center comes out clean, 40 – 45 minutes.  Place on a 
wire rack; cool completely.
  For frosting, beat butter until creamy; gradually beat in confectioners’ sugar until 
smooth and light in color, about 3 minutes.  Beat in vanilla and 3 tablespoons cream 
until light and fluffy, about 2 minutes; thin with additional cream if desired.  Spread over 
cake.  Before serving, top with berries in a patchwork quilt pattern.

Recipe was shared by Donna Sorensen
through Taste of Home

Enjoy your summer!!

Summertime Slaw

Prep: 25 minutes + cooling
Cook: 10 minutes + chilling
Yield: 10 - 12 servings

Patchwork Quilt Cake

Prep: 55 minutes
Cook: 40 minutes + cooling
Yield: 15 servings


