BLENDA’S RHUBARB COFFEE CAKE 

YOU WILL NEED:  

1 CUP BROWN SUGAR

1 CUP WHITE SUGAR

2 EGGS

2/3CUP OIL

1 CUP SOUR MILK (TO SOUR MILK ADD 1 TBS VINEGAR TO MILK AND LET STAND 5 MIN)

2-1/2CUPS FLOUR

1 TSP BAKING SODA

1 TSP SALT

1 TSP VANILLA 

2 CUPS DICED RHUBARB

1/2CUP CHOPPED NUTS (OPTIONAL)

TOPPING: 

1/2CUP SUGAR

1/2TSP CINNAMON

1 TSP BUTTER

BEAT EGGS.  ADD OIL, SUGARS AND VANILLA.  MIX FLOUR, SALT AND BAKING SODA IN A SEPARATE BOWL.  ADD FLOUR MIXTURE TO EGG MIXTURE.  ALTERNATE WITH SOUR MILK.  STIR IN RHUBARB

POUR  INTO ANY KND OF PAN.  8 INCH SQUARE OR LOAF PAN.  BLEND TOPPING INGREDIENTS AND PUT ON TOP OF BATTER.  BAKE AT 350 DEGREES FOR 35 MINUTES OR TILL TOOTHPICK CLEAN.  

NO RECIPE ON JULY 17.  KAREN IS ON VACATION AND THE KITCHEN IS CLOSED.  

NEXT RECIPE WILL BE ON JULY 23:  GIADIA’S ORZO SALAD

