
This Month...
4  of July Closings       
Friday, July 3 & Saturday,
July 4

th

Coffee with a Cop               
Monday, July 13 at 10:30AM
Free Ice Cream Social &
Bingo                         
Wednesday, July 15 at
1:00PM
July Luncheon            
Monday, July 20 at 12:00PM
Free Craft Time w/ Tammy
Thursday, July 23 at
10:30AM
Versiti Blood Drive     
Tuesday, July 28

Please call or visit the front desk for
preregistration & additional

information.

www.byrontownshiprec.org
616.878.1998

MON TUE WED THU FRI SAT

 Instructions:
1.  Preheat the oven to a temperature specified on the box. Grease

a 9×13 inches baking dish with baking spray and set aside.
Prepare the cake mix according to the directions listed on the
box.

2.  Next, divide the mixture into 3 equal portions. One portion should
stay white. Add red food coloring in the second portion, and blue
coloring in the third. Stir well until the color dissolves completely.

3.  Then using a spoon, make small drops of each mixture in the
bottom of the baking dish. Drops will spread in the greased dish
so you should do this quickly. I suggest you drop one color at a
time leaving a few inches apart between the drops, then make
the drops with the second color, then the third, until you cover the
bottom of the pan. Then drop another layer on top until using all
mixtures - do not spread with the spatula to avoid mixing the
colors. Using a toothpick, swirl the colors just a little bit. Bake as
directed on the box.

4.  When the cake is baked and sits at room temperature for about
10 minutes, poke the cake. Use the handle end of a wooden spoon
to poke holes all over the top of the cake, then allow it to cool
completely.

5.  In a bowl, combine the instant pudding and milk, whisking until
the pudding is dissolved. Before the pudding sets completely,
pour it over the cooled cake, trying to fill all the holes completely.
Spread remaining pudding on top and place in the fridge to set
completely.

6.  When the pudding is set and the cake is completely cooled, top
the cake with whipped cream. Mix chilled heavy cream and
vanilla extract until soft peaks form. Add powdered sugar and mix
until stiff peaks form. Spread over the pudding layer.

7.  Garnish with sprinkles before serving. Store leftovers in the fridge.

Ingredients:
1 box white cake mix
ingredients listed on the box
2 (3.4 oz.) boxes instant chesecake pudding
3 1/2 cups milk
2 1/2 cups heavy cream
1/4 cup powdered sugar
1 teaspoon vanilla extract
Blue and red food coloring
Sprinkles for garnish
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	Patriotic Poke Cake

