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PAINTED NINE-PATCH BABY
QUILT INSTRUCTIONS

The following pattern incorporates
five painted sguares and four squares of
complimentary patterned or solid cotton.
Coordinate colors of the four unpainted
squares with the flannel backing and
blanket binding. (See photo 1 for exam-
ple of afinished quilt.)

Needed M aterials

5 (11 inch by 11 inch) squares of
pre-washed unbleached muslin

4 (11 inch by 11 inch) squares of
pre-washed solid or patterned cotton

1 yard flannel, solid or patterned,
pre-washed

1 package Wright's blanket binding
white or ivory thread

thread to match blanket binding
(optional)

4 or 5 acrylic paint colors (black plus
3 or 4 other colors which coordinate with
flannel and blanket binding color
choices)

coloring book pages

paint brushes (fine line brush for

outlining and lettering, fuller brushes
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Make this marinade and refrigerate it
over night:

1 1/2 cups sugar
2 cups vegetable oil

1 cup cider vinegar (don't use white
vinegar in this)

2 cloves garlic, crushed
1 Tablespoon salt

1 Tablespoon minced fresh dill if
desired

Combine marinade ingredients and
bring to a boil. Boil until sugar is dis-
solved. Cool completely over night in
the refrigerator.

Next day, pour it over your diced
vegetables. Cover and refrigerate over
night or 8 hours. Serve at room temp.

Dice 3 cups of fresh vegetables.
Choose from these vegetables or come
up with your own selection:

zucchini

yellow squash

sweet onion

green onion

green bell pepper

red bell pepper

yellow or orange bell pepper
carrot

radish

seeded ripe tomato.

Personally, | always use zucchini,
yellow squash, carrots, red onion, all
the colors of bell peppers, and seeded
tomato. Drain the marinade off before
serving. Serve in a pretty dish with a
slotted spoon.




