Zucchini Bread co
Everyone [ovex Zucching bread——e.gpecml@ the baker. It deiwers
lots of flawr wzré very Listle effort.

Prep. 20 minutes  Bake: ' hour 10 mmufes :
Y2 cups dll-purpose flour . Heo
Y4 cup sugar | C Con
2V4 teaspoons baking powder ;
V2_teaspoon ground cinnamon
Y2 teaspoon salt. -
V3 cup vegetable ool e
2 largeeggs - - ' L
1%2 cups shredded Zucchini (1 medlum) ‘
V2 cup walnuts, chopped
e tecspoon Freshly grated orange peef

1 Preheat oven to 350°F. Grease 8" b‘y 41/2" metal loaf
pan In large bowl combine flour, sugar;, bakmg powder, cin- .
namon and salt. In medium bowl, with fork, mix., 011 ‘eggs, -
zugchini, walnuts, and orange peel. Stir zucchxm mmturt: mto
“flour mixture just until floar is moistened. - S

2. Pour batter into prepared pan. Bake until toothpxck in-
serted in center comes out clean, about 1 hour 10 minutes.’
Cool in pan on wire rack 10 minutes; remove from pan and
_cool completely on wire rack Makes 1 loaf, 12 slices.

* Each slice: About 209 calories, Ag profein, 26g carbohydrcte, 109 total fait
g safurafed} 35mg cholesterol 200mg. sodnum )

.



