ZUCCHINI BREAD 

YOU WILL NEED:

3 EGGS 

1 CUP VEGETABLE OIL 

2 CUPS GRATED ZUCCHINI

2 CUPS SUGAR

3 TSP VANILLA 

2-1/2 TSP CINNAMON

3 CUPS FLOUR 

1 TSP SALT 

1 TSP BAKING SODA 

¼ TSP BAKING POWDER 

1 CUP CHOPPED NUTS (OPTIONAL)

DIRECTIONS

IN LARGE BOWL, BEAT TOGETHER EGGS AND OIL.  MIX IN REMAINING INGREDIENTS.   POUR INTO TWO GREASED AND FLOURED LOAF PANS.  BAKE AT 350 DEGREES FOR 50 TO 60 MINUTES UNTIL TOOTHPICK CLEAN.  

THIS RECIPE MAKES 2 LOAVES AND FREEZES WELL.  

