	Name
	Krystal

	Recipe
	Zucchini Bread

	Type 
	Desserts, Cakes & Cookies

	Instructions
	The Best Zucchini Bread

4 cups coarsely shredded zucchini
3 cups all purpose flour
2 1/2 cups sugar
1 1/4 cups vegetable oil
4 eggs, beaten
1 tablespoon plus 1 teaspoon vanilla
1 tablespoon ground cinnamon
1 1/2 teaspoons salt
1 1/2 teaspoons baking soda
1/2 teaspoon baking powder
1 cup chopped nuts (optional)
1 cup mini chocolate chips (optional)

Heat oven to 325. Grease generously bottoms only of 2 loaf pans, 9x5x3 inches. Stir dry ingredients together in a bowl set aside. In another bowl combine all wet ingredients. Then add dry ingredients to wet ingredients beat on low speed 1 minute, scraping bowl constantly. Beat on medium speed 1 minute. Stir nuts and chocolate chips into batter last. Pour into pans. Bake until wooden toothpick inserted in center comes out clean, 50 minutes to 1 hour. Cool 10 minutes: remove from pans. Cool completely. Makes 2 loaves 

This is the only Zucchini bread recipe that I use, I have tried many others over the years but none compares to this moist bread...enjoy! 


