
Ragan Family Favorites

Zucchini Bread 2

Makes 2 servings.Annette Ragan Prep Time:  1 hour and 30
minutes

3   Eggs
1  cup Oil
2  cups Sugar
2  teaspoons Vanilla
2  cups Zucchini, peeled and ground
3  cups Flour

1  teaspoon Salt
1  teaspoon Baking Soda
3  teaspoons Cinnamon
1/4  teaspoon Baking Powder
1/2  cup Chopped Nuts

Beat 3 eggs until light and foamy.
Add oil, sugar, vanilla, and zucchini.
In a separate bowl, mix flour, salt, baking soda, cinnamon, baking powder, and nuts.
Add the flour mixture to the liquid mixture and blend.
Divide mixture into 2 greased and floured loaf pans.
Bake at 325 degrees for 1 hour until done.


