If there is one thing that I know
will grow in my garden each year,
it’s zucchini. I mean everything
looks really good this year in
my garden except my tomatoes.
Good thing I have enough already
canned to get me through another
year. My zucchini is producing at
a high rate of speed so if yours
are too, here are some sweet ways
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to use up (and maybe hide) some

zucchini in your dishes!

Lemon Zucchini Cake

14 cup granulated sugar

6 Tbsp. extra virgin olive oil,
vegetable or canola olil

2 eggs, room temp

1/3 cup vanilla almond milk or
whole milk

2 Tbsp. lemon juice

1 tsp. vanilla or almond
extract

2 cups cake flour, can substi-
tute all-purpose flour

11/3 tsp. baking powder
2 tsp. kosher salt

1Y% cups shredded zucchini,
drained and squeezed dry

2 Tbsp. lemon zest
GLAZE:

1 cup powdered sugar
11to 2 Tbsp. lemon juice

Preheat your oven to 350
degrees F. Spray a loaf pan
with baking spray and line
it with parchment paper.
Set aside.

In a medium bowl,
combine cake flour, baking
powder and kosher salt.
Whisk together and set
aside.

In a large bowl, whisk
together granulated sugar
and olive oil until com-
bined. Add eggs and vanilla
almond milk. Whisk to
combine. Stir in lemon
juice and vanilla extract.

Gradually add the flour
mixture to the wet in-
gredients. Stir until just
combined. Fold in shredded
and drained zucchini and
lemon zest. Pour the batter
into the prepared loaf pan.
Bake for 45 to 55 minutes or
until a toothpick inserted
into the center comes out
with moist crumbs and the
top looks dry.

Let the cake cool in the
pan on a cooling rack for
15 minutes. Use the parch-
ment paper to lift the cake
from the pan and let it cool
completely on the rack.

In a small bowl, whisk to-
gether powdered sugar and
lemon juice until smooth.
Drizzle the glaze over the
cooled cake.

Carrot Cake
Zucchini Muffins

12 cups grated zucchini
1 cup grated carrots

/2 cup unsweetened apple-
sauce

1/3 cup vegetable oil

2 large eggs

1 tsp. vanilla extract

1 cup granulated sugar

/2 cup brown sugar

2 cups all-purpose flour

1 tsp. baking powder

2 tsp. baking soda

2 tsp. salt

1 tsp. ground cinnamon

2 tsp. ground nutmeg

4 tsp. ground ginger

/2 cup chopped walnuts
(opt.)

/2 cup raisins (opt.)

Preheat your oven to 350
degrees F. Line a muffin tin
with paper liners or spray
with non-stick cooking
spray.

In a large bowl, combine
grated zucchini, grated car-

rots, applesauce, vegetable
oil, eggs, vanilla extract,

granulated sugar and
brown sugar. Mix until well
combined.

In another bowl, whisk
together flour, baking
powder, baking soda, salt,
cinnamon, nutmeg and
ginger. Gradually add the
dry ingredients to the wet
ingredients, mixing just
until combined. If using,
fold in the chopped walnuts
and raisins.

Divide the batter evenly
among the muffin cups,
filling each about 2/3 full.
Bake for 20-25 minutes or
until a toothpick inserted
into the center comes out
clean. Let the muffins cool
in the pan for 5 minutes,
then transfer to a wire rack
to cool completely.

Chocolate
Zucchini Bread

12 cups all-purpose flour

/2 cup unsweetened cocoa
powder

1 tsp. baking soda

2 tsp. baking powder

2 tsp. salt

/2 cup vegetable oil

/2 cup granulated sugar

/2 cup brown sugar

2 large eggs

1 tsp. vanilla extract

12 cups grated zucchini

1 cup chocolate chips

Preheat oven to 350
degrees F and grease a loaf
pan.

In a medium bowl, whisk
together flour, cocoa pow-
der, baking soda, baking
powder and salt. In a large
bowl, mix together oil, sug-
ars, eggs and vanilla until
well combined. Gradually
add the dry ingredients to
the wet ingredients, mixing
until just combined. Fold in
grated zucchini and choco-
late chips.

Pour the batter into the
prepared loaf pan and bake
for 50-60 minutes or until
a toothpick inserted into
the center comes out clean.
Let the bread cool in the
pan for 10 minutes before
transferring to a wire rack

to cool completely.

Chewy Butterscotch
Zucchini Blondies

2/3 cup butter
2 cups brown sugar

1egg
2 tsp. vanilla

2 cups all-purpose flour
2 tsp. baking powder

Ya tsp. baking soda

o tsp. salt

12 tsp. cinnamon

1'% cups grated zucchini
1 cup butterscotch chips

Cook butter in a sauce-
pan over medium heat till
it starts to turn golden
brown, stirring occasion-
ally. Add the brown sugar.
Remove from heat and let
cool for 5-10 minutes.

Pour butter/sugar
mixture into a mixing
bowl. Whisk in the egg and
vanilla. Add the dry ingre-
dients and mix. Stir in the
zucchini and chips.

Spread batter in a well-
greased 9x13” pan. Bake in
a preheated 350 degrees F
oven for about 30 minutes
or till the middle is set.



