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Zucchini Bread
Ingredients
3 eggs
2 cups plus 2 tbl. sugar

1 cup oil

2 cups raw zucchini, peeled

1 1/2 tsp. vanilla

1/2 tsp. baking powder
1 tsp. baking soda

1 tsp. salt

3 tsp. cinnamon

3 cups flour

1 cup chopped walnuts, optional

1/2 cup raisins, optional

Directions

Beat eggs until frothy.  Beat in sugar.  Purée zucchini in a blender with the oil.  My blender has measurements on the glass, so I first pour in oil up to the 1-cup measurement.  Then I start adding zucchini and pureeing it until the level in the blender reaches the 3-cup measurement mark (1 cup oil plus 2 cups zucchini).  I run the blender using the liquefy setting, and it turns into a thick green liquid.  

Add the zucchini-oil purée to the egg-sugar mixture along with vanilla and mix well.  Add baking powder, salt, cinnamon and baking soda and mix well.  Mix in flour until incorporated.  Stir in walnuts and raisins if using.

Pour into two greased and floured 9x5 loaf pans.  Bake at 350o F for 50 to 60 minutes until toothpick comes out clean with tender crumbs clinging.  
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