Zucchini Bread
Preheat oven to 350º

Ingredients

3 cups zucchini, grated

1 cup vegetable oil

3 eggs

2 cups sugar

1 teaspoon vanilla

3 cups flour

1 teaspoon salt

1 teaspoon baking soda

1 teaspoon mace (the spice)

12 teaspoon baking powder

2 teaspoons cinnamon

· In a large mixing bowl, beat eggs until fluffy.

· Add oil, sugar, and vanilla. Mix well.

· Add zucchini.

· Combine all dry ingredients together into a separate bowl; add to wet ingredients – 1/3 at a time.

· Add any other ingredients you’re adding for variety; raisins, nuts…

· Pour into two prepared loaf pans.  Bake at 350º for approximately 45-50 minutes or until center is done.  You can also make 4 mini loaves.

It is best to let the bread rest for 1-2 days before eating to allow the flavors to marry.
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