Zucchini Parmesan Bread

3 cups Whole Wheat Flour
3 cups Unbleached Flour
2/3 cup Sugar

3 tbsp freshly grated Parmesan Cheese
10 tsp Baking Powder

1 tsp Baking Soda

1/2 tsp Salt

2 cups grated Zucchini

2 cups Buttermilk

2/3 cup softened Butter

2 slightly beaten Eggs

2 tbsp diced Onion

Mix together butter and sugar. Stir in eggs, onion and buttermilk and add grated zucchini.
Stir in dry ingredients until just combined. Pour into two 9"x5" loaf pans, greased and
floured. Bake at 350 degrees Fahrenheit for 55 - 60 minutes.



