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National Zucchini Bread Day, April 25, sounded like an excellent opportunity to try out 

a new recipe for this tasty bread. I found this particular recipe found at 

http://recipefinder.nal.usda.gov, one of my frequent resources for recipes. It was 

adapted from Favorite Recipes for Family Meals, Washington State University Extension. I 

found a version further updated by Alice Henneman, an Extension Educator for the 

University of Nebraska Lincoln in Lancaster County. Ms. Henneman, a Registered 

Dietitian, is another resource I use on a regular basis. She gives recipes a nutritional 

boost and sends out a monthly newsletter called Cook It Quick to anyone who requests 

it.  In her version whole wheat pastry flour is substituted for all the flour in the recipe.  

 

Whole wheat pastry flour is lighter than regular whole wheat flour and provides a more 

tender product. Remember that whole wheat flour does not have the shelf life of all-

purpose white flour. That is one of the reasons why grains are refined. Any whole grain 

flour is best stored in an air tight container in either the refrigerator or freezer. I store 

mine in the freezer.  

 

Zucchini Bread 

Makes: 16 servings 

Ingredients 

3 egg (I used a mixture of egg substitute and egg.)  

1 cup sugar 

1/4 cup vegetable oil 

2 cups zucchini (grated) (About one 9-10” long one-inch in diameter zucchini, grated 

half fine and the other half coarse yields two cups.) 

1 teaspoon vanilla 

1 1/2 cups flour (all purpose) 

1 1/2 cups whole wheat flour 

http://recipefinder.nal.usda.gov/


1 teaspoon salt 

2 teaspoons baking soda 

2 teaspoons cinnamon 

1/2 teaspoon baking powder 

1/2 cup raisins (optional) 

1/2 cup walnuts (optional) 

Directions 

1. Preheat oven to 325 degrees and lightly grease and flour a 9 x 5 loaf pan. 

2. In a large mixing bowl, beat eggs lightly. Add sugar, oil, zucchini, and vanilla and 

beat. 

3. In a separate bowl, measure dry ingredients and stir to combine. Add raisins. 

4. Add dry ingredients to the egg mixture. Stir just until all ingredients are moistened. 

5. Spoon into loaf pan. 

6. Bake at 325 degrees for 50 minutes. Test for doneness by inserting a toothpick in the 

center. It should come out dry. 

7. Allow loaf to cool 5 to 10 minutes before turning out onto a cooling rack. 

8. Serve warm or allow to cool before slicing. 

 

I added a couple twists of my own to the recipe, some I noted in the description. In 

addition to the grated zucchini, I added 2/3 cups cooked quinoa to the wet mixture. 

Instead of the flour mix mentioned in the recipe, I used a mixture of 2 cups all-purpose 

flour and 1 cup of oat flour. I make oat flour by running oatmeal in my food processor 

until it reaches a flour like consistency. Lastly, I processed about 1 cup of frozen 

cranberries and a half cup of walnuts in my food processor until the cranberries were 

finely chopped. I added these to the wet mixture just before combining with the dry 

ingredients. You could use a half cup of craisins instead, but they are made with a lot of 

added sugar, so I picked the frozen berries. 

 



Lastly I made 24 mini muffins and an 8 x 4 loaf of bread. I baked the muffins for about 

35 minutes. It was a little long. Next time, I will check the mini muffins for doneness at 

25 minutes, 30 minutes or so is probably about right. Like my mama said, you can put 

them back in the oven for a few more minutes, but you cannot cook them less. I thought 

35 minutes left the muffins a bit on the dry side. The smaller loaf of bread was perfect at 

35 minutes.  

 

On the other hand, I served the mini-muffins at a family meal and received rave 

reviews. So not too too dry! And if Zucchini bread isn’t your cup of tea, April 30th is 

National Oatmeal Cookie Day. Check our website for a cookie recipe: 

Franklin.CCE.Cornell.edu   
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