ZUCCHINI BREAD
BAKE AT 375 FOR 1 HOUR – MAKES 2 LOAVES

3 EGGS

1 CUP VEGATABLE OIL

1 ½ CUPS SUGAR

3 MEDIUM SIZED ZUCCHINI GRATED AND WELL DRAINED (2 CUPS)

2 TSP. VANILLA

2 CUPS SIFTED ALL PURPOSE FLOUR 

½ TSP BAKING POWDER

2 TSP. BAKING SODA

3 TSP. CINNAMON

1 TSP. SALT

1 CUP CHOPPED WALNUTS

1 CUP CHOPPED RAISINS (OTIONAL)

BEAT EGGS LIGHTLY IN A LARGE BOWL.

STIR IN OIL, SUGAR, ZUCCHINI AND VANILLA.

SIFT FLOUR, BAKING POWDER, BAKING SODA, CINNAMON

AND SALT INTO A SEPARATE BOWL

STIR INTO EGG MIXTURE UNTIL WELL BLENDED, STIR IN NUTS AND RAISINS.

SPOON BATTER INTO (2) WELL GREASED 8 X 5 X 3  INCH LOAF PANS

BAKE @ 375 FOR 1 HOUR. REMOVE TO COOLING RACK AND COOL FOR 10 MINUTES BEFORE REMOVING FROM PANS.

