Zucchini Bread

3 eqggs

¥4 cup sugar

Y4 cup vegetable oil

1Y% cups grated zucchini (may use a combination of grated zucchini
and carrot)

2% teaspoons ground cinnamon

2 teaspoons vanilla

2 cups baking mix (like Bisquick or Jiffy)

1 cup fresh or frozen cranberries, cut in half or 1 cup raisins (optional)
% cup chopped walnuts (optional)

1. Heat oven to 350°F. Grease bottom of 9” x 5” x 3” bread

pan.
2. Mix eggs sugar, oil, zucchini, cinnamon and vanilla in large
bowl.
3.  Gently stir in baking mix. Do not over mix. Batter will be
slightly lumpy.

Fold in cranberries or raisins and chopped nuts.

Pour into bread pan.

Bake for 50-55 minutes or until toothpick inserted into center
of bread comes out clean. Cool for 10 minutes. Loosen
bread from sides of pan. Remove from pan. Cool
completely before slicing.
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