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Zucchini Bread

1. Pick a zucchini from the garden! Look 2. Shred the zucchini into little
for a green zucchini hiding under the pieces. Tiny green bits make our
big leaves! Wash your zucchini well. bread yummy and soft.

N@

Add the flour, baking soda, 7 Add the cinnamon.
and salt in the first bowl.

In the sécond bowl, add
the oil.

Add the vanilla and whisk. Add the grated zucchini.

4. Bake in the oven (with help from an adult!)

5. Wait patiently while it turns golden.

b. Time to taste! Mangia! Mangia!




