Toasted Walnut Zucchini Bread

Servings: 8
Preparation Time: 20 minutes Cook
Time:1 hour 25 minutes

Start to Finish Time: 1 hour 55 minutes

I don't know how this zucchini bread could be better! It's moist, but not mushy;
crunchy with the toasted wanuts; sweet (without overpowering) and hinted with

cinnamon.

Categories: 16_Bread, Baked Bread & Muffins, Bread

3 cups all-purpose flour

1 1/4 teaspoons salt

1 teaspoon baking soda

1 teaspoon baking powder

3 teaspoons ground cinnamon

1/4 teaspoon nutmeg, freshly ground
3 each eggs

1 cup vegetable oil

2 1/4 cups sugar

3 teaspoons vanilla extract

2 cups zucchini (about 2 medium zucchinis), grated

1 cup walnuts, chopped and toasted

DIFFICULTY: 1-5-2

Grease and flour two 9 x 5 inch pans. Preheat
oven to 325°.

Sift flour, salt, baking powder, soda, and cinnamon
together in a bowl.

In a standing mixer, beat eggs, oil, vanilla, and sugar
together in a large bowl.

Change to mixing paddle and add sifted
ingredients to the creamed mixture, and mix
well.

Stir in zucchini and nuts until well combined.

Pour batter into prepared pans.

Bake for 50 to 60 minutes, or until tester inserted in
the center comes out clean.

Cool in pan on rack for 20 minutes.

Remove bread from pan, and completely cool.

Per Serving (excluding unknown items): 852 Calories; 47g Fat (49.1% calories from fat); 11g Protein; 99g Carbohydrate; 4g Dietary Fiber; 70mg
Cholesterol; 783mg Sodiumy; 58g Total Sugars; trace Vitamin D; 92mg Calcinn; 3mg Iron; 220mg Potassinmy; 243mg Phosphorus. Exchanges: .





