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Sargent Choice

Whole Wheat Zucchini Bread
Recipe modified from Cookie and Kate 
Yield: 1 Loaf
Ingredients:
⅓ cup extra-virgin olive oil

½ cup honey or maple syrup

2 eggs

½ cup milk of choice

1 teaspoon baking soda

1 teaspoon ground cinnamon + more to swirl on top

2 teaspoons vanilla extract

½ teaspoon fine-grain sea salt

¼ teaspoon ground nutmeg

1 ½ cups grated zucchini (1 medium zucchini, use a paper towel to squeeze out any excess moisture before stirring into batter)

1 ¾ cups white whole wheat flour, or regular whole wheat flour
Optional add-ins: dried fruit or chocolate chips
Directions:
1. Preheat oven to 325°F and grease a 9” x 5” loaf pan.

2. In a large mixing bowl, combine the olive oil and honey. Beat with a whisk until thoroughly combined.

3. Add eggs and beat well.

4. Add the milk, baking soda, cinnamon, vanilla, salt, and nutmeg. Whisk until blended.

5. Using a large spoon, stir in the zucchini. Once combined, add flour and stir until mixed well. Don’t worry if there are some lumps in the batter.
6. Pour the batter into a greased pan and sprinkle with additional cinnamon. Use a knife to create a cinnamon-swirl or zig-zag pattern.

7. Bake for 55 to 60 minutes, or until a toothpick comes out clean.

8. Cool for 20 mins in the loaf pan, then transfer to a wire rack to cool for an additional 20 minutes.

Notes: 

· This is a moist bread and will only keep for 2-3 days at room temperature. Store in the refrigerator for 5-7 days, or in the freezer for 3 months. 

· To make vegan, use maple syrup, milk alternative, and flax eggs (1 tbsp ground flax + 3 tbsp water per egg)
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