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Foothills is Ready For Schooll

Cook Trina & Cook Asst Ana
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FTL DUR- (left to right) Michelle,
Mashayla, Maria, Sarah
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FTL-PM (left to right)- Lori, Gabi, Melissa

Submitted by: Dane Miller
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Hallway hopscotch

Gabi hopscotching down
our hallway
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Whole-Wheat Zucchini Bread

'qu, State
University
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Ingredients

1 1/2 cups whole—wheat flour or all-purpose flour (try a combination)
1/2 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 1/2 teazpoon cinnamon

1/2 teaspoon nutmeg

1/2 cup vegetable oil

1/2 cup brown sugar or honey [ses Notes)

2 eggs

1 teaspoon vanilla

1 1/2 cups grated zucchini (sguesze out some moisture aftar measuring)
1/2 cup chopped nuts or seeds, any type (optional)

1/2 cup raisins or dried cranberries (optional)

Directions

1. Wash hands with soap and waten

2. Preheat oven to 250 degrees F. Lightly greast 2 9x5-inch bread pan and
zet aside.

3. In @ medium bowl, combine flour, baking powder, baking soda, salt,
cinnamaon and nutrmeg,

4, In a separate bowl, combine qil, brown sugar. eggs. vanilla and
zucchini, Mix wntil well combinad,

5. Add the wet ingredients to the dry ingredients. Stir until the dry
ingradients ars moistened, without cvermixing. Sently add nuts and
raisine, if desirad.

€. Pour batter into pan and spread into the cormers.

7. Bake 45 to 60 minutes or until a wooden pick inserted into the center
of the loaf comes out clean.

2. Remove pan from oven and let cool for 10 minutes,

%. Remove bread from pan and let cool completely on 2 rack. Slice to
zerve.

10, Wrap to store for severzal days or freeze for up to 1 month.

Notes

s You can substitute 1/4 cup oil with 1/4 to 1/2 cup mashed banana or
unswestensd applesauce.

« You can use grated carrot or mashed banana with grated zucchini fora
total of 1 1/2 cups.

« Try other spices such a= cloves, allspice or gingar If you like spices, use
miore than the recipe suggests.

s Honey is not recommended for children under 1 year old.

Paid for in part by Oregon SMNAR OSU Extension Service prohibits discrimination in all
its programs, services, activities and misterials. This insticution is an Equal Opportunity
Provider and Employer
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Makes: 15 slices

Prep time: 15 to 20 minutas
Cooking time: 45 to &0
minutes

" Hide nutrition box

[] Hide recipe notes

Nutrition Facts

16 serings pes containar

Serving size 1 slice [48q)
Aumennt por Sorving
Calories 150
% Dty Valun™
Total Fat &g 10%,
Saturated Fat 1g 5%
Trans Fat Og
Cholesteral Z5mg B
Sodium 125mg B
Tatal Carbohydrate 20g T %h
Diefary Fiber 2g T

Totel Sugars 1idg
Includae 7 Added Sugere 14 %,

Protein g

[ S e e A
‘itamin O Omcg 0%
Calciurmn 39mg 4%
Iron 1mg ¥
Potassium 130mg 2%
Witamin & 11rmcg 1%
Witamin C 2mg 2%

"Triz % Daly Yalue [0V iedls yau how much a rurent
i1 1 sarang of boed contiiules o a daky chel. 2000
calories a day 5 wsed for gananal ruiriton adwios.
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