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Where to Find Reader’s Recipe

Other Best Ever Zucchini Bread
i 3 eggs, slightly beaten 3 cups flour
Great RECIpES 1/2 cup oil 2 tsp. baking soda
The Culinary 1/2 cup applesauce 1tsp. salt
Connection 2 cups sugar 1/2 tsp. cinnamon
2 tsp. vanilla 1 tsp. nutmeg
2 cups shredded zucchini 3/4 cup chopped nuts

Cooking Light 1 cup crushed pineapple, drained

, _ Combine the first five ingredients in a medium
Mama’'s Cucina  pow, In a separate bowl, stir
together flour, soda, salt,
Betty Crocker cinnamon and nutmeg. Combig
the flour mixture with the egg
mixture, then stir in zucchini,
pineapple and nuts, blending well. %
Bake in a greased loaf pan for 50 minutes at. 350
TuBears Cool before slicing.
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CompuCook

The Kitchen Link SendCurrent Light Flashesyour
favorite recipe. If it's published, you'll
Epicurious Online receive a $10 credit on your next WFEC

electric bill. E-mail your recipe to
CLF@wfeca.net, fax it to
Calli ng (850)263-3330 or mail it to
West Florida Electric Cooperative,

Online Chef All Dept. CLF, P. O. Box 127,
Graceville, FL 32440-0127.
COO kS Be sure your recipe includes
specific amounts for ingredients
and easy-to-follow instructions.
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