
 

                                 Blueberry Zucchini Bread 
 
3 eggs 
1 cup vegetable oil 
3 tsp vanilla 
2 1/4 cups white sugar 
2 cups shredded zucchini 
3 cups all purpose flour 
1 tsp salt 
1 tsp baking powder 
1/4 tsp baking soda 
1 Tbsp ground cinnamon 
1 pint fresh blueberries 
 
Preheat oven to 350 degrees. Grease loaf pans (will make 3-4 tin  
foil pan loaves). Mix the eggs, oil, vanilla, and sugar. Add the  
shredded zucchini, then add all dry ingredients (except the  
blueberries). Once it is well blended carefully stir in the  
blueberries and fill loaf pans 1/2 to 2/3 full. Bake for 50 minutes  
or more until a wooden toothpick inserted into the center comes out 
clean. Yummy! 


