Zucchini Bread

INGREDIENTS

o 1/3 cup vegetable oil
o % cup shredded zucchini

o 2 large eggs, room temperature

o 1/3 cup brown sugar, packed

o 3 tablespoons granulated sugar
o 1% cups all-purpose flour, unbleached

%4 teaspoon ground cinnamon
Ya teaspoon ground allspice
% teaspoon salt

Y2 teaspoon baking powder
Y2 teaspoon baking soda

o 1/3 cup chopped walnuts

o 1/3 cup raisins
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DIRECTIONS

Place ingredients in order shown in bread pan and select Quick Bread/Cake cycle.

Select1 % Ib loaf size. Press Start.

After 4 minutes, scrape down the sides and bottom of the bread pan with a rubber

spatula. Allow cycle to continue.

When baking is completed, remove and turn out onto wire rack to cool.
Wrap in plastic wrap after completely cooled.

Note: Baking powder and baking soda lose their power
faster than you realize. Unless your packages are new, test
before using. To test baking soda, put a few tablespoons of
white vinegar into a small bowl and add a teaspoon of
baking soda. It should bubble up furiously, and the foaming
should take several moments to subside. The more
bubbles, the more potent the baking soda. If there is no
reaction, or you only end up with a handful of small
bubbles, you need to replace your baking soda.To test
baking powder, baking powder, pour a teaspoonful of
baking powder into a bowl or small glass.

Fill the bowl with hot water to cover the baking powder
(about 1/4 cup should do it).If the baking powder begins to
bubble furiously, it's fine to use in your recipes.Tip: For best
results, do not dip a wet spoon into the can of baking
powder when measuring what you need. The moisture will
activate the baking powder left behind in the can and it
won't be as good to use next time. If you see lumps in your
baking powder, that's usually a sign moisture has found its
way in..



