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Zucchini-Orange Bread Makes about 16 slices Ingredients 1 pack (about 17 ounces) cranberry-orange muffin mix 1-1/2 cup grated zucchini (about 6 ounces) 1 cup water 1 teaspoon ground cinnamon 1 teaspoon freshly grated orange zest (optional) Cream cheese (optional) Preparation Preheat the oven to 350°F. Grease an 8X4-inch loaf
pan; Set aside. Combine the muffin mix, zucchini, water, cinnamon and orange zest, if desired, in a medium bowl; stir only until the dry ingredients are moistened. Spoon the dough into the prepared loaf pan; bake for 40 minutes, or until a toothpick inserted into the middle comes out almost clean. Cool in a frying pan on a wire rack for 5
minutes. Remove the bread from the pan to the wire rack; cool completely. Serve plain or with cream cheese, if desired. Advertising Check out other recipes for fast breads Advertising 01/24/2013 I cut this recipe in half to 16 servings. Instead of using 1 1/2 of the eggs, I used two full eggs. I've had to add a little more oil than what was
asked because using half the wheat flour made it drier than I think it would have been if I had used all the AP flour. I did it in muffins instead of one big loaf. I didn't get 16 muffins, I got eleven and they were on the smaller side. Before baking, I tossed each muffin mound with a little cinnamon sugar. Very nice, basic recipe for zucchini
bread. It reminds me a lot of it my mom made when I was a kid. 08/01/2012 This zucchini bread is not as sweet as the other zucchini breads I've made. The nuttiness of whole wheat flour gives bread a great flavor and texture. Out of habit I beat the first four ingredients together very well before mixing in zucchini and then mixed in a whole
amount of dry ingredients. Also out of habit I lined the bottom of the pan with parchment paper for easy when removing bread from the pan. If you're looking for a small variation on zucchini bread it's a nice recipe to try. 18/2018 Z. z. Zucchini bread was amazing. I'm adding more cinnamon, but the fact that its half enriched with white flour
and the other half is wholegrain is a bonus. 09/14/2014 I added coconut oil and milk chocolate bite. It turned out great 09/04/2018 I used 2/3 C apple sauce and 1/2 C coconut oil. I didn't have two loaf pans, so I made a dozen muffins and one loaf. I baked muffins and loaf at the same time, but I took muffins off for about 25 minutes. It
turned out really good? 1 of 5 Wendy zucchini bread Andrea Pompeo 2 of 5 Wendy zucchini bread Andrea Pompeo 3 of 5 Wendy zucchini bread Carman Anderson 4 of 5 Wendy zucchini bread silverroses 87 5 of Wendy's 5 Zucchini Bread Deb C Explore Gardening Recipes and Cooking Decorating Home Improvement Ideas Cleaning
&amp; Organizing Shop Rooms News Holiday Beauty &amp; Style Health &amp; Family Home Local Services Delish Editors each product we feature. We can get a commission from the links on this site. He's a Southern boy. Boy. mouth, which gets him into trouble - just like his wife. On June 13, 2018 John ParraGetty Images Paula
Deen has been married to her second husband Michael Groover for nearly 15 years and her fans are as much in love as they are with her. Get to know him yourself. 1 of 11 On paper, Michael Groover and Paula Deen are an interesting match. Michael is a tug boat captain in Savannah, GA, where he and Paula live. He was born in 1956,
making him 62 - and nine years younger than his wife. 2 of Paula's 11 dogs led Michael and the chef to meet. Both were neighbors, and when Paula's dogs got out, they ventured into Michael's yard. Their first date was the next day when Michael took Paula out for a ride on her new boat. 3 of 11 Was initially attracted to her big, blue eyes.
And, uh, her legs. He seems to have instigated woah. 4 out of 11 The two married in 2004 - and their wedding menu was LEGIT. Both Paula and Michael had been married before - in fact, Michael's previous marriage had just ended when he met the chef. A couple of years after that first meeting, the two tied that up not at bethesda
academy in Savannah. The whole thing was broadcast on the Food Network, and Paula likes to look back on the day. On her 12th anniversary, she released her wedding day menu on her site, and it was full of Southern favorites such as pickled okra sandwiches, crab-filled shrimp, and fried collar greens. 5 out of 11 Michael has a great
relationship with Paul's sons. He even took to Facebook to publicly wish him a happy birthday. We're glad you're part of our family because you always make mom so happy, they wrote last year. 6 out of 11 Michael wrote the book five years into his marriage. BUY NOW My delicious life with Paula Deen, $16, amazon.comThouse applies
to his life pre- and post-Paula, including his Southern upbringing and married super famous chef. And you didn't think Mr. Paula Deen would publish a book without recipes, did you? There is a collection of his favorites, including devilish crab and banana pudding. 7 out of 11 dropped 60 pounds. Paula's diabetes diagnosis inspired Michael
to become healthier, too. Two of them, plus Paula's two sons, took the weight loss journey together, losing a collective 178 pounds. Michael lost 60 himself. Instead of completely ditching Paula's signature butter-heavy cooking, they only learned to eat in moderation. 8 of Michael's 11 appeared on Paula's shows. The first time he got in
front of the camera was in 2011, on Paula's best dishes. Michael and Paula cooked the whole seafood spread – nod to his work as captain of the tug. He once even made a cameo on Bobby's (Paul's son) show. 9 of 11 Paula donated michael deed to their house. In 2015, Paula quietly transferred the deed of the Savannah house she had
shared with Michael since 2004 to her husband. Paul's documents were filed by the state that it was an act gift, and that she handed michael for and given her natural love and affection for her husband, according to Page Six. 11 of Michael's 11 views are as controversial as Paula's. During an interview in 2017, Paula asked what she
thought of NFL players kneeling during the national anthem. She tried to deflect by volunteering her husband's opinion: I'm not an athlete, she told Paula, but I can tell you my husband is a little disgusted with that. Next What you need to know about Gordon Ramsay Kids Advertising – Continue reading below This content is created and
maintained by a third party, and imported to this site to help users provide their email addresses. You may be able to find more information about this and similar content on piano.io Our latest recipes Our latest recipes Our latest recipes Advertising - Continue reading Below Yields: 1 serving Prep Time: 0 hours 15 minutes Cook Time: 0
hours 45 minutes Total time: 1 hour 10 minutes 1 1/2 c. grated zucchini 3/4 c. sugar 1/4 c. collected milk 1/4 c. fat-free egg substitutes 2 tablespoons rapeseed oil 2 tablespoons honey 1 teaspoon vanilla 1 teaspoon. ground cinnamon 1/2 teaspoon ground cloves 1 1/3 c. multipurpose flour 3/4 teaspoon baking powder 1/2 teaspoon baking
soda 1/4 teaspoon salt This component shopping module is created and maintained by a third party and imported to this site. You may be able to find more information about this and similar content on your website. Preheat the oven to 350°F. We coat an 8 x 4 no-stick loaf pan with a no-stick spray; Set aside. Place the zucchini on paper
towels and dry. In a medium bowl, whisk the sugar, milk, egg substitute, oil, honey, vanilla, cinnamon and cloves. In a large bowl, mix flour, baking powder, bichaly soda and salt. Add the zucchini and milk mixture. Using a large wooden spoon, stir only until the ingredients are thoroughly combined (do not mix). Spoon the dough into the
prepared pan. Bake for 35 to 45 minutes, or until a toothpick inserted into the middle comes out clean. Cool in a frying pan for 10 minutes. Remove the bread from the pan and cool on a wire rack. This content is created and maintained by a third party and imported to this page to help users provide their email addresses. You may be able
to find more information about this and similar content on piano.io Advertising – Continue reading under Healthy Zucchini Bread by Frances Largeman Roth Printing Recipe Review: (rated) Made with whole grains and almond flour, this zucchini bread is higher in thread than most traditional recipes. Adding almond flour also helps reduce
the total number of carbohydrates in the recipe. While many standard recipes require a whole cup of sugar, this delicious loaf is sweetened only with pure maple syrup. Ingredients 1 cup wholemeal flour 1/2 cup almond flour 1/2 cup rolled oats 1 tea baking soda soda teaspoon salt 1 teaspoon cinnamon 1 egg, beaten 1/4 cup vegetable oil
1 teaspoon vanilla extract 1/4 cup maple syrup 1/2 cup low fat vanilla Greek yogurt 1 1/3 cup grated zucchini (half a large zucchini) Preparation 1. Preheat the oven to 350 F. Spray a standard loaf pan with cooking spray and set aside. 2. Combine the whole wheat flour, almond flour, oats, baking soda, salt and cinnamon in a bowl and mix
well. In a separate bowl, mix the eggs, oil, vanilla, maple syrup, yogurt and zucchini (don't strip moisture) together. Add the wet ingredients to the dry ingredients and mix well. 3. Transfer the dough to the prepared pan and bake for 38-40 minutes, until a toothpick inserted into the centre of the loaf comes out clean. 4. Cool for at least 30
minutes before slicing and serving.  Serves. 
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