DEB’S ZUCCHINI BREAD
#1

3 CUPS ALL PURPOSE FLOUR

1 TSP. BAKING POWDER

1 TSP. BAKING SODA

1 TSP SALT

GRATED RIND OF ½ LEMON

2 TSP. CINNAMON

1 TSP. NUTMEG

#2
1 ½ CUPS SUGAR

3 EGGS, BEATEN

½ CUP OIL

½ C. APPLESAUCE

2 TSP. VANILLA

#3
1 CUP SHREDDED COCONUT

½ CUP CHOPPED WALNUTS

2 CUPS UNPEELED GRATED ZUCCHINI

MIX #1 TOGETHER IN LARGE BOWL.  MIX #2 TOGETHER IN ANOTHER LARGE BOWL; ADD IN #3 THEN STIR INTO #1.  PUT IN   2 GREASED LOAF PANS; PLACE IN 325 OVER FOR 1 HR. TO 1 HR. 15 MIN. OR UNTIL DONE.  LET COOL IN PAN FOR 10 MIN.  THEN TURN OUT ONTO RACK TO COOL.

DELICIOUS!!!!!
