
Ingredients 
  3 eggs, beaten ‘til light 
  2 cups sugar 
  3 cups grated zucchini 
  3 teaspoons vanilla 
  3 cups flour 
  1 teaspoon salt 
  1 teaspoon baking soda 
  ¼ teaspoon baking powder 
  3 tablespoons cinnamon 
  1 cup oil 
 
Directions 
  Grease bread pans (2 large or 3 small). 
  Pre-heat oven to 325 degrees F. 
  Beat eggs until light. 
  Add sugar and vanilla. 
  Mix dry ingredients and stir well. 
  Add to eggs and sugar mixture. 
  Add oil and mix. 
  Add zucchini last.  Do not drain the liquid from grated zucchini as it keeps the 
bread moist. 
  Bake for 1 hour at 325 degrees F.  Remove from pans to cool. 
 
 

This recipe was shared by  
Lisa Corretore 

With an abundance of zucchini available, 
we thought you (and your family) might enjoy this bread! 

 
 

Patchwork Party August 2022  

Ingredients 
  1 ½ cups rolled oats 
  ¾ cup white whole wheat or all-purpose flour 
  ½ cup brown sugar 
  2 teaspoons lemon zest 
  ¼ teaspoon baking powder 
  ¼ teaspoon salt 
  ¾ cup unsalted butter, cold – or – 2/3 cup room temperature (should be like softened 
butter) coconut oil for a vegan/dairy-free version 
  2 ½ cups strawberries (12 – 15 medium strawberries) cut into ¼ inch chunks 
  7 tablespoons strawberry jam 
  ½ teaspoon vanilla extract 
 
  Directions 
  Preheat the oven to 375 degrees F and line an 8” X 8” baking pan with parchment 
paper. 
  In a large mixing bowl, mix together the oats, flour, sugar, zest, baking powder and salt. 
  Cut in the butter or coconut oil using a pastry blender, two knives or your fingers and 
mix until the dough comes together.  The dough should not be very crumbly, but should 
stick together.  Gently press two thirds of it onto the bottom of the prepared pan. 
  Bake for 10 – 13 minutes or until the edges just start to turn brown. 
  Meanwhile prepare the filling.  In a medium bowl, mix together strawberries, jam and 
vanilla.  Spread this mixture over the baked crust and then evenly sprinkle the remaining 
oat mixture over the strawberry filling. 
  Bake for another 25 – 30 minutes or until the top is lightly browned and the filling is 
bubbly. 
  Let the bars cool completely and then refrigerate for 2 hours before cutting. 
  Store any leftovers in the refrigerator for up to 4 days.  These can also be frozen. 
 
 

This recipe was shared by my daughter, Kate 
 

They are beyond delicious! 
I think it is suggested to store them in the refrigerator 

just so you do not see them staring at you! 

Zucchini Bread 
 
Prep: 15 minutes 
Cook: 1 hour 
Yield: 2 large or 3 small bread loaves 

Strawberry Oat Bars 
 
Prep: 15 minutes 
Cook: 43 minutes 
Yield: 16 bars 


