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1 cup white flour 
1/2 cup whole wheat flour 
1 tsp ground cinnamon 
1/2 tsp baking soda 
1/2 tsp salt 
1/4 tsp baking powder 
1/4 tsp ground nutmeg 
1 beaten egg 
1 cup sugar 
1 cup finely shredded, unpeeled zucchini  
1/4 cup cooking oil 
1/2 cup chopped walnuts or pecans, toasted 
 
1. Grease an 8x4x2-inch loaf pan; set aside.  In a medium bowl combine the 

flour, cinnamon, baking soda, salt, baking powder, and nutmeg.  Make a well 
in center of flour mixture; set aside. 

2. In another medium bowl combine egg, sugar, zucchini, and oil.  Add zucchini 
mixture all at once to flour mixture.  Stir just until moistened (batter should be 
lumpy).  Fold in nuts.  Spoon batter into prepared pan.   

3. Bake in a 350 oven for 50 to 55 minutes or until a wooden toothpick inserted 
near center comes out clean.  Cool in pan on a wire rack for 10 minutes.  
Remove from pan.  Cool completely on a wire rack.   
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1/2 cup walnuts, coarsely chopped 
1 TBS sherry vinegar 
1 TBS extra-virgin olive oil 
Coarse salt and ground pepper 
1 bunch kale , tough stems removed and leaves torn into bite-size pieces 
2 1/2 ounces goat’s milk gouda, cut into 1/2 by 1/4-inch pieces 
6 chives cut into 1-inch lengths 
1 pear, halved, cored, and very thinly sliced crosswise. 
 
Preheat oven to 350.  Place walnuts on a rimmed baking sheet and bake until golden 
brown, tossing once during baking, 8-10 minutes. 
 
In a medium bowl, whisk together vinegar and oil; season with salt and pepper.  Add 
in kale, cheese, chives, walnuts and pear.  Toss to combine. 
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