DIANE’S ZUCCHINI BREAD
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Ingredients:
1 large zucchini (2¼  cups grated zucchini)

2/3 cup butter, melted
1 cup sugar
3 eggs beaten

3 teaspoons vanilla
1 teaspoon baking soda

1 teaspoon baking powder

Pinch salt

3 cups flour

1 teaspoon cinnamon

½ cup chopped walnuts

½ cup sunflower seeds

You could also add raisins, chocolate chips, etc.
Method:
Preheat the oven to 350˚ farenheit (175 celsius).
In a large bowl beat the eggs.
Add the sugar and vanilla.
Grate the zucchini.

Stir in the grated zucchini.
Then stir in the melted butter.
In a separate bowl, mix together the flour, baking powder, baking soda and cinnamon.
Stir these dry ingredients into the zucchini mixture.
Stir in the walnuts, sunflower seeds, (and raisins, if using).
Grease the baking pans with butter.
Pour in the batter.

Bake for around 60 minutes. 
Test with a thin knife to see if center of breads are done.

Let cool in pan for around 5 minutes.

Remove from pan and let cool another 20 minutes.
