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Welcome to August 23, 2021 

This past weekend my husband and I visited our local Farmers Market and I met a piece of amazing 

Zucchini Lemon Bread.   It was love at first bite! The bread was absolutely the perfect texture and 

bursting with flavor. I was able to get a list of ingredients. I played around with the measurements and 

did a decent job of recreating the recipe. It is delicious. Enjoy! 

Ingredients 

1 cup granulated sugar 

6 Tablespoons of butter 

2 eggs room temperature 

1/3 cup vanilla almond milk 

2 Tablespoons fresh lemon juice 

1 tsp vanilla or almond extract (I used almond) 

2 cups flour 

1 tsp. baking powder 

1 tsp. baking soda 

1/2 tsp salt 

1 1/2 cup shredded zucchini drained and squeezed dry 

2 Tablespoons lemon zest 

Glaze Ingredients 

1 cup powdered sugar 

1-2 Tablespoons lemon juice 

 



Directions 

Preheat oven to 350F. 

Spray a loaf pan with baking spray. Set aside. 

Combine flour, baking powder, baking soda, and salt in a medium bowl and whisk together. Set aside. In 

a large bowl, combine the sugar and butter. Whisk to combine. 

Add eggs and almond milk and whisk together. 

Add lemon juice and vanilla extract and stir to combine. 

Add flour mixture and stir just until incorporated. 

Fold in zucchini and lemon zest. 

Pour batter into the prepared pan and bake for 45 to 50 minutes or until an inserted toothpick comes 

out clean.  

Place the loaf on a cooling rack and cool for 15 minutes. 

Glaze 

In a small bowl, combine powdered sugar and lemon juice. Whisk until smooth. 

Drizzle the glaze over the bread 

Fact: In recent decades, farmers markets have again assumed their historic role as important social and 

economic institutions in many of our communities. For many of us, farmers markets offer a glimmer of 

hope for a sane and healthy future.  

Link:    No more Pie: Ella Jenkins 

https://www.youtube.com/watch?v=zRxKUlwV9-c 

Have a great week!  

Mary Sue 
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