Prep Time - 15 minutes Servings - 10-12 people
Bake Time - 45 minutes

2% C. Flour
1 Tsp. Cinnamon
1% Tsp. Baking Soda

e 1C. Brown Sugar
e % C. White Sugar
e % C. Butter

e % C. Qil e 1 Tsp. Baking Powder

e 3 Large Eggs e % Tsp. Salt

e 1 Tsp. Vanilla e 4 Thsp. Cocoa

o % C. Milk o 3 C. Finely-Grated Zucchini

1 C. Chocolate Chips

Preheat oven to 325F.

In a large bowl, cream together butter, sugar and oil.
Beat in eggs, vanilla and milk.

Combine dry ingredients and sift into bowl.

Add zucchini and beat until well combined.

Pour into greased 9 x 13-inch pan.

Sprinkle batter with 1 cup chocolate chips.

Bake for 45 minutes at 325F.

Note: May be made as muffins - makes about 2 dozen muffins.
Reduce baking time.



