
Zucchini Banana Bread

Zucchini Bread Ingredients
Recipe serves

~8-10 slices

Ingredient Amount

Coconut oil, melted 1/4 cup

Apple Sauce, unsweetened 1/2 cup

Brown Sugar, packed 3/4 cup

Egg 1

Banana (old and spotted), mashed 1 cup

Pure Vanilla Extract 1 tsp

All Purpose Flour 1 3/4 cup

Baking Soda 1/2 tsp

Baking Powder 1/2 tsp

Cinnamon 1 tsp

Salt 1/2 tsp

Zucchini, grated 1 1/2 cup

Walnuts, chopped 1 cup

Zucchini Banana Bread is one of  my favorite “sweet treats” 
in the morning. Although you can have it anytime during the 
day, this bread feels right at home next to some fresh brewed 
coffee and fruit. If  you’re worried about the little ones not 
liking it because of  the ‘green bits’- don’t worry because the 
zucchini taste is nowhere to be found. Don’t have a bread 
pan? No worries- use a muffin tin instead! 
-Pairs well with a freshly brewed morning cup of  coffee or 
tea, scrambled eggs, and a bowl of  fruit. 

Recipe Instructions
1. Pre-heat the oven to 350 degrees fahrenheit. Prepare 

a small bread pan by greasing the sides and laying 
parchment paper on the bottom.  

2. In a standing mixer, mix together the melted coconut 
oil, apple sauce, and brown sugar. 

3. Add the egg, mashed banana, and vanilla into the 
mixture and mix on medium for about 30 seconds. 

4. In a separate mixing bowl, combine the flour, baking 
soda, baking powder, cinnamon, and salt together. 
Whisk until well incorporated.  

5. Slowly add the flour to the banana mixture while 
allowing the mixer to evenly incorporate the batter. 
Make sure to pause the mixer and scrape the sides of  
the bowl for loose flour. 

6. Fold in the grated zucchini and chopped walnuts. 

7. Pour the batter into the prepared bread pan and bake 
for 60-75 minutes or until golden brown and an 
inserted toothpick comes out clean.  

8. Let the bread sit on a cooling rack for ~20 minutes 
before serving.
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