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The Last Zucchini Cookie
“...with a very good basic cookie, we could make
hundreds of variations. It would be the last
zucchini cookie recipe we would ever need. ”
- Dennis Weaver
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The Last Zucchini Cookie
The Story of the
Last Zucchini
Cookie

Zucchini squash grow to the size of boats.
That’s not the real problem; there are so
many of them. It seems that everyone in the
valley is awash with them. And every year,
we wish we had more zucchini recipes.
My mother made an applesauce cookie that
was cakey and moist. She loaded it with
raisins, nuts and sometimes chocolate chips.
I loved those cookies. I wanted to make a
similar cookie, a zucchini cookie, like my
mother’s applesauce cookie, one that could
be loaded with different ingredients to create
different cookies. Today, we have more
ingredients to work with. I don’t ever recall
my mother having white chocolate chips or
dried cranberries. I figured that with a very
good basic cookie, we could make hundreds
of variations. It would be the last zucchini
cookie recipe we would ever need.
So I set off to the test kitchen to make a new
cookie recipe. This would be a do-it-yourself
cookie recipe, one that you could customize
it any way you want. One day, it could be a
chocolate chip cookie recipe and the next,
you could make tropical fruit cookies—all
with the moist, chewy goodness of zucchini.
There would always be more zucchini
cookies to make. And it’s just so darned
good. No wonder it’s the last zucchini cookie
recipe you’ll ever need. The recipe worked.
The cookies were darned good—cakey and
moist like my mother’s applesauce cookies.
We made hundreds of them in a half dozen
variations and served them to people in our
store. People asked for the recipe.
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Working with
Zucchini:
Helpful Lessons

When you develop a recipe, you want the
same results time after time. That wasn’t
happening. Sometimes the cookies were
perfect but others spread too much. I was
using exactly the same ingredients and
baking them exactly the same way. Why
weren’t they turning out the same? Finally, I
gave up and went home. That night it hit me:
I wasn’t mixing the batter the same way each
time.
Zucchini is 95% water. With my cookies, I
was mixing my batter for different lengths
of time, sometimes at different speeds. With
more mixing, I was wringing more water
from the batter. That batter was wetter and
the cookies spread more. As soon as I was
consistent with my mixing, my results were
consistent and I was able to complete my
recipe.
There were three lessons:
1. Always treat your shredded zucchini
gently and if you have water standing
in the bottom of the bowl of shredded
zucchini, drain it out before adding it
to the batter.

The Last Zucchini
Cookie Recipe
You’ll Ever Need

This is a do-it-yourself cookie recipe. You
can customize it any way you want. The
basic cookie recipe is simple. Then keep
switching ingredients--nuts, chips, dried
fruit, pineapple, or whatever—to create your
own zucchini cookie recipes. One day, it’s
a chocolate chip cookie and the next, it’s
a tropical fruit cookie—all with the moist,
chewy goodness of zucchini. There are
hundreds of possibilities.
And it’s just so darned good. No wonder it’s
the last zucchini cookie recipe you’ll ever
need. Here are three simple steps:
1. Mix the basic ingredients together.

Chocolate Chip
Zucchini Cookie
Recipe
Ingredients
1/2 cup butter
2/3 cup brown sugar
1/4 cup granulated sugar
1/2 teaspoon salt
1 teaspoon brown sugar flavor or
Madagascar vanilla
2 large eggs
1/2 teaspoon baking soda
2 1/2 cups all-purpose flour
1 cup grated zucchini
Inclusions:

2. Add the inclusions—nuts, chips, dried
fruit, candies.

1 cup dark chocolate chips

3. Fold in the zucchini. (Always do that
last.)

1 cup chopped walnuts

Then scoop and bake. These are very good
cake-like cookie, soft and moist. Following
are a few versions to get you started.

1 cup golden raisins

Directions
Preheat the oven to 350 degrees. Line a
baking sheet with parchment paper or grease
very well.

2. Add the zucchini right at the end.
Don’t pound the zucchini as you mix in
the nuts or the spices.

1. For the basic cookie: Cream together
the butter, sugars, and salt. Add the
vanilla and eggs and beat again.

3. Treat your zucchini gently; don’t
mix any longer than is necessary to
disperse the zucchini through the
batter.

2. Add the flour and baking soda to the
creamed ingredients and beat until
well dispersed, scraping the sides of the
mixing bowl once. The dough will be
thick like clay.

With these lessons learned, I always had
consistent cookies. Cookies may be the most
sensitive to hydration, the amount of water
in the batter, but it makes a difference with
other recipes to. Now, regardless of what the
recipe says, I always add the zucchini at the
end and mix only until combined.

3. For the inclusions: Add the chocolate
chips, raisins, and walnuts and beat
until just mixed.
4. For the zucchini: Add the zucchini
until just combined. The water in the
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zucchini will transform the dough
to a medium batter. Stop once it is
combined or you will continue to force
water from the zucchini and your
batter will be too runny.
5. To Bake: Using a large ice cream
scoop, scoop mounds of dough onto
the prepared sheet. Bake for 10 to 12
minutes or until done. The tops of
the cookies should look wet and the
edges should be starting to brown.
Immediately remove the cookies from
the sheet to racks to cool. Repeat with
the rest of the batter.
Baker’s notes: These are large cookies-which is some of their appeal. If you make
smaller cookies, reduce baking times.
Zucchini is mostly water. If you use frozen
zucchini or if the zucchini has residual
water, drain it. We always used freshly
grated zucchini and the cookies were
consistent. If your cookies spread too much,
add a little flour or turn the temperature up.

Pineapple Zucchini
Cookie Recipe
Because of the moisture in the pineapple, this
recipe requires more flour.

Ingredients
1/2 cup butter
2/3 cup brown sugar
1/4 cup granulated sugar
1/2 teaspoon salt
1 teaspoon brown sugar flavor or
Madagascar vanilla
2 large eggs
1/2 teaspoon baking soda
2-3/4 cups all-purpose flour
1 cup grated zucchini
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Inclusions:
1 cup white chocolate chips
1 cup crushed pineapple, well drained
1 cup chopped walnuts or macadamia
nuts

Directions
Preheat the oven to 350 degrees. Line a
baking sheet with parchment paper or grease
very well.
1. For the basic cookie: Cream together
the butter, sugars, and salt. Add the
vanilla and eggs and beat again.
2. Add the flour and baking soda to the
creamed ingredients and beat until
well dispersed, scraping the sides of the
mixing bowl once. The dough will be
thick like clay.
3. For the inclusions: Add the white
chocolate chips, pineapple, and nuts
and beat until just mixed.
4. For the zucchini: Add the zucchini and
bake until just combined. The water in
the zucchini will transform the dough
to a medium batter. Stop once it is
combined or you will continue to force
water from the zucchini and your batter
will be too runny.
5. To Bake: Using a large ice cream
scoop, scoop mounds of dough onto
the prepared sheet. Bake for 10 to 12
minutes or until done. The tops of
the cookies should look wet and the
edges should be starting to brown.
Immediately remove the cookies from
the sheet to racks to cool. Repeat with
the rest of the batter.
Baker’s notes: These are large cookies-which is some of their appeal. If you make
smaller cookies, reduce baking times.
If you use frozen zucchini or if the zucchini
has residual water, drain it. We always used
freshly grated zucchini and the cookies were
consistent. If your cookies spread too much,
add a little flour or to turn the temperature
up.

Cinnamon Chip
Zucchini Cookie
Recipe
Notice that this recipe has a teaspoon of
cinnamon added. You can add other spices to
these recipes.

Ingredients
1/2 cup butter
2/3 cup brown sugar
1/4 cup granulated sugar
1/2 teaspoon salt
1 teaspoon brown sugar flavor or
Madagascar vanilla
2 large eggs
1/2 teaspoon baking soda
2 1/2 cups all-purpose flour
1 teaspoon good quality cinnamon,
preferably Vietnamese cinnamon.
1 cup grated zucchini
Inclusions:
1 cup cinnamon chips
1 cup chopped walnuts

Directions
Preheat the oven to 350 degrees. Line a
baking sheet with parchment paper or grease
very well.
1. For the basic cookie: Cream together
the butter, sugars, and salt. Add the
vanilla and eggs and beat again.
2. Add the flour and baking soda to the
creamed ingredients and beat until
well dispersed, scraping the sides of the
mixing bowl once. The dough will be
thick like clay.
3. For the inclusions: Add the cinnamon
chips and walnuts and beat until just

mixed.
4. For the zucchini: Add the zucchini and
bake until just combined. The water
in the zucchini will transform the
dough to a medium batter. Stop once
it is combined or you will continue to
force water from the zucchini and your
batter will be too runny.
5. To Bake: Using a large ice cream
scoop, scoop mounds of dough onto
the prepared sheet. Bake for 10 to 12
minutes or until done. The tops of
the cookies should look wet and the
edges should be starting to brown.
Immediately remove the cookies from
the sheet to racks to cool. Repeat with
the rest of the batter.
Baker’s notes: These are large cookies-which is some of their appeal. If you make
smaller cookies, reduce baking times.
Zucchini is mostly water. If you use frozen
zucchini or if the zucchini has residual
water, drain it. We always used freshly
grated zucchini and the cookies were
consistent. If your cookies spread too much,
add a little flour or to turn the temperature
up.
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The Tropical
Zucchini Cookie
Recipe
Ingredients
1/2 cup butter
2/3 cup brown sugar
1/4 cup granulated sugar
1/2 teaspoon salt
1 teaspoon brown sugar flavor or
Madagascar vanilla
2 large eggs

to a medium batter. Stop once it is
combined or you will continue to force
water from the zucchini and your batter
will be too runny.
5. To Bake: Using a large ice cream
scoop, scoop mounds of dough onto
the prepared sheet. Bake for 10 to 12
minutes or until done. The tops of
the cookies should look wet and the
edges should be starting to brown.
Immediately remove the cookies from
the sheet to racks to cool. Repeat with
the rest of the batter.
Baker’s notes: These are large cookies-which is some of their appeal. If you make
smaller cookies, reduce baking times.

1/2 teaspoon baking soda
2 1/2 cups all-purpose flour
1 cup grated zucchini
Inclusions:
1 cup white chocolate chips
1 cup papaya pieces or mango pieces

Zucchini is mostly water. If you use frozen
zucchini or if the zucchini has residual water,
drain it. We always used freshly grated
zucchini and the cookies were consistent. If
your cookies spread too much, add a little
flour or to turn the temperature up.

Great
Complementary
Ingredients to Use
in Your Recipes
Great bakers use only the best ingredients.
They also learn what ingredients pair well.
Zucchini is almost a neutral flavor so you
need to bring other flavors to the recipe. Here
are four that we find exceptional and use over
and over.
Pineapple: The bright taste of pineapple
goes very well in zucchini bread and cookies.
We use crushed pineapple in its own juice
but tidbits work also. Be sure and drain the
excess liquid before adding it to your recipe.
It may take an extra quarter cup of flour to
absorb extra liquid.

Cinnamon Chips: Cinnamon chips are
marvelous with zucchini. They create little
pockets of cinnamon and can turn an ordinary
recipe, extraordinary. Use them just as you
would chocolate chips in any recipe that calls
for cinnamon or that you think would be good
with cinnamon.
Cinnamon: Adding cinnamon to your recipe
is different than adding cinnamon chips.
While cinnamon chips create a burst of
flavor, a primary effect, cinnamon is more
of a background taste. We especially enjoy
Vietnamese cinnamon in our recipes. Keep
both Vietnamese and cassia cinnamon on
hand.
Brown Sugar: The caramelly taste of brown
sugar is a wonderful complement to zucchini.
We often add brown sugar flavor and use it
more than vanilla with our zucchini recipes.
We haven’t figured out why the pairing works
so well, but brown sugar flavor is a wonderful
complement in any recipes with cinnamon.

1 cup shredded coconut

Directions
Preheat the oven to 350 degrees. Line a
baking sheet with parchment paper or grease
very well.
1. For the basic cookie: Cream together
the butter, sugars, and salt. Add the
vanilla and eggs and beat again.
2. Add the flour and baking soda to the
creamed ingredients and beat until
well dispersed, scraping the sides of the
mixing bowl once. The dough will be
thick like clay.
3. For the inclusions: Add the white
chocolate chips, tropical fruit, and
coconut and beat until just mixed.
4. For the zucchini: Add the zucchini and
bake until just combined. The water in
the zucchini will transform the dough
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Zucchini Bar Cookies
The Story of the
Zucchini Bar
Cookies

Preheat the oven to 350 degrees.
1. With your stand-type mixer and with
the paddle attachment, cream the
butter and the sugars together. Beat in
the eggs and vanilla.

We have long had the recipe for a very good
zucchini bar on our website. It’s thick, dense
and chewy and covered with cream cheese
frosting, the kind you would find on a carrot
cake.
We’ve published this recipe in the local
newspaper and people in the store have
stopped us and told us how good it is. But
one day a lady said, “Those zucchini bars
are really good and I’ve made them several
times but that frosting is awfully rich.” A few
days later, another lady said essentially the
same thing. So I headed to the test kitchen to
develop a different frosting.
What we wanted was a cream cheese frosting
that was light and fluffy, not so intense. We
created one by adding heavy whipping cream
to a recipe. That made the frosting fluffy and
with the entrained air, the frosting didn’t
seem so intense. For good measure, we
added caramel flavor.
We made a few of batches of zucchini bars,
piled them high with this new frosting,
and started handing them out in the store.
People were really enthused and asked for
the recipe. Brown sugar and brown sugar
flavor always goes well with zucchini. So,
why not make a brown sugar version of
this frosting too? We did exchange brown
sugar for the granulated sugar and brown
sugar flavor for the caramel flavor. It’s really
good. I liked it even better than the caramel
version.
All three of these recipes are versatile recipes
that you can use on more than zucchini bars.
What follows is the zucchini bar recipe with
all three frosting recipes.
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Directions

2. Beat in the flour and baking powder.
Add the cinnamon chips and nuts
beating until just dispersed.
3. Fold in the zucchini. Do not mix any
more than necessary.

The Three Way
Zucchini Bar
This recipe makes a dense cake-like bar. You
might call it a snacking cake and it is good
without any frosting, but we have included
three frosting recipes as well. Take your pick.
These recipes work very well for other baked
goods too.

Ingredients
3/4 cup butter

4. Spread into a greased 9 x 13-inch
greased baking pan. Bake for 25-30
minutes or until a toothpick inserted
near the center comes out clean. Cool
on a wire rack.

Standard Cream Cheese
Frosting
This is a standard cream cheese frosting like
what you would find on a carrot cake. It is
dense and rich:
4 ounces cream cheese

1/2 cup granulated sugar

1/2 cup butter

2/3 cup brown sugar

4 cups powdered sugar

2 large eggs

1 teaspoon vanilla

1 teaspoon vanilla extract or brown sugar
flavor

1 tablespoon lemon juice water

1-3/4 cups all-purpose flour
1/2 teaspoon salt
1/2 tablespoon baking powder

1/2 cup granulated sugar
1/2 cup powdered sugar
1 teaspoon caramel flavor
pinch of salt
1 tablespoon meringue powder
1 cup heavy whipping cream
Cream the granulated sugar with the cream
cheese. Add the other ingredients and beat
until light and fluffy.

Brown Sugar Fluffy Cream
Cheese Frosting
This is a brown sugar version of the earlier
recipe and is very good:
1 four-ounce package of cream cheese (or
half an eight-ounce block)
1/2 cup brown sugar
1/2 cup powdered sugar
1 teaspoon brown sugar flavor
pinch of salt
1 tablespoon meringue powder
1 cup heavy whipping cream
Cream the brown sugar with the cream cheese.
Add the other ingredients and beat until light
and fluffy.

Cream the cream cheese and butter with the
powdered sugar. Add the vanilla and lemon
juice. Add just enough water to bring the
frosting to a spreadable consistency.

1 cup chopped nuts
1 cup cinnamon chips
2 cups grated zucchini or other summer
squash

Fluffy Cream Cheese
Frosting
This is a lighter cream cheese frosting. You
can still pile it high but with entrained air,
it won’t seem so intense. This has been a
favorite recipe in our store:
1 four-ounce package of cream cheese
(or half an eight-ounce block)
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Using Cinnamon Chips
How to Use
Cinnamon Chips in
Your Recipes

Put cinnamon chips in breads, scones,
muffins, cookies, and pancakes. Add them to
almost any recipe that calls for cinnamon-you’ll add a burst of cinnamon in every bite.
To add cinnamon chips to breads, muffins,
cookies, and pancakes, use the following
amounts. Always add the cinnamon chips
right at the end of the mixing or kneading
process.
- For yeast breads, add 3/4 cup per loaf

Kara’s Famous
Zucchini Bread
A number of years ago, we visited a Great
Harvest® bakery in Salt Lake City where we
tried their cinnamon burst bread. We loved
the cinnamon chips and the bursts of sweet
cinnamon they created.
When we got back to the office, we called a
food broker, “Find us those chips!” Several
months later he did and we’ve been using
them in bread, muffins, and cookies since.
Soon we were selling them in the store and
online.

- For sweet breads, add 1 cup per loaf
- For cookies, add 1 1/2 to 2 cups per 4
dozen batch
- For muffins, 1 cup per twelve muffins
- For a sheet cake, 1 to 1 1/2 cups per
large cake
- For pancakes, add 2/3 cup for each
pound of pancake mix
Do not over mix. These are mini chips and
may melt with extended mixing.

Kara Orgill is a friend, a customer, and an
excellent baker. One day she was in the
store: “You’ve got to try this cinnamon chip
zucchini bread that I made.”
She gave us the recipe. We tried it and loved
it. It was moist and chewy, loaded with sour
cream, zucchini, and cinnamon chips. The
cinnamon chips gave it a burst of cinnamon
in every bite.
We gave the recipe to people in the store.
Then we published it in the newspaper
several times. It caught on like wildfire.
People were giving it to their neighbors and
publishing it for friends.
That was several years ago. Now, during
zucchini season, nearly every day we have
people in the store tell us how good Kara’s
zucchini bread is.

3 large eggs
2 cups granulated sugar
1 teaspoon vanilla
1/2 cup sour cream
1 cup vegetable oil
2 cups grated zucchini squash
1-1/2 cups cinnamon chips

Directions
Preheat the oven to 350 degrees.
1. In a large bowl, whisk the flour, baking
soda, baking powder, cinnamon and
salt together. Set aside.

Harvest Cinnamon
Zucchini Bread
Any time that you add vegetables to your
bread, be prepared to adjust the amount
of flour that you use. Vegetables will add
moisture to your bread and how they are
grated or pureed along with the type of
vegetables, will determine the moisture
added. But it’s easy to add a little more flour;
a little more difficult to dribble in a bit of
water but doable. Because it is easier to add
flour than water, start your dough a bit on the
wet side and add flour as needed.

2. In a smaller bowl, whisk the eggs,
sugar, and vanilla together. Fold in the
sour cream, oil, and zucchini.

Because zucchini has such a high moisture
content, salt is used to draw some of the
moisture from the squash.

3. Add the wet ingredients to the
dry ingredients and stir until just
combined. Stir in the cinnamon chips.
Do not continue stirring.

Ingredients

4. Pour the batter into two well-greased 8
1/2 x 4 1/2 inch loaf pans. Bake for 55
to 65 minutes or until done. Cool for
ten minutes on a rack before removing
the loaves from the pan.

3 cups coarsely grated zucchini squash
2 teaspoons salt
2 cups coarsely grated carrots
3 1/2 cups white bread flour
3 tablespoons granulated sugar
1 seven-gram packet of instant yeast
1 1/4 cup warm water, 110 degrees
2 cups fine ground whole wheat flour
1 teaspoon dough conditioner
1 teaspoon salt
2 tablespoons melted butter
1 teaspoon cinnamon
1 1/2 cups cinnamon chips

Ingredients
3 cups all-purpose flour
1 teaspoon baking soda
1/4 teaspoon baking powder
1 teaspoon cinnamon
1 teaspoon salt

10

Directions
1. Grate the zucchini. Place the zucchini
in colander over the sink and stir in the
two teaspoons salt. The salt will draw
water from the zucchini. Grate the
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carrots and set them aside.
2. Place the white bread flour, sugar, and
yeast in the bowl of your stand-type
mixer. Add the warm water and beat
with a dough hook until it is partially
mixed.

Raggedy Ann
Cinnamon Chip
Muffins

1/2 tablespoon baking powder
1/2 teaspoon salt

For the topping: 2 tablespoons
granulated sugar 1/2 teaspoon
cinnamon

Directions
Preheat oven to 425 degrees. Grease a
muffin pan.
1. Whisk the eggs together in a small
bowl. Add the buttermilk and vanilla.
Set aside.
2. In a medium bowl, mix the flour, oats,
sugar, baking soda, baking powder,
salt, and cinnamon together.

5. Set the dough in a greased bowl, turn
once, and cover. Set the bowl in a
warm place and allow it to double in
size.
These muffins are made with cinnamon baking
chips. In the high heat of the oven (the oven
is set to 425 degrees), the cinnamon chips
melt leaving swirls of cinnamon through the
muffins. With all that melting cinnamon, the
tops are often roughhewn and ragged and
hence the name, Raggedy Ann cinnamon Chip
Muffins. These are very good muffins.
This recipe makes ten large, well-domed
muffins or 12 smaller ones.

Ingredients
2 large eggs
1 cup buttermilk
one teaspoon vanilla
2 cups all-purpose flour
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1/2 teaspoon baking soda

Lou Anne’s
Cinnamon Cream
Cheese Stuffed
French Toast

1 cup Prepared Pantry or equal
cinnamon chips

4. Once the dough is kneaded, fold in
the cinnamon chips. If you knead the
bread with the cinnamon chips added,
the chips will melt.

7. Bake at 375 degrees for 25 minutes or
until done. The internal temperature
should be at 190 to 200 degrees. If
this bread is under baked, with all the
vegetables, it will tend to be soggy.
Remove the bread from the pans and
let the loaves cool on a wire rack.

1 cup granulated sugar

1 teaspoon cinnamon

3. Squeeze the water from the zucchini.
Add the vegetables to the mixer bowl
along with the whole wheat flour, the
dough conditioner, the rest of the salt,
the butter, and the cinnamon. Knead
with the dough hook at medium speed
for four minutes. You will likely need
to adjust the moisture level either by
adding flour or water. Start out a little
on the dry side as the kneading tends
to wring water from the zucchini.

6. Grease two large loaf pans. Form two
loaves, cover them, and let them rise
until doubled and puffy.

1/3 cup whole rolled oats

3. Make a well in the dry ingredients and
add the liquid ingredients. Stir only
until combined. Add the cinnamon
chips.

This is an unusual recipe with flour added to
the egg and milk mixture, more like a tempura
batter.

Ingredients
6 ounces cream cheese

4. Drop the batter into the greased
muffin cups. Mix the two tablespoons
sugar and 1/2 teaspoon cinnamon
together. Spoon the cinnamon sugar
over the muffins.

2 tablespoons sugar

5. Place the muffin pan in the oven.
Immediately turn the temperature
down to 375 degrees. Bake for 15
minutes or until done. Baking times
will vary depending on how well your
oven holds heat. Cool the muffins on a
wire rack.

1 cup cold milk

1/4 cup cinnamon chips
10 slices good quality bread
1 large egg
1/2 cup flour
1 teaspoon vanilla
butter for frying

Directions
1. Combine the cream cheese, sugar,
and cinnamon chips in a bowl. Spread
the mixture on half the slices of bread
and top with the other half to form
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sandwiches.
2. Whisk the egg, milk, and vanilla
together. Gradually stir in the flour.
3. Heat a skillet with a couple
tablespoons of butter in it. When
the skillet is hot, dip the sandwiches
in the egg mixture, turning to cover
both sides, and then place them in
the hot skillet. Cook one side of the
sandwiches and then the other until
the French toast is lightly browned.
Serve immediately.
Variation
You can use this basic recipe and mix in
three or four tablespoons of your favorite
jam or jelly instead of the chips.

Cinnamon Chip
Banana Bread
Everyone loves banana bread. But we’ve
found that it’s hard to get enough flavor with
only bananas. It needs a boost from banana
flavor. We added a touch of lemon to contrast
and make the banana flavor sharper.
We added cinnamon chips to provide a burst
of cinnamon in every bite.
This is scrumptious bread. Like most quick
breads, it improves after being refrigerated
overnight.

Ingredients
1 1/2 cups all purpose flour
1/4 cup quick oats
2 1/4 teaspoons baking powder
1/2 teaspoon salt
1/2 teaspoon Korintje cassia ground
cinnamon
1 1/4 cups mashed bananas (about 2
large bananas)
1/3 cup butter, melted
2/3 cup granulated sugar
2 large eggs
1/2 teaspoon Marsden and
Bathe lemon flavor or equal
2 teaspoons Marsden and Bathe
banana flavor or equal
3/4 cup cinnamon chips
1/2 cup chopped walnuts
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Directions
Preheat the oven to 350 degrees. Prepare an
8 1/2 x 4 1/2-inch loaf pan medium loaf pans
by greasing the pan well and flouring it or
lining it with parchment paper.
1. Carefully measure the flour and then
combine with the oats, baking powder,
salt, and cinnamon. Set aside.
2. Mix the mashed bananas, melted
butter, sugar, eggs, and flavors
together. Add the wet ingredients to
the dry ingredients and combine. Add
the cinnamon chips and nuts.
3. Scrape the batter into the loaf pan
and bake for fifty minutes or until
the bread tests done with a skewer or
toothpick inserted in the center of the
loaf.
4. Place the pan on a cooling rack. After
five minutes, remove the loaf from the
pan and continue cooling on a wire
rack.
Baker’s note: We debated adding the lemon
flavor; we’re glad that we did. It really sets
the banana flavor off and even with 1/2
teaspoon is noticeable.

Cinnamon Chip
Pancakes
Use your favorite pancake mix. Add 3/4 cup
gourmet cinnamon chips for every 2 1/2
cups of pancake mix. Mix the pancake batter
according to instructions and add the chips.
Maple syrup goes well with these pancakes.
For a special treat, try apple syrup or peach
syrup.

Pumpkin Harvest
Cinnamon Chip
Cookies
Ingredients
1 cup butter
1/2 cup granulated sugar
1/2 cup brown sugar
1 large egg
2 teaspoons vanilla
1 cup pumpkin
1 1/2 cups cinnamon chips
1 cup pecan pieces

Directions
Preheat oven to 350 degrees. Grease baking
sheets well.
1. Mix the flour, baking soda, salt,
cinnamon, and allspice in a medium
bowl. Set aside.
2. Cream the butter and sugars together.
Beat in the egg and vanilla. Continue to
beat until light and fluffy.
3. Add the pumpkin and about 1/3 of the
flour mixture. Beat until combined.
Add the rest of the flour and combine.
Add the chips and nuts.
4. Spoon mounded tablespoons onto the
greased baking sheets, leaving room for
spread. Bake for 11-12 minutes or until
the edges just barely start to brown.
Remove the cookies to a wire rack to
cool.
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Chapter 1 Chapter Title

Pumpkin and
Cinnamon Chip
Snacking Cake

Directions
Preheat the oven to 325 degrees. If you are
using a dark pan, preheat to 300 degrees.
1. Mix the flour, baking powder, baking
soda, salt, cinnamon, and allspice tighter
in a medium bowl. Set aside.
2. Cream the shortening and sugars
together. Add the eggs one at a time,
beating after each. Beat the mixture until
light and fluffy.
3. Add the maple and pumpkin and
combine.
4. Alternately add the flour in three
additions and the milk in two, starting
with the flour. (Adding the flour and milk
in stages will better balance the batter.)
Add the chips. Scrape the batter into a
well-greased 8 1/2 x 13-inch pan.

Ingredients
3 1/2 cups flour
4 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon cinnamon
1/4 teaspoon allspice
1/2 cup shortening
1 cup granulated sugar
1 cup brown sugar
3 large eggs
1 teaspoon maple flavoring
1 cup canned pumpkin
1/2 cup milk
1 cup cinnamon chips
4 ounces cream cheese
1/2 cup butter
4 cups powdered sugar
1 teaspoon vanilla
1 tablespoon lemon juice water
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5. Bake for 50 to 55 minutes or until the
cake tests done. Cool on a wire rack.
6. For the frosting, beat the cream cheese
and butter together. Add the powdered
sugar and continue beating. Add the
vanilla and lemon juice. Add just
enough water to bring the frosting to a
spreadable consistency. Frost the cake
after it has cooled.

Banana Cinnamon
Chip Muffins
This is the same recipe as for standard-sized
muffins except that our mini cinnamon chips
are added. This recipe makes 12 standard
muffins with high domes.

1/2 teaspoon salt
2 1/4 cups ripe mashed banana
1/2 cup granulated sugar
1/2 cup sour cream (not low fat)
1/4 cup vegetable oil
3 large egg yolks
1 teaspoon vanilla extract
1 cup pecan or walnut pieces

The Key for Success:
1. Use the ripest bananas that you can
find. Ripe bananas have much more
flavor.
2. Adjust the flour if you have to. Because
bananas differ in their moistness as
they ripen, you may have to add a
couple tablespoons of flour. The batter
should be half way between cake batter
and cookie dough for drop cookies.
It should be stiff enough that it can
mound in your scoop.
3. Fill the muffin tins almost to the top.
It takes a lot of batter to build a dome.
If you fill the tins only 2/3’s full, you’ll
have batter left over and smaller
muffins. This recipe is designed for 12
standard muffins.
4. Start out with a hot oven. Preheat the
oven to 400 degrees and then reduce
the temperature as directed. The initial
hot oven creates a burst of steam that
helps lift the muffins.

3/4 cup cinnamon chips

Directions
Preheat the oven to 400 degrees.
6. Mix the flour, baking powder, baking
soda, and salt together in a large bowl.
7. In another bowl, mix the mashed
banana, sugar, sour cream, vegetable oil,
egg yolks, and vanilla together.
8. Add wet ingredients to the dry and stir
just until the ingredients are mixed well.
Fold in the nuts and chips.
9. Fill the well-greased tins nearly full. Use
all the batter for twelve standard muffins.
10. Bake for 8 minutes at 400 degrees.
Reduce the temperature to 350 degrees
and bake for another 8 to 10 minutes or
until done. Let sit for five minutes and
remove the muffins from the pan to a
rack to cool.

5. Check the cooking time. Because you
turn the temperature down, times are
only an estimate and reflect the time
required in our oven. Other ovens may
retain heat as ours does.

Ingredients
2 1/4 cups all-purpose flour
1 tablespoon baking powder
1/2 teaspoon baking soda
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See Other E-Cookbooks from
The Prepared Pantry

Chapter 1 Chapter Title

A Baker's Basic Library
How to Bake: The Art and Science of
Baking
Easy Cheesecakes
Weekend Breakfast Ideas
Easy Weeknight Dinners
How to Make Chowder
Favorite Chocolate Desserts
The Perfect Pie
A Pancake Lover’s Guide
Cooking with Spices
The Ultimate Guide to Bread

Weekend and Holiday
Collection
Mrs. Claus’s Christmas Cookies
Holiday Dinners
Pumpkin Baking Guide
The Joys of Autumn Baking
A Guide to Holiday Party Snacks
Springtime in the Kitchen
Popcorn Handbook
Gingerbread
Baking in Your Skillet

Breakfast, Lunch and
Dinner Collection

Easy Cheesecakes
Favorite Chocolate Desserts
Guide to Chocolate
The Perfect Pie
Baking with Chips
Creative Cupcakes
The Last Zucchini Cookie
Favorite Cookie Recipes
The World of Cobblers and Crisps
Favorite Muffin Recipes

Summer Collection
A Carhop’s Guide to Burgers and Fries
Baking with Kids
Emergency and Outdoor Bread
Nothing But Potato Salads
Summer and White Pizzas
No-Bake Cookies and Treats
Summer Drink Stand
Fruit Pies
The Best Bag Lunch

Country Home Kitchen
Issue 1: The Comfort Food Issue

Weekend Breakfast Ideas

Issue 2: Grilled Sandwiches, Calzones,
Apple Cakes and more...

Breakfast Ideas: French Toast

Issue 3: Easter Issue

The Egg and I

Issue 4: Leftover Ham recipes, crepes,
strawberry desserts and more...

Pancake Lover’s Guide
Easy Weeknight Dinners
Hearty Soups
How to Make Chowder
How to Bake Dinner Rolls
Classic Chicken Recipes
Pizza and Calzones

18

All Things Sweet
Collection

Issue 5: Mother’s Day Guide, Mason Jar
Salads, Cream Puffs and more...
Issue 6: Asian Foods Issue
Issue 7: Summer Fever Issue
Issue 8: Father’s Day, Picnics, Grilling,
Salads and more...
Issue 9: 4th of July Issue

