227gm caster sugar
227ml light vegetable oil
1 tsp vanilla extract

3 eggs

227gm grated unpeeled courgettes
340gm plain flour

1 tsp baking powder

1 tsp baking soda

1 tsp cinnamon

1/2 tsp grated nutmeg
100gm chopped walnuts
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Preheat the oven to 180*
Grease/line a 10” x 77 baking tin

Whisk together the sugar, oil, vanilla and eggs
until thick and stir in the courgettes

Sift the dry ingredients over the bowl, add the
nuts and stir well.

Spoon into the prepared tin and bake for 40 mins

Cut into squares when cool.

Of course, 1 do like to adapt recipes and this image shows
a recent cake omitting nuts and flavoured with the rind of
an orange instead of spices. Sunflower and pumplkin seeds
can take the place of walnuts. Spelt flonr or half and half
brown and white flonrs wonld work, soft brown sugar and
cardamon wonld be lovely.

I will be trying vegan alternatives to eggs. And grated
apple and carrots instead of courgettes. And maybe some
chocolate chuntks and ginger

Minimally adapted from a recipe by Sue Lawrence



