
Polish Zucchini Bread 

A tasty sweet loaf made with courgette (zucchini) 

Recipe for: makes 1 loaf (or 10 muffins) 

Ingredients  

100g unsalted butter (or margarine) 

60g sugar 

2 eggs 

1 teaspoon vanilla essence 

2 small courgettes (zucchini) 

100g self raising flour 

100g wholemeal self-raising flour 

1 teaspoon bicarbonate soda  

2 teaspoons cinnamon 
 

Equipment 

1 kg loaf tin, weighing scales, mixing bowl, wooden spoon, small bowl, fork, chopping 

board, knife, grater, sieve, teaspoon 
 

How to make it 

1. Preheat the oven to 180oC or Gas Mark 4. Grease and line (using grease proof paper) a 

1kg loaf tin. 

2. Cream the butter and sugar together until light and fluffy. 

3. Beat the eggs then add gradually, one at a time. 

4. Add the vanilla essence and mix well.  

5. Grate the courgette and squeeze the excess water out. Gently fold the courgette into 

the mixture.  

6. Sieve the flour, bicarb and cinnamon into the mixture and fold until all mixed together. 

7. Pour the mixture into the loaf tin and bake for one hour. 

8. Cool on a wire rack then cut into slices (about 12).  

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for allergens. 

 



Before you start: 

• Preheat the oven 

• Grease and line the loaf tin 

• Wash the courgette 

Show the children: 

• How to weigh out the ingredients 

• How to crack the eggs 

• How to beat the eggs with a fork 

• How to cut the ends off the courgettes using the ‘bridge’ 

What the children can do (with adult help): 

• Help to weigh the flour, butter and sugar 

• Sieve the flour 

• Add the ingredients to the mixing bowl 

• Sprinkle in the spices from the spoon 

• Grate the courgette 

• Mix the ingredients together 

• Pour the mixture into the loaf tin. 

 

Skills 

Sieving, folding, mixing, pouring, sprinkling & grating. 
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December 2014. 

Top Tips 

 To save time, this mixture can be used to make muffins instead. Pour into paper cases 

placed in a muffin tray and cook for 20-30 minutes. 

 This recipe makes a great dessert served with some fruit slices. 

 Courgettes are easy to grow as an activity with the children. 

 A great recipe for discussing food from different countries. 


