The Best Zucchini Bars
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These are the best zucchini bars! They taste like a moist spice cake with a
cream cheese frosting. You'll find cinnamon, shredded zucchini and carrots,

and walnuts in these bars. This is one of the best zucchini recipes | can
think of!

INGREDIENTS

Zucchini Bars

« 1 cup vegetable oil

o 2 cups granulated sugar
« 3large eggs

« 1 teaspoon vanilla extract

o 2 cups all-purpose flour

« 1 teaspoon ground cinnamon

o 1 teaspoon salt

« 2 teaspoons baking soda

o Vs teaspoon baking powder

o 2 cups shredded zucchini
o 1 small carrot shredded
o ¥ cup rolled oats

1 cup chopped walnuts

Cream Cheese Frosting

o "2 cup salted butter room temperature

« 8 ounces cream cheese room temperature


https://www.cookiedoughandovenmitt.com/about/
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=vegetable%20oil&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=fc3b6e785a64d7e1c20da62d7dbb182b
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=vanilla%20extract&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=852c98ff1f1640310c991ab766de1108
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=all-purpose%20flour&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=fba708cbbd86952125f518720c71fda9
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=ground%20cinnamon&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=ab132ab1517384a826513103912701c9
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=baking%20soda&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=fbf1aa1c80e78e6517844cfadf4b6fa1
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=baking%20powder&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=5294d0a246215b0761d58cf295230544

« 1 teaspoon vanilla extract

o 2 cups powdered sugar
INSTRUCTIONS

Bars

1. Preheat oven to 350 degrees.Grease a 17x11x1 or 15x10x1 pan.

2. In a large bowl, add oil, sugar, eggs, and vanilla. Mix with a hand
mixer for T minute until well combined.

3. In a separate bowl, sift flour, cinnamon, salt, baking soda, and baking
powder. Whisk to combine.

4. Add the dry ingredients in with the wet ingredients. Mix with a hand
mixer on low until the dry ingredients are incorporated.

5. Fold in the shredded zucchini and carrots.
6. Fold in rolled oats and walnuts.

7. Spread out on prepared pan. Place in the oven and bake for 24
minutes. Let cool completely and frost.

Frosting

1. In a large bowl, combine butter and cream cheese. Beat with the
hand mixer until the mixture is smooth and well combined.

2. Add in vanilla and powdered sugar. Mix on low until the powdered
sugar is well incorporated. Turn mixer on high and mix for an
additional minute or two.

3. Spread on cooled bars with an offset spatula.

NUTRITION

Calories: 452kcalCarbohydrates: 51gProtein: 5gFat: 27gSaturated Fat: 16gPolyunsaturated
Fat: 4gMonounsaturated Fat: 5gTrans
Fat: 1gCholesterol: 55mgSodium: 351TmgPotassium: 139mgFiber: 1gSugar: 36gVitamin
A: 962IUVitamin C: 3mgCalcium: 36mglron: Tmg


https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=momscoo-20&keywords=vanilla%20extract&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=852c98ff1f1640310c991ab766de1108

