Zucchini Bread
This recipe is from Mark Bittman's great cookbook "How to Cook Everything".
Pre-heat oven to 350F. Butter a 9x5 loaf pan.
Combine:
3 cups all purpose flour (or 2 cups all-purpose flour, ½ cup whole wheat and ½ cup cornmeal)
½ teaspoon salt 
1 tablespoon baking powder
1 cup sugar
1 teaspoon cinnamon
½ teaspoon ground ginger
1 pinch ground cloves
1 pinch ground nutmeg
½ cup walnuts (optional)
½ cup chocolate chips (optional)
Beat together:
2 eggs
1/4 cup melted butter
1 1/4 cup milk
Beat together:
2 eggs
1/4 cup melted butter
1 1/4 cup milk
Add to wet ingredients:
1 cup shredded, drained zucchini
Mix wet ingredients into dry, making sure not to over-mix. Batter will be lumpy. Pour into prepared pan and bake for 1 hour, or until a toothpick inserted into the center of the bread comes out dry. 

