Zucchini Bread

1-½ cups flour

1 tsp ground cinnamon

½ tsp baking soda

¼ tsp salt

¼ tsp baking powder

¼ tsp ground nutmeg
1 cup sugar

1 cup zucchini

¼ cup cooking oil

1 egg

¼ tsp shredded lemon peel

½ cup chopped walnuts



In a bowl combine flour, cinnamon, baking soda, salt, baking powder and nutmeg.  In a mixing bowl, combine zucchini, sugar egg and lemon peel.  Mix well.  Add flour mixture; stir 'till just combined.  Stir in chopped walnuts.

Pour batter into a greased loaf pan or muffin pans.  Bake 350 for 55-60 minutes.  For muffins, cook 15 minutes.



Spaghetti Sauce

1 pound ground beef

½ cup chopped onion

2 cloves garlic, minced

2 - 16 oz cans tomatoes, cut up

1 - 6 oz can tomato paste

1 tsp sugar

1 tsp oregano


1 tsp basil

1 tsp thyme

1 bay leaf

1-½ cups chopped mushroom

½ tsp salt

¼ tsp pepper

Italian sausage (optional)

Brown meat, onions, mushrooms and garlic.  Drain fat.

In a large saucepan, add undrained tomatoes, tomato paste, remaining spices and browned meat mixture.  Bring to a boil, then reduce to simmer, covered 30 minutes.  Uncover, and simmer 10-15 minutes until desired consistency is reached.



Lasagna

¾ lb ground beef

1 cup chopped onion

2 cloves garlic minced

1 - 7 oz can tomatoes, minced

1 - 8 oz can tomato sauce

1 - 6 oz can tomato paste

2 tsp crushed basil

3 1 Tbsp parsley flakes


1 tsp crushed oregano

½ tsp salt

½ tsp pepper

6 lasagna noodles

1 beaten egg

2 cups large curd cottage cheese

½ cup parmesan cheese

1 - 8 oz pkg mozzarella cheese

Brown meat, onion and garlic, drain fat.  Add undrained tomatoes, tomato sauce, tomato paste, basil, oregano, salt and pepper.  Bring to boiling, reduce heat and simmer for 15 minutes.  Cook noodles according to package directions.  For filling, combine egg, cottage cheese, parsley and half of the parmesan cheese.

Layer 3 noodles on bottom, ½ filling, ½ meat sauce, ½ mozzarella cheese.  Repeat and top with remaining parmesan cheese.  Bake 375 degrees for 30-35 minutes.

