
Chocolate Chip
Zucchini Bread 

Rich spiced bread with a touch
of sweet sugar free chocolate.

More recipes at russellstover.com

Makes 1 loaf 
INGREDIENTS

1 1/2 cups all-purpose flour

1/2 tsp baking powder

1/4 tsp salt

1/2 tsp baking soda

2 tsp cinnamon

1/2 tsp fresh ground nutmeg

1 egg

1/2 cup vegetable oil

1/4 - 1/2 cup skim milk

1 cup sugar OR equivalent 
amount of desired sweetener

2 tsp vanilla extract

1 cup zucchini, shredded

1 cup Russell Stover Sugar 
Free Semi-Sweet Baking Chips

INSTRUCTIONS

Preheat oven to 350 degrees.

Mix oil, egg, vanilla, milk, and sugar or 
desired sweetener together.

Add flour, baking powder, salt, baking soda, 
cinnamon and nutmeg and mix until just 
combined.

Add in zucchini and baking chips and stir.

Pour batter into a large, oiled loaf pan and 
bake in the oven for 50-60 minutes or until a 
toothpick comes out clean.

Let cool and enjoy!
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