1S MADE BY A LOVELY GERMAN WOMAN NAMED EUNICE; SHE WOULD MAKE
THE MOST AMAZING CAKES, OUR FRIENDS WOULD TEASE US AT SCHOOL

0 VEGIE CAKES IN QUR LUNCHBOXES, SOMETHING UNHEARD OF IN OUR

N THE 1970°S. THEY DID NOT TEASE US FOR LONG AND SOON WE WERE

| C PECPLES HOUSES WITH A REQUEST FOR ONE OF HER CAKES. | HAVE

HIS RECIPE AT OUR KITCHEN TABLE AGED 12 YEARS.

TED UNPEELED ZUCHINI
5 CHOPPED WALNUTS
SASPOONS PURE VANILLA ESSENCE
o CLUPS PLAIN FLOUR

M BICARBONATE SODA
5 TEASPOONS CINAMON
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METHOD
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3. STIR TOGETHER THE DRY INGREDIEN
4. POUR INTO WELL GREASED AND
5. BAKE FOR ONE HOUR FOR LOAF TIN
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