ZUCCHINI BREAD

Ingredients:
500 g zucchini (courgettes)

500 g flour

200 g yeast

milk

salt

fat

Instructions:
Peel the zucchini, cook and mash them. Thin them with cold milk, add yeast, flour, fat and salt. Knead everything into a slightly stiff dough and leave to rest for a while. When it rises, form two loaves and leave them to rise again. Bake the loaves for one hour at 180°C.

