
 

 

Vegan Zucchini Bread 

By Regina Dillard 

Adapted from Nora Taylor 

 
Vegan Zucchini Bread 

 
Prep Time:10 mins 
Cook Time: 50 mins 

Total Time: 1 hr  

Ingredients 

• 1/4 cup grapeseed oil; sub. Avocado oil, melted coconut oil, melted vegan butter, or 

applesauce (for oil free recipe) 

• 1/3 cup almond milk 

• 1 tablespoon ground flaxseeds or flax meal 

• 1 cup brown sugar; sub. coconut sugar 

• 2 teaspoons pure bourbon vanilla extract sub. traditional vanilla extract 

• 1 cup grated zucchini | about 1 medium zucchini 

• 1 1/2 cups all purpose flour | or white whole wheat 

• 1/2 teaspoon baking powder 

• 1/2 teaspoon baking soda 

• 1/2 teaspoon salt 

• 1 teaspoon cinnamon 

• Pinch of nutmeg 

• Mix-ins: 1 cup vegan chocolate chips or chopped walnuts 

Instructions 

1. Preheat the oven to 350 degrees F. Line a standard loaf pan (9 x 5 inch) with 

parchment paper or spray with oil. 

2. In a large bowl, add the oil, almond milk, ground flaxseeds, sugar, and vanilla. 

Whisk well until combined. 

3. Lightly blot the grated zucchini with paper towels, and add it to the bowl. Stir the 

zucchini into the wet ingredients. 

4. Now add the flour to the wet ingredients. Sprinkle the baking powder, baking 

soda, salt and cinnamon on top of the flour. Stir gently until just combined, being 

careful not to over mix, or your loaf will be dense. 

5. Fold in the walnuts or chocolate chips, if using. Pour into the prepared pan, and 

bake for 45-55 minutes, or until a toothpick inserted in the center comes out clean. 
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6. Let it cool in the pan for a few minutes, then transfer the loaf to parchment paper 

or a cooling rack. Slice carefully right away, or let cool completely for easier slicing 

and serving. 

Notes 

1. Calories listed do not include added chocolate chips or walnuts. 

2. To Make Muffins: If you want to make muffins instead of a loaf, you can. Simply line 

a 12 count muffin pan with liners. Spoon batter nearly to the top of each liner, and 

bake at 350 degrees for 15-20 minutes, until a toothpick comes out clean. Will 

make 12 muffins. 

3. For oil free: sub applesauce for the oil. 

4. For gluten free: sub a gluten free flour mix. May also use a whole grain flour like 

white whole wheat, whole wheat pastry or even spelt flour. 

Nutrition 
Serving: 1serving | Calories: 264kcal | Carbohydrates: 46g | Protein: 3g | Fat: 8g | Saturated 
Fat: 1g | Sodium: 237mg | Potassium: 134mg | Fiber: 1g | Sugar: 27g | Vitamin A: 31IU | Vitamin 
C: 3mg | Calcium: 57mg | Iron: 1mg 

 


