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 2 teaspoons cinnamon
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DIRECTIONS
Mix together flour, sugar, cinnamon, and baking soda in a large bowl.
Add the shredded apple, carrot, and zucchini. Mix until well coated. In
another bowl, beat together vegetable oil, milk, and eggs. Then add to
the flour mixture and stir until well blended.
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Pour batter into a greased 8 x 4 inch loaf pan. Bake at 350°F for 50
minutes or until a wooden pick inserted in the center comes out clean.
Remove from oven and let cool for about 10 minutes before removing
from the pan.
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