
 

Source: https://food52.com/recipes/253-zucchini-lemon-cookies 

Zucchini-Lemon Cookies 
Equipment 
Measuring cups and spoons 

Scale 

Mixing bowls 

Mixer 

Baking tray 

 

Ingredients 
2 cups plain flour  

1 tsp baking powder  

1 pinch salt  

170 g unsalted butter 

150 g sugar  

1 egg  

2 tbsp fresh lemon zest  

1 cup shredded zucchini 

 

What to do 
 
Preheat oven to 190°C. Prepare baking tray with baking paper. 
 
Task 1 :  Combine the  ingredients 
In a separate bowl combine flour, baking powder and salt. Set aside.  
Combine butter and sugar in a mixer, beat until light and fluffy. 
Add egg and mix until incorporated. Add lemon zest and zucchini, mix until fully combined. 
Slowly add the flour mixture to the wet ingredients until all of the flour has been added and is 
completely mixed in. Do not overwork. 
 
Task 2 : Bake cookies 
Drop by rounded teaspoon onto a prepared cookie sheet and bake for 14-16 minutes, or until edges 
of cookie are golden. Take out of the oven and leave to cool. 

 


