Zora's Zucchini
Vocabulary:
•swap
Questions:
Before Reading
Browse through the book by looking at the pictures and reading some of the words before these questions.

-If you had a garden that grew more vegetables than you and your family could eat, what might you do with your extra produce?
During Reading
-(Zora planting zucchini page) At first, Zora was bored. How does she feel now? How can you tell?

-(prickly, tickly, bushy, blossomy plants page) What's the problem Zora faces in this story?
After Reading
-How does Zora solve the problem at the end of the story? Did it work? How do you know?

-What's a character trait that Zora has? What's something she does or says that shows she has this trait?

Activities:
•Check out Market on the Move, an outdoor market with a farmers' market like atmosphere. For a donation of $10, you can pick up 60 pounds of produce! Check out the3000club.org to learn details about these markets that take place most Saturdays and even some Wednesdays in Tucson. You'll probably get more produce than you need, so be like Zora and be ready to share with family, friends, and neighbors.

•Zucchini chocolate cake?! Yup, and it's DELICIOUS. Try out this recipe and prepare to be impressed.

Chocolate Zucchini Cake Recipe
Ingredients:
2 ½ cups regular all-purpose flour, unsifted

½ cup natural, unsweetened cocoa

2 ½ teaspoons baking powder

1 ½ teaspoons baking soda

1 teaspoon salt

1 teaspoon cinnamon

¾ cup soft butter

2 cups white granulated sugar

1 cup brown sugar

3 eggs

2 teaspoons vanilla

2 teaspoons grated ornage peel

3 cups coarsely shredded/grated zucchini (from about 1 pound of zucchini)

½ cup milk

1 cup chopped walnuts or pecans

Glaze (directions follow)
Glaze
2 cups powdered sugar

3 Tablespoons milk

1 teaspoon vanilla extract

Method
Preheat the oven to 350 F.

1. Whisk together the flour, cocoa, baking powder, soda, salt, and cinnamon in a bowl, and set aside.

2. With a mixer, beat together the butter and the sugars until smooth. Add the eggs to the butter and sugar mixture one at a time, beating well after each addition. With a wooden spoon, stir in the vanilla, orange peel, and zucchini.

3. Alternately stir in the dry ingredients and the milk into the zucchini mixture, including the nuts with the last addition.

4. Spray the inside of a 10-inch bundt pan or tube pan lightly with cooking spray (or grease with butter). Pour in the batter and use a rubber spatula to level the top of the batter. Bake in the oven for about 50-55 minutes or until a wooden pick inserted in the center comes out clean (test at 45 min). Cool in pan 15 minutes; turn out on wire rack to cool thoroughly.

5. Make the glaze by mixing together the glaze ingredients. If the glaze is too runny, add some more powdered sugar. If too thick, add more milk. Drizzle glaze over cake.

Cut in thin slices to serve.
Vocabulary Definitions
•swap: trade, exchange

