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L O V E  T H Y  C A R R O T  
 
r e a l  f o o d  m a d e  w i t h  l o v e  
 
. . .  
 
C H O C O L A T E  Z U C C H I I  L O A F  T H A T  I S  G L U T E N - F R E E  
A N D  S U G A R - F R E E  
 
 
 
 
 T h i s  r e c i p e  m a k e s  1  l o a f  
 
 
 
I N G R E D I E N T S  
 

• 1¼ cup almond flour 

• ¼ cup cacao powder 

• ¼ teaspoon salt 

• ½ teaspoon baking soda 

• 2 large eggs 

• 2 tbsp coconut oil, melted and slightly cooled 

• ¼ cup honey 

• ¼ teaspoon vanilla extract 

• 1/2 tsp instant espresso powder (optional) 

• 1 cup zucchini, grated 

• a little extra zucchini for the top of the loaf 

 
 

D I R E C T I O N S  
 

1. In the bowl of a food processor combine almond flour and cacao powder. 

2. Add in salt and baking soda and pulse a few times. 

3. Then add in eggs, coconut oil, vanilla and honey and pulse again until all 

ingredients all mixed well. 

4. Then add in zucchini and mix just until zucchini is combined. 

5. Transfer batter to a greased medium loaf pan, (I used coconut oil to grease my loaf 

pan). 
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6. Top with a bit of extra zucchini, optional. 

7. Bake at 350° for 35-40 minutes. 

 
 
C O O K S  N O T E S  
 

• If you don't have espresso powder, you could use instant coffee or just leave it out. 

 


