
Chocolate Zucchini Cake
1 cup brown sugar
½ cup white sugar

½ cup butter softened
½ cup oil

3 eggs
1 teaspoon vanilla
½ cup buttermilk

2 ½ cups flour
½ teaspoon allspice

½ teaspoon cinnamon
½ teaspoon salt

2 teaspoons baking soda
4 Tablespoons unsweetened baking cocoa

3 zucchini (about 6 inches long) grated
1 cup chocolate chips

Preheat oven to 325 degrees.
Cream together sugars, butter and oil in large bowl.

Add eggs, vanilla and buttermilk and stir well to mix.
Sift in flour, spices, salt, baking soda and cocoa.

Stir in grated zucchini and chocolate chips just until blended.
Pour batter into greased and floured 9 x 13 inch pan and bake for 45 minutes.

Frost with cream cheese frosting.
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