
 Preheat the oven to 180C/160C fan. Grease a 900g/ 2lb loaf 
tin with oil and line with baking paper. 

 Coarsely grate the raw courgettes. Lightly squeeze the grat-
ings in a clean tea towel to remove any excess moisture and 
to stop the sponge becoming soggy. 

 In a large bowl, whisk the oil, eggs (or flax), sugar, zest 
and juice together until smooth, then stir in the courgette.  

 Sift in the flour, bicarbonate of soda, baking powder, and 
salt and gently combine. 

 Pour in the batter into the prepared tin and bake for 75 
minutes, or until an inserted skewer comes out clean. Leave 
to cool in the tin completely. 

 Mix the lemon juice and icing sugar together until smooth. 
Drizzle over the cooled cake to decorate. 

350g courgettes — 
125ml vegetable 
oil 
2 free range eggs 
100g granulated sugar 
Zest and juice of one lemon 
300g plain flour  
1 tsp baking powder 
½ tsp bicarbonate of soda 
½ tsp sea salt 
For the drizzle 
85g icing sugar 

Make it gluten free by using gluten free flour and baking powder 
or  

Make it vegan – swap eggs for flax eggs (2 tbsp of ground flax 
stirred into 6 tbsp of water and allow to stand for 5 minutes to 

become gelatinous)  

Don’t waste any spare courgettes, 
you can freeze grated courgette 
ready for next time! Just squeeze 
out excess moisture with a tea 
towel, pop into a sealable con-
tainer and freeze as normal  
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