
Ingredients

1 cup all purpose flour
2 tablespoons wheat germ
1 teaspoon baking soda
1/2 teaspoon salt
2 eggs
1/2 cup sugar
1/2 cup brown sugar
1 teaspoon ginger
1/2 teaspoon grated nutmeg
3/4 cup vegetable oil
1 teaspoon vanilla
1 1/2 cups grated patty pan squash
3/4 cup crushed pineapple, drained
1/2 cup chopped pecans
1/2 cup raisins
Confectioners’ sugar

Here’s How

1 beat together eggs, sugars, ginger, nutmeg, oil, and vanilla.

2 Sift together flour, wheat germ, baking soda, salt.

3 Turn mixer to low, add flour mixture to egg/sugar mixture,
   add patty pan, pineapple, pecans and raisins.

4 Bake until golden and tooth pick inserted into center of 
   cake comes out dry.

5 Cool for ten minutes in pan before cooling completely on
   wire rack.

6 Dust with confectioners sugar.
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