Hi Kristen,
This is the cake I told you about.  It is very moist, just let everyone know~don’t tell the kids about all the zucchini in it!
Chocolate Zucchini Cake
½ cup canola oil
1 ½ cups sugar
2 eggs
1 tsp vanilla
½ cup buttermilk
2 cups grated zucchini including rinds
2 ½ cups flour
1 tsp baking soda
½ tsp baking powder
1 tsp cinnamon
4 Tbsp cocoa
1 cup chocolate chips
½ cup chopped nuts – optional
Cream oil with sugar.  Beat eggs in one at a time.  Blend in vanilla and buttermilk.  Sift dry ingredients and add slowly to creamed mixture.  Stir in zucchini.  Pour into greased and floured 9X13 pan (or spray with cooking spray).  Sprinkle with chocolate chips and nuts. Bake approximately 45 minutes at 325 degrees.  Cool before cutting.
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