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New Faces! 
Healthy Community 

Coalition. Her experi-

ence as a Health Educa-

tor should be invaluable 

as our Coalition contin-

ues to grow! 

Emily Bajko joins us all 
the way from the north-
ernmost tip of Michi-
gan! Her position as a 
health educator with 
the Health Department 
will provide extra re-
sources and planning 
towards healthier living 
in Kay County! 

Low calorie & hydrating, 
Green Tea will help fill 
you up and supercharge 
your metabolism. 

With 18 grams of sugar 
& heavy carbs, iced tea 
is refreshment best 
enjoyed in moderation. 
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Look for more information under the 
“Healthy Business” tab on the Kay 

County Health Department website: 

kay.health.ok.gov 

Questions? 
Anna Stuck 

annas@health.ok.gov  

405.372.8200 x291 
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R E C I P E  R O U N D  U P  

PROVIDE D  BY  J ACQUI  S AVAGE  
OF  THE  S TILLWATE R  
F ARME R ’ S  MARKET   

Chocolate Zucchini Pear Cake 

2 ½ cups flour     2 ½ tsp. baking powder 
½ cup cocoa     1 ½ tsp. baking soda 
1 tsp. cinnamon     1 tsp. salt 
¾ cup butter     1 cup brown sugar 
1 cup sugar      3 eggs 
2 tsp. vanilla     2 tsp. grated orange peel 
3 cups coarsely shredded zucchini  ½ cup milk 
1 ½ cups of Asian pears, other pears, or apples (peeled and diced into 1/2” 
squares) 
1 cup chopped walnuts or pecans 

 
Preheat oven to 350 degrees. 
Place shredded zucchini in a sieve over a bowl. Let it drain while fixing   
other ingredients. 
In a bowl whisk together the flour, cocoa, baking powder, soda, salt and   
cinnamon. 
With a mixer, beat together the butter and the sugars until smooth. Add the 
eggs to the butter and sugar mixture, one at a time, beating well after each 
addition. 
With a wooden spoon, stir in the vanilla, orange peel, diced pear and       
zucchini. 
Alternately stir in the dry ingredients and the milk into the zucchini pear 
mixture. Add the nuts. 
Spray the inside of a 10” Bundt pan or tube pan lightly with cooking spray. 
Pour in the batter and use a rubber spatula level the top of the batter. Bake 
in oven 55-60 minutes or until a wooden pick inserted in the center comes 
out clean. Cook in pan 15 minutes; turn out on wire rack to cool. 
Sprinkle powder sugar over top, or make a glaze using 2 cups powdered 
sugar, 3 tbs. milk, and 1 tsp. of vanilla. Drizzle over cake.  
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