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Microwave Chocolate 
Zucchini Cake
By Katie Goodman

If you’re a gardener or you have a neigh-
bor with a garden, you might be wondering 
what to do with all of the zucchini. It’s that 
time of year again!
 This Microwave Chocolate Zucchini Cake 
is the perfect late-summer dessert. It stays 
moist with shredded zucchini and is simple 
and fast to whip up. An extra bonus is that you 
don’t even have to turn the oven on to make it, 
so you won’t be adding any additional heat to 
these already-high late-August temperatures.

Ingredients

Cake:
1/3 cup flour
1 cup granulated sugar
½ tsp baking soda
¼ tsp baking powder
¼ tsp salt
1/3 cup cocoa powder
1/3 cup hot water
2/3 cup shredded zucchini
1 tbsp canola oil
1 egg
1½ tsp vanilla extract

Icing:
3 tbsp softened butter
¼ cup cocoa powder
2–3 tbsp milk
11/3 cup powdered sugar
¼ tsp vanilla extract

Directions

Cake:
Step 1: Grease a 7¼" round, glass (microwave safe) 
cake pan or a glass 8"×8" square pan. Set aside. 

Step 2: In a medium bowl, combine flour, sugar, 
baking soda, baking powder, and salt. Whisk to sift 
together. 

Step 3: In a medium bowl, combine the cocoa and 1/3 

cup hot water. Microwave on high for 30–40 seconds, 
or until hot and slightly thickened. Whisk the oil, egg, 
and vanilla into the mixture.

Step 4: Add the cocoa and egg mixture into the bowl 
with the flour, along with the shredded zucchini.

Step 5: Pour into the prepared pan. Microwave on 
high for 4–6 minutes, or until the cake starts to slightly 
pull away from the sides of the pan.

Step 6: Let the cake cool completely before icing.

Icing: 
Combine all of the listed ingredients in a medium bowl 
and beat with a hand mixer until it has a spreadable 
consistency. Start with only 2 tablespoons of milk and 
increase if you need additional moisture.

Note: My mom used to make this cake when 
I was growing up, but without the zucchini. 
If you don’t have zucchini, substitute an 
additional 1/3 cup water and ¼ cup canola oil 
instead. Add the water and oil to the micro-
waved cocoa mixture when adding the egg.


