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MKCCC's Afterschool Farmer's Market in Full Swing!
Zucchini, basil, garlic scapes, strawberries....all delicious produce grown in our
gardens and sold at our Feed Me Fresh Farmer's Market!
Join us every Wednesday after 4:00 pm on the front porch and purchase some healthy
food, fruits and vegetables from our gardens!

Zucchini Lemon Cake
Ingredients:
1 cup sugar
6 T olive oil
2 eggs
1/3 cup milk
2 tablespoon lemon juice
1 teaspoon vanilla extract
2 cups all purpose flour
1 1/4 teaspoon baking powder
1/2 teaspoon salt
1 1/2 cup shredded zucchini, drained and squeezed dry
2 tablespoons lemon zest
Procedure:
Combine flour, baking powder and salt in a bowl, set aside.
In a large bowl, add sugar and oil, whisk to combine.
Add eggs and milk.
Add lemon juice and vanilla extract.
Add the flour mixture and stir until it is just mixed together.
Don’t over mix!
Fold in zucchini and lemon zest.
Pour the batter into a loaf pan that has been prepared
with butter and flour.
Bake at 350 for 45 minutes
Note: you can use muffin tins instead, cooking time will be
shorter.

The Bubble Bus Comes to Town

Who doesn't have fun blowing bubbles? And chasing bubbles...and wearing bubbles!
Summer fun with our campers!

Many thanks to the Crabtree Family and Team Amy for hosting friends of MKCCC at
Sparkle for a Cause on July 17th. A 30% donation from the evening will benefit
MKCCC's scholarship program. We are truly grateful for our community partners!
Team Amy...helping local charities raise awareness and funds!

Tickets now on sale for MKCCC's
14th Annual

Feed Me Fresh: An Edible Evening

Purchase Your FMF Tickets Today!

Sponsorship Opportunities

Tribute Ads for our Feed Me Fresh Journal
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