
Zucchini And Corn Bread With Sundried Tomatoes And Spices 
 
 
Ingredients: 
 
Difficulty: Medium 
(makes 1 bread in 20x20cm oven dish - alternatively, you can use a 20x30cm oven dish and 
get more, but smaller - less puffy - slices) 
 
2.5 dl + 5 tsp (or 275 ml) buttermilk (In Finnish: piimä) 
2.5 dl (or 175 gr) polenta 
270 gr. all-purpose flour (2.5 dl flour is about 155 gr.) 
1 tsp salt 
1 tsp baking soda 
2.5 tsp baking powder 
1 1/2 tsp brown sugar 
75 gr butter 
1 tbsp vegetable oil (I used canola oil) 
1 onion, diced 
2 eggs 
8 sun-dried tomatoes, chopped finely 
1/2 big zucchini, grated 
5 tbsp canned corn 
1/2 tsp red pepper flakes 
1/2 tsp freshly ground black pepper 
 
 
Instructions: 
 
1. Preheat the oven to 170C. Grease a 20x20cm oven dish and line with baking paper. 
 
2. In a medium bowl, put buttermilk and polenta and mix. Put the mixture in a cool place 
for 30 minutes.  
 
3. Mix flour, salt, baking soda, baking powder and brown sugar in a bowl. Put aside. 
 
4. Melt the butter in a small pan and let it cool slightly. 
 
5. Put vegetable oil in a pan and warm in medium high heat. Add onions and saute the 
onions for about 5-6 minutes, until they are soft and translucent. Take away from the heat 
and let it cool a bit. 
 
6. When 30 minutes pass after you make polenta mixture, in a mixing bowl, put eggs and 
the polenta mixture and beat until they are incorporated.  
 
7. Add cooled melted butter and continue beating.  
 
8. Add cooked and cooled onions, sun-dried tomatoes, zucchini, corn, red pepper flakes 
and black pepper and continue mixing until they are well mixed.  
 



9. Add flour mixture and beat just until all ingredients are incorporated. Scrape the sides 
with a spatula if needed.  
 
10. Transfer the batter to prepared oven dish. Smooth the surface with a spatula. Put in the 
oven, in medium rack and bake for about 45 minutes, or until a toothpick inserted in the 
middle comes out clean. Let the baked bread cool in the dish for about 10 minutes, then 
take out of the dish and cut into squares. The bread is delicious when it's served right away 
and fresh, but it's also delicious the next day, provided that you keep it in airtight container. 
Enjoy the bread by itself, or with some butter or some soup.  
 
 


