
Prep | 10 minutes

Cook | 25 minutes

Ready in | 45 minutes

yield | 20 muffins

Prep Time

Directions

2 large eggs, lightly whisked

1/2 cup plain greek yogurt

1/2 cup maple syrup or honey

2 tbsp any oil

1 lemon, juice & zest

2 cups shredded zucchini,

lightly squeezed

2 tsp baking powder

1/2 tsp baking soda

1/4 tsp salt

1 cup wheat flour

1 1/3 cup white flour

Ingredients

BlueberryLemon
MuffinsZucchini

Preheat oven to 350° and line 2

muffin tins with liners.
1

In a large mixing bowl add eggs,

yogurt, maple syrup, oil, lemon

juice & zest, zucchini, baking

powder & soda and salt. whisk

well to combine.

2

Add flour and stir gently to mix.

be careful not to over mix.
3

Using a large spoon, fill 2 muffin

tins with batter, filling each

liner 2/3 full.

4

Remove from the oven and let

muffins cool in the tin or

transfer to racks.

5

6

Top with a lemon glaze for a

fresh twist!

Bake for 25 minutes or until

toothpick inserted in the middle

comes out clean.


