
Whole Wheat Zucchini 
Muffins 

Ingredients 
3/4 cup whole wheat flour 
1/2 cup baking Splenda 
1/4 teaspoon baking powder 
1/4 teaspoon baking soda 
1/4 teaspoon salt 
1/4 teaspoon ground cinnamon 
1 large egg, room temperature 
1/4 cup canola oil 
1 cup finely shredded zucchini 
1/2 cup chopped walnuts 

 
Directions 

 In a bowl, combine the first 6 ingredients. Combine the egg 
and oil; stir into dry ingredients just until moistened. Fold in 
the zucchini. Add walnuts.   

 Coat muffin cups with cooking spray or use paper liners; fill 
three-fourths full with batter. Bake at 350° for 22-25 minutes 
or until a toothpick comes out clean. Cool for 5 minutes 
before removing from pan to a wire rack. 
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