JUCCHINI MUFFINS

INGREDIENTS

5 CUPS ALL PURPOSE FLOUR

] TEASPOON BAKING POWDER

] TEASPOON BAKING SODA

1/2 TEASPOON GROUND CINNAMON

1/72 TEASPOON SALT

3/4 CUP GRANULATED SUGAR

5/ cup EGC BEATERS® ORIGINAL

1/2 CuP CANOLA 011

] TABLESPOON VANILLA EXTRACT

2 MEDIUM ZUCCHINI, SHREDDED, SQUEEZED DRY (ABOUT ?
cues)

1/2 CUP SWEETENED APPLESAVUCE

DIRECTIONS
].PREHEAT OVEN T0O 5350° LINE CUPCAKE PAN.
2.COMBINE FLOUR, BAKING POWDER, BAKING SODA,

CINNAMON AND SALT IN MEDIUM BOWL; SET ASIDE,

5. MIX SUGAR AND EGGC BEATERS TOGETHER IN LARGE BOWL
WITH ELECTRIC MIXER ON MEDIUM SPEED FOR 2 MINUTES,
GRADUALLY ADD OIL AND VANILLA; MIX FOR 1 MINUTE,

Y.STIRIN ZUCCHINI AND APPLESAUCE WITH ASPOON. ADD
FLOUR MIXTURE; MIX UNTIL EVENLY MOISTENED; DO NOT
OVER MIX.

5.BAKE 25 MINUTES, ORUNIIlNOOD[MPICKINS[RT[D
INTO CENTER COMES OUT CLEAN.
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