
Preheat oven to 350°. Line cupcake pan. 
Combine flour, baking powder, baking soda,
cinnamon and salt in medium bowl; set aside.
Mix sugar and Egg Beaters together in large bowl
with electric mixer on medium speed for 2 minutes.
Gradually add oil and vanilla; mix for 1 minute. 
Stir in zucchini and applesauce with a spoon. Add
flour mixture; mix until evenly moistened; do not
over mix.
Bake 25 minutes, or until wooden pick inserted 

Ingredients 
 3 cups All Purpose Flour
 1 teaspoon baking powder
 1 teaspoon baking soda
 1/2 teaspoon ground cinnamon
 1/2 teaspoon salt
 3/4 cup granulated sugar
 3/4 cup Egg Beaters® Original
 1/2 cup canola oil
 1 tablespoon vanilla extract
 2 medium zucchini, shredded, squeezed dry (about 2
    cups)
 1/2 cup sweetened applesauce

Directions
1.
2.

3.

4.

5.
       into center comes out clean.

Zucchini Muffins


