CHOCOLATE ZUCCHINI MUFFINS

Makes twenty-four small muffins

This is a great breakfast treat that uses staples you should generally have on hand like
flour, oats, and yogurt. The yogurt and zucchini make these muffins super moist and
yummy, but still a reasonably nutritious choice for breakfast.

Make these in mid-summer, during the height of zucchini season, when larger
zucchini are really cheap. Big zucchini are generally a bit woodier, but they re still
great for baking.

2 cups grated zucchini

1 12 cups all-purpose flour

1 122 cups oats

12 cup unsweetened cocoa powder
1 172 cups sugar

1 thsp cinnamon (optional)

2 tsp baking soda

1 tsp salt

4 eggs

1 cup plain yogurt

12 cup dark chocolate chips (optional)

Preheat the oven to 350 °F.

Cut off the round end of the zucchini (which is a little tough), but keep the stem to
use as a handhold. Shred the zucchini with a box grater, stopping when you get to the
stem.

Butter or oil 24 muffin tins, or just line them with muffin cups.

Measure the dry ingredients (flour, oats, cocoa powder, sugar, cinnamon, baking soda,
and salt) into a medium bowl.

Mix the zucchini, eggs, and yogurt in a larger bowl. Add the dry ingredients, then
mix until everything is just combined. Add the chocolate chips if you're using them,
then stir once.

With a spoon, dollop the batter into the muffin tins until each cup is about 34 full
and bake for 20 minutes.

Pull the muffins out and poke with a toothpick or knife. If it comes out wet, bake the
muffins for 5 more minutes.

Let the muffins cool for 20 to 30 minutes, then eat them warm!



Recipe cost: $4.80 or .20 cents per muffin



