
Pumpkin Greek Yogurt
Zucchini Muffins

DIRECTIONS

Preheat oven to 350 degrees and grease pan or put
liner in

1.

Whisk oil, sugar, egg, vanilla. pumpkin and yogurt
until combined

2.

In a large bowl, whisk the flour, baking soda, baking
powder, salt, and cinnamon together

3.

Pour wet ingredients into dry ingredient bowl, and
stir until combined.

4.

Fold in zucchini and chocolate chips5.
Divide batter evenly into muffin tins and bake for
20-30 minutes or unitl golden brown.

6.

INGREDIENTS
1/3 cup canola oil

1/2 cup sugar

1 large egg

1/2 cup greek yogurt

1 1/2 tsp. vanilla extract

1 1/2 cup flour

1 tsp. baking powder

1/2 tsp baking soda

1/2 tsp. salt

2 teaspoon ground

cinnamon

1 cup shredded zucchini

3/4 cup chocolate chips

1/2 15oz can pumpkin

SERVINGS: 18 PREPPING TIME: 15 MIN COOKING TIME: 20 MIN


