Recipe of the Month in September 2017
Chocoloate Chip Zucchini Muffins

Serves: 12
Serving Size: 1 muffin

Ingredients:
2 cups of whole wheat flour

2 teaspoons of baking powder
2 teaspoon baking soda

2 teaspoons cinnamon Clermont County
Y2 cup of unsweetened applesauce

Ya cup of oil

Ya cup of nonfat milk

1 banana, mashed

Ya cup of brown sugar

1 cup of zucchini, washed & shredded

Ya cup pf chocolate chips

Directions:

Preheat oven to 350F. Lightly grease a muffin tin.

Whisk together flour, baking powder, baking soda, and cinnamon in a large mixing bowl.
Whisk together applesauce, oil, milk, banana, and sugar in a separate bowl.

Add wet ingredients to dry ingredients. Stir until moistened.

Stir in the zucchini and chocolate chips

Divide the mixture between 12 muffins tins

Bake for 18 minutes. Until a toothpick comes out clean.
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Nutrition Facts per Serving: 160 calories, 69 total Fat (1g sat. fat),

Omg.Cholesterol, 140mg Sodium, 26g Carbohydrates, 3g Fiber, 9g Sugar, 3g Protein
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