Zucchini Cupcakes

Featured in "Cupcakes" by Martha Stewart

Makes 24 cupcakes

Ingredients:

3 cups of all purpose flour

1 teaspoon (tsp) baking soda
1/2 tsp baking powder
1 tsp salt

2 tsp ground cinnamon

1/2 tsp grated nutmeg

1/4 tsp ground cloves
1 cup vegetable oil
2 large eggs, room temp

1 tablespoon pure vanilla extract

3/4 tsp finely grated lemon zest
2 cups of light brown sugar, packed

3 cups of grated zucchini

1 cup of walnuts (toasted)

Cream cheese frosting (recipe to follow)

1. Preheat oven to 350. Line muffin tins with paper liners.  Whisk together flour, baking soda, baking flower, salt, cinnamon, nutmeg, and cloves in a bowl.  In a larger bowl, whisk together oil, eggs, vanilla, and zest until well blended; whisk in brown sugar until smooth.  Stir in zucchini, then add flour mixture and stir until just combined. Stir in walnuts.

2. Divide batter evenly among lined cups (using a ice cream scoop makes it neat and easy). Fill cups three-quarters full. Bake, rotating tins halfway through, until a cake tester inserted comes out clean, about 20 minutes.  Transfer tins to wire cooling rack and cool completely before removing cupcakes.

3. To finish, spread frosting on cupcakes. Refrigerate up to 3 days in an airtight container. Bring to room temp before serving.

Cream Cheese Frosting
1 cup (2 sticks) unsalted butter, room temp

12oz of cream cheese, room temp

1lb (4 cups) of confectioner's sugar, sifted

3/4tsp vanilla extract

With an electric mixer on medium-high speed, beat butter and cream cheese , 2-3min. Reduce speed to low and add sugar 1/2 cup at  a time. Then add vanila and mix until smooth.

CHOCOLATE ZUCCHINI
BREAD 
CHOCOLATE ZUCCHINI BREAD


This frequently requested zucchini quick bread recipe is perfect to serve
with coffee or tea.

Preparation time: 25 min   Baking time: 35 min
Yield: 24 servings (2 loaves)

Bread Ingredients:
1                cup LAND O LAKES® Butter
4                (1-ounce) squares semi-sweet baking chocolate
1 1/2            cups sugar
1 1/2            cups shredded unpeeled zucchini
4                LAND O LAKES® All-Natural Eggs, slightly beaten
1                teaspoon vanilla
1 3/4            cups all-purpose flour
1/2              cup chopped walnuts
1                teaspoon baking powder
1                teaspoon ground cinnamon
1/2              teaspoon baking soda
1/8              teaspoon ground cloves

Glaze Ingredients:
1/4              cup white baking chips, melted*
2                teaspoons vegetable oil

Heat oven to 350°F. Grease and flour 2 (8x4-inch) loaf pans; set aside.

Melt butter and chocolate over medium heat in 2-quart saucepan, stirring
occasionally (4 to 6 minutes). Remove from heat; stir in sugar, zucchini,
eggs and vanilla until well mixed.

Combine all remaining bread ingredients in large bowl. Stir zucchini mixture
into flour mixture just until moistened.

Spoon batter into prepared pans. Bake for 35 to 45 minutes or until
toothpick inserted in center comes out clean. Cool 10 minutes; remove from
pans. Cool completely.

Meanwhile, stir together all glaze ingredients in small bowl; drizzle over
cooled bread.

*Substitute 1 1/2 ounces white chocolate, melted.

Recipe Tip
This recipe makes 2 loaves. Freeze 1 loaf, before glazing, to enjoy later.


Nutrition Facts (1 serving): Calories: 220, Fat: 13g, Cholesterol: 55mg,
Sodium: 130mg, Carbohydrates: 24g, Dietary Fiber: <1g, Protein: 3g
