
I N G R E D I E N T S D I R E C T I O N S

3 eggs

3/4 cup applesauce unsweetened

1/3 cup vegetable oil

2 tsp vanilla

2 cups grated zucchini

1 tbsp lemon zest

2/3 cup sugar

3 cups flour

1 tsp baking powder

1/4 tsp baking soda

1/4 teaspoon salt

1 tsp cinnamon

2 cups fresh blueberries

Crumb topping:

1/4 cup sugar

1/4 cup flour

3 tbsp butter cold

1/2 tsp cinnamon

Preheat your oven to 350 degrees Fahrenheit and line 2

muffin tins with 18 paper muffin cups.

In a large bowl, mix together the eggs, applesauce, oil, and

vanilla using a wire whisk.

Add the zucchini and lemon zest, and switch to a wooden

spoon or spatula to incorporate them into the mixture (the

strands of zucchini get caught on the wire whisk and don't

get incorporated properly). I don't ever peel my zucchini; I

love the look of the dark green flecks in the muffins, and the

skin contains a lot of healthy fibre, potassium, vitamin B-6,

vitamin K, and antioxidants!

Using a sieve or flour sifter, sift the flour, sugar, baking

powder, baking soda, and cinnamon into a large mixing

bowl.

Once the dry ingredients have been sifted to prevent lumps,

add the blueberries to the dry ingredients.

This may seem strange, but adding the blueberries to the dry

ingredients helps to keep the colour from the berries from

seeping into the light coloured muffin batter. The flour mixture

coats the berries and absorbs any berry juice that's sitting on

the berries that might discolour the batter. This is an

important step because it prevents your batter from turning

purple!

Adding the blueberries to the dry ingredients also prevents

them from sinking to the bottom of the muffins during baking,

so this really is a crucial step!

At this point, pour the wet ingredients into the dry ingredients

and mix with a wooden spoon or spatula only until they're just

incorporated. Spoon the batter into the 18 muffin cups,

distributing it as evenly as possible.

Grab another smaller bowl and add to it the 1/4 cup sugar,

the 1/4 cup flour, the 1/2 tsp cinnamon and 3 tbsp cold

butter.

Roughly mix these ingredients together with a fork or pastry

blender until the mixture becomes crumbly. Spoon a little bit

of this mixture over each of the cups full of muffin batter. It's

okay if you can see some small chunks of butter.

Bake these muffins at 350 degrees Fahrenheit for about 23-

25 minutes. You'll know they're done when a toothpick

inserted in the centre of one comes out clean.
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