
Andrea Meyers – Whole Wheat Zucchini Muffins with Greek Yogurt

WHOLE WHEAT ZUCCHINI MUFFINS WITH GREEK YOGURT

 http://andreasrecipes.com/2010/09/10/whole-wheat-zucchini-muffins-with-greek-
yogurt

Adapted from King Arthur Flour Whole Grain Baking.

Makes 12 muffins.

EQUIPMENT

stand mixer with paddle attachment, or hand mixer and large bowl 
medium bowl 
muffin tin, greased, or lined with papers (lightly spritz the papers with cooking spray)

INGREDIENTS

2 cups white whole-wheat flour 
1/2 cup unbleached all-purpose flour 
1-1/2 teaspoons baking powder 
1/2 teaspoon baking soda 
1 teaspoon salt 
1/4 teaspoon ground nutmeg 
4 tablespoons unsalted butter 
1 cup granulated sugar 
2 large eggs 
1 teaspoon vanilla extract 
1 cup Greek yogurt, lowfat 
1-1/2 cups grated zucchini (about 3 medium) 
cinnamon sugar for sprinkling

PREPARATION

1. In the medium bowl, whisk together the whole wheat flour, white flour, baking
powder, baking soda, salt, and nutmeg. Set aside. 

2. In the bowl of the stand mixer, cream together the butter and sugar until it's light
and fluffy. Scrape down the bowl and add the eggs one at a time, beating after each.
Add the vanilla and Greek yogurt and mix until it's all well combined, then stir in the
grated zucchini. 
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3. Add the dry ingredients, about a cup at a time, mixing on low just until the batter is
smooth. Cover the bowl and refrigerate for at least one hour. (The refrigeration time
helps the whole wheat flour to absorb the liquids.) 

4. Preheat the oven to 400° F/200° C. 

5. Scoop the chilled batter into the prepared pan/muffin cups and sprinkle with a little
cinnamon sugar. Bake until the muffins are cooked through and a tester comes out
clean, about 22 to 26 minutes. Remove from the oven and allow the muffins to cool in
the pan for 5 minutes, then turn them out on a rack to finish cooling.
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