
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Zucchini Muffins 
 
 
 
2 Cups all purpose flour 
1 Cup brown sugar 
2 Tsp baking soda 
2 Tsp cinnamon 
1/8 Tsp nutmeg 
1/8 Tsp ginger 
1/8 Tsp allspice 
1/2 Tsp salt 
2 Cups grated zucchini 
1 Apple peeled, cored and grated 
3 Eggs 
2 Tsp vanilla 
1/2 Cup unsweetened apple sauce 
1/2 Cup oil (vegetable or canola) 
 
 
 
Preheat oven to 350 degrees. 
 
In a large bowl combine first 8 ingredients. 
 
Add the zucchini and apple. 
 
In a separate bowl beat together the last 4 ingredients. 
 
Stir into the flour mixture until batter is just combined, do not overmix. 
 
Spoon into well greased muffin cups, filling to the top and bake for 20 minutes. 

Easy Cooking by Jim Davis © 2011 
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