Lemon Thyme Zucchini Muffins
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Recipe by: Laura Vitale

1) Preheat your oven to 350 degrees, line
a muffin pan with liners and set aside.

Makes 12
Prep Time: 15 minutes
Cook Time: 25 minutes
Ingredients
__1 1/2 cups of All Purpose Flour
__1/2 tsp of Salt
__1/2 tsp of Baking Powder
__1/2 tsp of Baking Soda
__2 Eggs
__1 cup of Granulated Sugar
__1/2 cup of Olive Oil or Vegetable Oil
__1 Tbsp of Vanilla Extract
__2 tsp of Lemon Zest (about 3/4 of a lemon)
__1 Tbsp of Thyme Leaves
__1 1/2 cups of Shredded Zucchini (about one
medium size zucchini)
__

2) In a small bowl, mix together the flour,
baking powder, baking soda and salt, set
aside.
3) In a large bowl, whisk together the eggs
and sugar for a couple minutes (I do this by
hand with a whisk) until thick and pale,
then add the oil, vanilla, thyme and lemon
zest, whisk until combined and then finally,
fold in the dry ingredients.
4) Using an ice cream scoop, divide the batter evenly in your prepared
pan (it will be quite full but don't panic) set aside.
5) In a small bowl, mix together the ingredients for the topping, and
using your fingers break the butter evenly among the dry mixture, then
add a sprinkle onto each muffin, pop in the oven to bake for about 20
minutes or until golden brown and fully cooked through, cool on a wire
rack to cool completely.

For the topping:
__2 Tbsp of Brown Sugar
__2 Tbsp of All Purpose Flour
__1 Tbsp of Cold Butter cut into small pieces
__Pinch of Lemon Zest (whatever is left from
the lemon used in the batter)

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

