Chocolate Zucchini Breakfast Bread
Makes 6 muffins (or 1 small loaf)
	Ingredients:

250 mL flour

125 mL sugar

45 mL bran

45 mL chocolate chips
3 mL baking soda

7 mL lemon juice
½ apple (grated)
	0.5 mL salt 

0.5 mL cinnamon

1 mL vanilla

90 mL milk
1 egg

45 mL  oil
125 mL zucchini (grated)



Directions:
1. Preheat oven to 350 degrees
2. Combine flour, sugar, baking soda, cinnamon and salt. 
3. In a separate bowl, combine lightly beaten egg, oil, milk, lemon juice and vanilla; mix well. 
4. Add wet ingredients to dry, and GENTLY stir in, just until moistened (DON’T OVERMIX!) 
5. Grate zucchini and apple. 
6. Fold in zucchini, apple, and chocolate chips. 
7. Fill paper-lined muffin cups 2/3 full. Bake for 20-25 minutes or until muffins test done OR cook in a loaf pan for 30-35 minutes.
A healthy breakfast to go!
