Sweet Zucchini Cupcakes with Cream Cheese Frosting

Ingredients:

For the Cupcakes:

1 1/2 cups flour

1 cup brown sugar

2 teaspoons baking powder
1 teaspoon lemon zest

1/2 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/2 teaspoon salt

1/2 teaspoon vanilla extract
1 zucchini, grated

1/3 cup olive oil

2 eggs

For the Frosting:

2 (8 ounce) packages cream cheese, softened
1/2 cup butter, softened

2 cups sifted confectioners' sugar

1 teaspoon vanilla extract

Directions:
1) Preheat your oven to 350 degrees and line a muffin pan with paper or foil cupcake liners.

2) In a large mixing bowl, combine the flour, brown sugar, baking powder, cinnamon, nutmeg and
salt.

3) In a smaller mixing bowl, combine the grated zucchini, oil, eggs, vanilla and lemon zest and then
add the mixture to the larger mixing bowl. Stir the wet ingredients into the dry ingredients until
combined.

4) Divide batter evenly into the muffin pan, filling each liner 2/3 full.

5) Bake the cupcakes 30-35 minutes or until a toothpick inserted into the center of a cupcake comes
out clean.

6) Remove the cupcakes from the oven and cool the pan on a wire rack for 10 minutes. Then remove
the cupcakes from the pan and allow them to cool completely.

7) To make the frosting, blend the cream cheese and butter together in a mixing bowl until creamy.
8) Mix in the vanilla and gradually stir in the confectioners' sugar.

9) Pipe a generous swirl of the frosting on top of each cupcake and serve.



