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Chocolate-Zucchini Cupcakes 
Yield: 22 cupcakes (108 calories each) 

 
¼ cup plus 2 tablespoons           ¾ teaspoon baking soda 
       margarine                              ½ teaspoon ground cloves 
1 cup sugar                                   ¼ teaspoon salt 
2 eggs                                            ¼ cup skim milk 
1¼ cups all-purpose flour           1½ cups finely shredded zucchini 
¼ cup unsweetened cocoa         1 teaspoon vanilla extract 
1¼ teaspoons baking powder    1 tablespoon powdered sugar 
 
1. Cream margarine in a medium bowl; gradually add sugar, 

beating well at medium speed of an electric mixer.  Add 
eggs, one at a time, beating well after each addition.   
Combine flour, cocoa, baking powder, soda, cloves, and salt 
in a small bowl; add to creamed mixture alternately with 
milk, beginning and ending with flour mixture.  Mix well  
after each addition.  Stir in zucchini and vanilla. 

2. Spoon batter into paper-lined muffin cups, filling two-thirds 
full.  Bake at 350° F for 20 minutes or until a wooden pick 
inserted in center comes out clean.  Cool in pans 10 minutes; 
remove to wire racks to cool completely.  Sift powdered sugar 
over cupcakes. 

 
Nutrition Facts: Protein: 1.9, Fat: 3.9, Carbohydrate: 16.5, 
 Cholesterol: 25, Iron: 0.6, Sodium: 117, Calcium: 29. 


