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ZUCCHINI BASIL MUFFINS  
 

1 ¼  c. all-purpose flour 

¾  tsp. salt 

½  tsp. baking soda 

1 tsp. double-acting baking powder 

½  tsp. pepper 

2 T. vegetable shortening, softened 

1 T. sugar 

1 large egg 

¼  c. buttermilk 

1 c. coarsely grated well-scrubbed zucchini 

½  c. finely chopped fresh basil leaves 

 

In a small bowl whisk together the flour, the salt, the baking soda, the baking powder, and the 

pepper. In a bowl cream together the shortening and the sugar, beat in the egg and the 

buttermilk, beating until the mixture is combined well, and stir in the zucchini and the basil. Add 

the flour mixture to the zucchini mixture, stir the batter until it is just combined, and divide it 

among 24 well-buttered gem tins (each 1/8 c.). Bake the muffins in the middle of a preheated 400 

degree oven for 15 to 18 minutes, or until a tester comes out clean, turn the muffins out onto a 

rack, and let them cool.  

 


