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Step 3: Add the Fruit and Veggies

Step 4: Bake

Use a grater to make the following:
1 cup grated carrots (peel carrots � rst)

 1 cup grated zucchini

And add them to the batter

Finally, open a can of pineapple and drain it 
into a separate bowl. Then add ½ cup of the 
pineapple (without the juice) to the batter.

Mix all the ingredients together until 
the pineapple, zucchini, and carrots are 
uniformly distributed in the batter.

Use two cupcake trays, and � ll each place 
with a paper cupcake liner. Next, spoon the 
batter into each cup until it is about half full. 
The batter should make 18-24 mu�  ns.

Bake the mu�  ns for 20 minutes at 350 
degrees. After 20 minutes, remove the 
mu�  ns and toothpick test them to make 
sure they are done on the inside. (The 
toothpick should come out of the mu�  n 
clean.) If not, bake for 3 more minutes and 
check again.

Allow the mu�  ns to cool for 10-15 minutes 
before serving. Enjoy sharing the Daniel 
Mu�  ns with your friends!


