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Preheat oven to 350 degrees F. Line a muffin tin with cupcake
liners. Set aside. In a large bowl, mix together eggs, oil and
buttermilk. Add in all of the dry ingredients, including spices. Mix
thoroughly. Stir in zucchini. Fill the prepared muffin tin liners
about 3/4 of the way. Bake 25-30 minutes or until a toothpick
inserted into the center of the center muffin comes out mostly
clean.
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