Zucchini and Chocolate Chip muffins

Ingredients
2/3 cup chocolate chips 
4 eggs
1/2 cup honey (or maple syrup>vegan)
½ cup sugar
 315ml butter milk (use 300ml regular milk plus 2 Tbsp lemon juice and let sit for 5 mins)
2 tsp vanilla extract
2 tsp ground cinnamon
2 tsp baking powder
1 tsp baking soda
1 tsp fine sea salt
½ tsp ground nutmeg
3 ½ cups wholemeal flour
3 cups pressed grated zucchini (gently squeeze the grated zucchini over a sieve and a bowl to extract the juice before measuring in the cup)

Method
Lightly grease the muffin trays. Or use muffin cases.
1. Preheat oven: 180oC
2. In a medium mixing bowl, combine the coconut oil and honey. Beat them with a whisk until they are combined. Add the eggs and beat well. Add the buttermilk and vanilla. Whisk to combine and set the bowl aside. 
3. In a large mixing bowl, combine the flour, cinnamon, baking powder, baking soda, salt and nutmeg. Using a big spoon, stir to combine.
4. Pour the liquid mixture into the dry and stir just until combined (a few lumps are ok!). Add the choc chips and zucchini. Gently fold the zucchini and choc into the batter, being careful not to over-mix.
5. Divide the batter evenly between the 30 muffins. Bake muffins for 15-20 minutes, or until the muffins are risen and bounce on top and a toothpick inserted into a muffin comes out clean.
6. Place the muffin tin on a cooling rack to cool.
https://cookieandkate.com/healthy-zucchini-muffins-recipe/

