A TMI “Lavish Grace” Recipe
Dark Chocolate Zucchini Brownies
Ingredients

Brownies: e 1% teaspoons baking powder
e 2 cups chopped, raw zucchini ¢ 1 teaspoon salt
* 1/4 cup vegetable oil Frosting:
e 1/2 cup low fat Greek yogurt * 1 cup semisweet chocolate chips
* 1% cups granulated sugar * 1/4 cup evaporated milk
* 1 tablespoon vanilla extract e 2 tablespoons butter
e 2 cups all-purpose flour * 1 teaspoon vanilla
* 1/2 cup unsweetened dark cocoa * 1 cup powdered sugar
powder * 1/2 cup chopped pecans (optional)
Directions
Brownies:

Preheat oven to 350 degrees. Grease a 9 x 13 baking pan with nonstick cooking spray. In a blender,
puree zucchini, oil, yogurt, sugar and vanilla. Set aside. In a large bowl, whisk together flour, cocoa,
baking powder and salt. Add wet ingredients to dry ingredients and stir until thoroughly
moistened. Pour batter into greased pan, spread evenly and bake for 20-25 minutes, or until a
toothpick comes out clean. Remove from oven and let cool for 20 minutes. Frost while still warm.
Frosting:

Combine chocolate chips, evaporated milk, butter and vanilla in a microwave safe bowl. Microwave
for 30-40 seconds. Remove bowl from the microwave and whisk until chocolate chips are melted
and your frosting is smooth. Add powdered sugar and whisk together until smooth. Spread your

frosting evenly over your warm brownies. Sprinkle with chopped nuts, if desired.

Time to say Grace!
Let no corrupt communication proceed out of your
mouth, but that which is good to the use of edifying,
| that it may minister grace unto the hearers.
‘ Ephesians 4:29, K]V
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Gracious Father, thank you for the ways you have
showered grace upon us. Help us use our words to
minister grace to our friends and family. Amen.

*Want to know more about the lavish grace of God? Join
the study of “Lavish Grace” at
www.TheMomInitiative.com




