From:
Dan and Jennifer Keith's
Family Recipes


	Recipe for:
	Blueberry Muffins

	
	
	(for a pan of at least four cups capacity)

	We originally got this recipe from:
	Yankee Magazine - Feb. 1996

we modified this recipe)

	Ingredient List:
	
	

	Muffins:
	
	

	1/3 cup butter (or oil)
	
	

	2 cups flour
	
	

	½ cup sugar (or a little more)
	
	

	2 ¼ tsp. Baking Powder
	
	

	½ tsp. salt
	
	

	1 egg
	
	

	¾ cup milk (a little more if fresh blueberries)
	
	

	½ - ¾ cup blueberries (fresh or frozen) Or more!
	
	

	Topping: 2 teaspoons sugar, pinch of ground cinnamon
	
	


Instructions:
Ÿ Grease your muffin pan very thoroughly (I use cast iron), and set it in the oven while it heats to 3750 F. 

Ÿ Melt the butter in a large bowl or 2 cup measuring cup.

Ÿ Mix the topping ingredients in a little cup and set aside for later.

Ÿ In a large bowl, mix the flour, sugar, baking powder, and salt.  

Ÿ Mix the egg, milk, and melted butter together and then add all at once to the dry ingredients.  

Ÿ Stir briefly, just until all of the flour has been moistened. 

Original recipe
The original recipe has you remove about 1/3 of the batter and then add the blueberries to the remaining 2/3 of the batter.  Divide the 1/3 batter into the wells of the pan and then add the blueberry mix to finish each well. This helps to prevent sticking?

My version
I just add the blueberries all at once to the whole batter mixture and pour into the sections of the pre-heated pan that I am using.

To continue
Sprinkle the muffins with the sugar and cinnamon topping.

Bake 20-25 min until browned.

Remove from pan immediately and serve.

