
B L U E B E R R Y  M U F F I N S

IF:Gathering, May 2020

    Ingredients

2 cups all-purpose flour

1 1/2  tsp baking powder

1/2  tsp salt

2  cups fresh or frozen bluberries

8  tbsp unsalted butter, softened

1  cup sugar, plus more for       

             sprinkling

2            eggs

2 tsp pure vanilla extract

1/2  cup milk

I N S T R U C T I O N S

1. Preheat oven to 375 degrees F. Grease a 12-cup muffin pan, 

or line cups with paper liners. Set aside.  

2. In a medium bowl, whisk together the flour, baking 

powder, and salt. In a separate bowl, toss blueberries with 

1 tablespoon of the flour mixture. Set aside.  

3. In the bowl of an electric mixer fitted with the paddle 

attachment, cream butter and sugar on medium-high speed 

until light and fluffy, about 3 minutes. Add the eggs, one at 

a time, beating after each addition. Mix in vanilla. 

4. With the mixer on low speed, gradually add the flour 

mixture, beating until just blended. Slowly add the milk to 

the batter and be careful not to overmix.   

5. Remove mixing bowl from the stand and fold in the 

blueberries with a spatula. 

6. Divide the batter evenly among the muffin cups. Tip: use 

a cookie scoop to easily and evenly distribute the batter!

7. Sprinkle granulated sugar over the tops of the muffins - 

just a few tablespoons will do. 

8. Bake muffins for 25 minutes, or until a toothpick inserted 

into the center of a muffin comes out clean. Let muffins 

cool in pan for 10 minutes before transferring to a wire 

rack to cool completely. Enjoy muffins warm with butter 

and jam, or just by themselves!   

G I V E  Y O U R  E N T I R E  AT T E N T I O N  T O  W H AT  G O D  I S  D O I N G  R I G H T  N OW  A N D  D O N ’ T  G E T 

W O R K E D  U P  A B O U T  W H AT  M AY  O R  M AY  N O T  H A P P E N  T O M O R ROW .  G O D  W I L L  H E L P  Y O U 

D E A L  W I T H  W H AT E V E R  H A R D  T H I N G S  C O M E  U P  W H E N  T H E  T I M E  C O M E S . 

m a t t h e w  6 : 3 4

Original Recipe from Martha Stewart’s Baking Handbook


