Blueberry Muffins

Preheat oven to 375°

Prepare Muffin Tin – Spray each cup completely with vegetable spray

Batter:
[image: image1.wmf]Using your KitchenAid mixer, cream thoroughly:

¾ cup sugar

¼ cup shortening

Mix in:

1 egg

Mix in:

½ cup milk

Sift together in a separate bowl:

2 cups flour

2 teaspoons baking powder

½ teaspoon salt

Carefully add the dry ingredients into the wet ingredients – 1/3 at a time.  Remove bowl from mixer and MANUALLY
stir in 1 cup fresh blueberries.  

Spoon batter, evenly, into greased muffin tin.  Sprinkle each muffin with crumb mixture (see below).  Clean the top of the muffin tin to be free of any muffin batter or crumb mixture - it will burn.

Crumb Topping Mixture: 

½ cup sugar

1/3-cup flour

½ teaspoon cinnamon

¼ cup (2 oz) butter – cut into large dice (use a sharp knife to cut with)
To make the crumb topping, combine all ingredients in the bowl of an electric mixer; fitted with the paddle attachment. Mix on low speed until the mixture is crumbly and the butter is the size of peas. Sprinkle evenly over the batter. 

Bake approximately 20-25 minutes.  To check for doneness, insert a large toothpick.  If toothpick comes out clean, muffin is done.  If you should happen to puncture a blueberry and your toothpick is blue and does not have any better on it – it is done.  (
***Immediately and carefully remove muffins so the sugar topping does not harden on the muffin tin making it impossible to remove carefully.
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