
Delicious Buttery Blueberry Muffins
A tasty recipe from The Peaceful Mom

INGREDIENTS

3 1/2 cups white flour

1 teaspoon salt (I use sea salt)

3/4 cup white sugar

2 tablespoons + 2 teaspoons baking powder

2 eggs, beaten

1 1/2 cups buttermilk (or milk plus 1 tablespoon white vinegar added)

1 teaspoon vanilla extract

1 cup light olive oil or melted butter

1 1/2 to 2 cups fresh or frozen blueberries

INSTRUCTIONS

Preheat oven to 400 degrees.

Prepare muffin tins by spraying the cups with cooking oil or line them with paper cupcake liners.

In a large bowl mix together dry ingredients.

In a separate bowl mix together eggs, milk, vanilla and oil or butter.

Add the liquid ingredients to the dry, mixing until just combined. Do not overmix.

Gently fold in the berries and spoon batter into prepared muffin tins filling each cup 3/4 full.

Bake for 18-20 minutes until a toothpick inserted in the center comes out clean and the muffins are lightly brown 
on top.

Cool for five minutes in the tin, then move to a wire rack to finish cooking.

Makes 18-24 muffins.

Note: You can substitute half of the milk with water without affecting the taste and they are cheaper to make.
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