Blueberry Muffins

2 c. all-purpose flour

1 T. baking powder

½ t. salt

2 eggs

1 c. milk or cream

⅔ c. sugar

½ c. butter melted

1 t. vanilla

1 ½ c. fresh blueberries

Whisk together first three ingredients in large bowl. In separate bowl mix remaining ingredients (except the blueberries) and add to the large bowl. Also add the blueberries to the large bowl. Mix together with a few light strokes just until the dry ingredients are moistened. Do not overmix, the batter should not be smooth. Divide the batter among the muffin cups. Sprinkle with topping (see below). Bake until a toothpick inserted in 1 or 2 of the muffins comes out clean, about 15 minutes. Let cool for 2 or 3 minutes before removing from the pan. If not serving hot, let cool on a rack.

Topping

½ C. Flour

½ C. Sugar

¼ C. Butter

Cut together all ingredients.

