Bl ueberry Muffins

1 3/4C al |l - purpose fl our
1/ 4C corn starch

1C sugar

2t baki ng powder

1/ 4t baki ng soda

1/ 2t ci nnanon

1/ 4t salt

1 egg

1C butterm | k

1t vanilla

6T veget abl e oi

3/4-1C wi I d bl ueberries

Whi sk the dry ingredients together in a | arge bow.

Add all the liquids at once and mix with a spoon. Mx just until
everything i s conbi ned.

| use frozen blueberries. Thaw them and rinse. Then add themto
the batter and mx. Put into 2-inch paper nuffin cups.

Top with either cinnanon streusel topping or sprinkle with raw sugar
crystals for a sweet crunchy topping. Use Streusel 1 from The Joy of
Cooki ng or C&H Washed Raw Sugar

Bake at 400 degrees for 17-20 m nutes, dependi ng on size.

Makes 12-16 nuffins, depending on how big you want them

Al so, you can use 1C chocol ate chips instead of blueberries. This is
different, but also quite good.
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