BLUEBERRY MUFFINS


1 egg


1 cup milk


½ cup cooking oil


2 ¼ cups all-purpose flour


½ cup sugar


3 tsp. baking powder


1 tsp. salt


1 cup blueberries – fresh, frozen, or canned (drained and rinsed)

Beat egg with whisk or eggbeater (not mixer) and add milk and oil. Stir in dry ingredients just until mixed (may have a few lumps in the batter—over-mixing makes them tough).  Gently stir in berries.  Spoon into greased muffin tins, filling 3/4 full.  Bake @ 400 degrees for approximately 20 minutes.  Remove from pan to serve or cool.  Hints:  Spring-action ice cream scoop is good size for each scoop of batter; reduce temperature to 375 degrees after 10 minutes if using dark pan; when not using all of muffin tin, put some water in empty places to prevent burning the bottoms.  Yields 12 good-size muffins.  I use this recipe as the basic for other muffins, by leaving out berries and adding spices, grated apple, etc.
