BLUEBERRY SOUR CREAM
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Although this came to me quite re-
cently, I have now decided that every-
one needs a fantastic blueberry muffin
recipe in his or her back pocket (or, at
the very least, in their latest copy of
Main Streer Magazine). After coming
to said decision, and embarking down
the blueberry-studded recipe devel-
opment path, I have also concluded
that a “fantastic” muffin is trickier to
create than you might think. But rest
assured: I have done so.

Tricks and tang

These muffins are generously pep-
pered with berries, and I even include
a trick for working with frozen ber-
ries, which can often impart a green
hue to baked goods. They are sweet,
but not overly so — this is very much
a muffin recipe, and not a cake one.
The sour cream in the batter adds

the subtlest tang and makes for an
tiber-tender muffin and a hefty glug
of vanilla is the perfect compliment to
the berries.

The oil and extra yolk make for
the moistest of breakfast treats and
the muffins rise and dome beautifully
in the oven (which is not always easy
to achieve when muffins are baked
at home in a conventional kitchen).
And, finally, they have the most
gorgeous, sparkly tops from a hefty
teaspoon of raw sugar sprinkled upon
each and every one.

Trial and tribulations

Truth be told, I went through several
versions of this recipe, before finally
achieving muffin-perfection. My first
attempt was a delicious but flat-
topped, cake-like treat that was, sadly,
tinted green (a discovery made when
cutting into the first muffin). By rins-
ing and drying my frozen berries prior

to folding them into the batter, I was
able to retain the traditional colors of
the blueberry muffin’s interior (white
“cake” studded with bright blue ber-
ries). And by filling my tins almost

to the top, plus baking the muffins

at a high temp, and then dropping

it, I was able to produce the muffin
crowns of my dreams.

I reduced the sugar as well, in order
to keep this treat out of the cake fam-
ily altogether, and due to the hefty
final sprinkling atop each one. Truth
be told, I don’t actually mind when
my muffin tastes like cake, but I real-
ize I am in the minority here.

Long story short, my friends, I am
hoping this recipe makes it into your
repertoire, or, at the very least, that
you give it a shot next time the crav-
ing hits, which 'm hoping might be
right about now.

Here’s what you’ll need:
2 cups all-purpose flour

1 1/2 tsp baking powder
1/4 tsp baking soda

1 tsp table salt

1/3 cup vegetable oil

1 tbsp pure vanilla extract

1 1/4 cups granulated sugar
1 egg

1 yolk

2/3 cup sour cream

2 cups blueberries, frozen is fine

Turbinado sugar for sprinkling

Here’s what you’ll do:

Preheat the oven to 400-degrees. Place
paper liners in a 12-cup muffin tin
and set aside.

Combine the flour, baking powder,
baking soda, and salt in a small bowl
and whisk to combine.

In a medium-sized bowl, combine
the oil and sugar and whisk vigorously
to combine. And the egg, yolk and
vanilla, and whisk again. Add the sour
cream and whisk a final time.

Gently fold the dry into the wet
using a rubber spatula, but stop when
streaks of flour are still quite visible.
Do not over mix. If using frozen blue-
berries rinse them in cold water sev-
eral times until the water lightens a bit
in color. Then dry them thoroughly. If
using fresh, this is not necessary. Add
the blueberries to the flour-streaked
batter and fold them in only until just
a streak or two of flour remains. Do
not over mix.

Place a slightly rounded 1/4 cup of
batter in each cup, and lightly sprinkle
the muffins tops with 1 teaspoon each
of the Turbinado sugar. You may use
up all the batter filling a 12-cup tin,

baking @

or you may have enough left for one
or two more muffins.

Bake for about 20-25 minutes,
at the halfway point, drop the oven
temp to 350-degrees and rotate the
tin. Begin checking on the muffins at
about 20 minutes. The muffins can
be pulled from the oven when a tester
inserted in the center comes out clean
or with only a moist crumb or two. If
your berries are fresh, the muffins will
bake more quickly.

Once cool enough to handle,
remove the muffins from the tin, bake
off the extra batter, if you have some,
and serve warm or at room tempera-
ture. ©

Jessie is a baker and cookbook author; you
can learn more about her through her website
Jessiesheehanbakes.com.
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