blueberry muffins

We LOVE blueberries….big, fresh, juicy, sweet blueberries!  These wonderful muffins are better baked with fresh berries, but you can use frozen berries in a pinch.  Beware though – frozen berries tend to bleed more and are not as flavorful.  Allow an additional 10 minutes for baking if you used frozen berries.
INGREDIENTS:
2 cups all-purpose flour
1 tablespoon baking powder
½ teaspoon salt
1 large egg (room temperature)
1 cup granulated sugar
4 tablespoons (2 ounces) unsalted butter, melted and cooled slightly
1¼ cups sour cream (room temperature)
1½ cups fresh blueberries (rinsed and well drained on paper towels)
HOW I MAKE THESE:

1. Preheat the oven to 425 degrees. Line a standard 12-cup muffin pan with paper liners and set aside.

2. Whisk the flour, baking powder and salt in a medium bowl until combined.  Whisk the egg in a separate medium bowl until light-colored, about 20 seconds.  Add the sugar and whisk vigorously until thick, about 30 seconds.  Add the melted butter in 2 or 3 additions, whisking to combine after each addition.  Add the sour cream in 2 additions, whisking just to combine.

3. Add the berries to the dry ingredients and gently toss just to combine (this will keep the berries from dropping to the bottom of your muffins).
4. Very gently, add the sour cream mixture and fold with a spatula until the batter comes together and the berries are evenly distributed.  Small spots of flour may remain and the batter will be very thick. Do not overmix.

5. Fill each muffin cup 3/4 full.  Bake for five minutes at 425 degrees, then reduce oven temp to 350 degrees and bake for an additional 20 minutes or until the muffins are light golden brown and a toothpick or thin knife inserted into the center of a muffin comes out clean, rotating the pan from front to back halfway through the baking time.

6. Immediately remove muffins to a wire rack and cool for at least 5 minutes. Serve warm with butter or at room temperature. Store leftovers in an airtight container at room temperature.

VARIATIONS:
· Sparkling Sugar:  Sprinkle with sparkling sugar for a festive look.

· Streusel Sugar Topping:  (My kids’ favorite!)  With a fork, mix together 1/3 cup flour, 1-1/2 tablespoons granulated sugar, 1-1/2 tablespoons raw sugar (this will give your topping a delicate crunch), and 2-1/2 tablespoons chilled butter (diced into small cubes).  Distribute evenly over the top of your muffins.
NOTES: Over the years I've learned that muffins turn out the best if you bake them in liners, and in dull, light-colored muffin pans.  Baking them in dark pans and/or without liners, you'll get a darker, crispier muffin bottom and sides.  For me, we like them light, flavorful and sky-high!

And just how do you get your muffins to pop up sky-high?  Don't overmix your batter!  Fill the muffin liners 3/4 full with muffin batter.  To begin, these are baked at 425 degrees for 5 minutes, and then the oven temp is reduced to 350 degrees.  This initial hot burst of air will spring up the top of the muffin quickly, and then the inside of the muffin bakes slowly for the remainder of the time.  The result?  Perfect muffins, every time! 
YIELD:  12 muffins
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