Recipe for Classroom-Appropriate Double Blueberry Muffins
Makes 18 muffins
Inspired by the sour cream blueberry muffins in Lisa Yockelson's Baking By Flavor
(Wiley, 2002), my version has less fat, a mixture of frozen and dried wild blueberries,
and a touch of white whole wheat flour. They're not health food, but without a tall cap of
icing they're better than the alternative. If your kids' classmates complain about missing
the birthday cupcakes, dock them a grade.
[Feel free to use 2 cups (total) frozen blueberries if you can't find, or choose to skip, the
dried version.]

3/4 cup sour cream
3/4 cup thick nonfat plain yogurt (European-style, if you can find it)
1/4 cup plus 2 tablespoons skim milk
2 large eggs, at room temperature
1 tablespoon vanilla extract
1 stick (8 tablespoons) unsalted butter, melted and cooled slightly
2-1/2 cups all-purpose flour
1/2 cup white whole wheat flour
2-1/2 teaspoons baking powder
1 teaspoon baking soda
3/4 teaspoon salt
3/4 cup plus 1 tablespoon granulated sugar
1-1/2 cups frozen wild blueberries (small ones preferred)
1/2 cup dried blueberries
1 tablespoon coarse (such as demerara) sugar, for sprinkling (granulated sugar is okay,
too)
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Preheat the oven to 375 degrees. Coat the muffin tins all over with cooking spray (both
inside the cups and in the spaces in between). Set the racks in the upper and lower thirds
of the oven, avoiding the uppermost and lowermost positions.
In a medium mixing bowl, whisk together sour cream, yogurt, milk, eggs, vanilla, and
melted butter until uniform.
Into a large mixing bowl, sift together the two flours, baking powder, baking soda,
salt, and sugar.
Place the frozen blueberries and dried blueberries into a medium bowl. Add 1 tablespoon
of the sifted dry ingredients over top, and give a quick stir to coat. (This will prevent the
berries from sinking to the bottom of the muffins.)
Pour the wet ingredients over the dry, and mix well with a rubber spatula. (The batter
will be thick.) Fold in the blueberry mixture.
Divide the batter between the muffin cups, filling each one no more than 3/4 of the way
full. Sprinkle with the coarse sugar.
Bake for about 30 to 35 minutes, or until well browned and a tester comes out
clean. After a minute or two, carefully remove the muffins from the tins and cool on a
wire rack.
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