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Jordan Marsh Blueberry Muffins
Ingredients

1/2 cup butter (1 stick)

1 cup sugar

2 eggs

2 cups flour

2 tsp. baking powder

1/2 tsp. salt

1/2 cup milk

1 tsp. vanilla

2 1/2 cups blueberries, divided
1 to 2 tbl. sugar for sprinkling over top of muffins before baking

Fran’s note:  The original Boston Globe recipe states that it makes “18” muffins.  Back then, the muffin tins were smaller than those sold today.  I still have some of those tins, and they measure 2 1/2 inches in diameter.  I did get 18 muffins out of the recipe using those tins.  My newer muffin tins measure 3” across each cup, and I get 12 larger muffins using those.  
Directions

Grease 12-cup muffin pan well including the top surface.

Cream butter and sugar until light and fluffy.  Add eggs one at a time.  Mix until well blended.  Add baking power, salt, and vanilla – mix well.  Add flour alternately with milk.  Mash 1/2 cup blueberries and add stirring by hand.  Stir in remaining blueberries.  Spoon into muffin cups and pile mixture high.  Sprinkle a little sugar over tops if desired.

Bake at 375o F for approx. 20 to 25 minutes until golden.  Makes 12.  
Source:   A very old, pre-internet Boston Globe recipe
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