Blueberry Buckle
¼ cup butter
½ cup sugar
1 egg
1 tsp vanilla

1 cup flour

¼ tsp salt
1 tsp baking powder

1/3 cup milk

2 cups blueberries

Crumble top:

¼ cup brown sugar

¼ cup sugar

1/3 cup flour

½ tsp cinnamon 

4 tbls butter

Preheat oven to 375. Cream together butter and sugar and add egg and vanilla and beat till fluffy. In a small bowl mix up the dry ingredients of flour, salt and baking powder with a fork. Then gradually add to creamed mixture and add milk. Mix just until moistened. Pour into a greased 8x8 baking dish. Cover with blueberries. Use the now empty dry ingredients bowl and mix brown sugar, flour, cinnamon and butter for crumble topping. Sprinkle topping mixture over the blueberries. Bake for about 30 - 35 minutes. 
Making anything with blueberries brings up memories of summer days with all of us picking berries in the forest. Sutawnee carrying her pail and putting one berry in the bucket and one in her mouth, one in the bucket... one in the mouth….
