Blueberry Muffins
2 cups flour

2½ tsp baking powder
2 tbls sugar

¾ tsp salt

½ cup butter

1 egg, well beaten
¾ cup milk
½ cup sugar

1 cups blueberries

Crumble top:

2 tbls brown sugar

2 tbls sugar

3 tbls flour

½ tsp cinnamon 

2 tbls butter

Preheat oven to 375. Mix up the dry ingredients of flour, salt, sugar and baking powder with a fork. Use pastry knife to cut in butter until crumbs are the size of small peas. Make a hollow in the center. In another small bowl, combine egg and milk. Add all at once to hollow in dry ingredients. Mix just until moistened while also folding in blueberries. (Batter should be lumpy.)
Fill greased muffin pan cups 2/3 full or use paper liners. Use a small bowl and mix brown sugar, flour, cinnamon and butter for crumble topping. Sprinkle topping mixture over the muffins. Bake for about 25 minutes. This makes about a dozen muffins.
*Note: For variety use ¾ cup of chocolate chips instead of blueberries.
