
Blueberry Buckle
A family recipe — best made with wild blueberries

from Ruminations of a Raconteur

For the Batter For the Crumble Topping

1/2 cup butter 1/2 cup sugar

1/2 cup honey 1/2 tsp cinnamon

1 egg 1/3 cup flour

1 cup flour 1/4 cup butter

11/2 tsp baking powder

1/4 tsp salt

1/4 cup milk

2–3 cups blueberries

Instructions
1. Preheat & Prep Preheat your oven to 350°F. Grease an 8-inch square baking dish.

2. Make the Batter Cream together the butter and honey, then beat in the egg. Sift together the flour,

baking powder, and salt. Add the dry ingredients and milk alternately to the butter mixture, mixing until

just combined. Spread into the prepared baking dish.

3. Add the Blueberries Spread the blueberries evenly over the top of the batter.

4. Make the Crumble Topping Mix together the sugar, cinnamon, flour, and butter until the mixture

reaches a crumbly consistency. Sprinkle evenly over the blueberries.

5. Bake Bake at 350°F for 30 to 35 minutes, until the topping is golden and a toothpick inserted in the

center comes out clean.

6. Serve Serve warm with whipped cream or ice cream.



A Note on Wild Blueberries
Wild blueberries are smaller than anything you'll find in a grocery store, but what they lack in size they more than

make up for in flavor. If you ever have the chance to pick your own, take it — just make sure you arrive home with

enough left in the bucket to actually make this recipe.
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