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Blueberry-Streusel Muffins (White

Whole Wheat Flour)
4 January 2025

T O T A L  T I M E

40 min

P R E P

10 min

C O O K

30 min

S E R V E S

12

P E R  S E R V I N G

$0.25

C A L O R I E S

180 kcal

Indulge in the delightful taste of homemade Blueberry-Streusel Muffins, a perfect treat for your

morning meal or brunch gatherings. These muffins are not only delicious but also made with

Gold white whole wheat flour, giving them a wholesome twist that you can feel good about. The

combination of fre...

Ingredients

¼ cup Gold white whole wheat flour ¼ cup packed brown sugar

¼ teaspoon ground cinnamon 2 tablespoons cold butter or margarine, cut into
quarters

¾ cup milk ¼ cup butter or margarine, melted

1 egg 1½ cups Gold white whole wheat flour
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½ cup granulated sugar 2 teaspoons baking powder

½ teaspoon salt 1 cup blueberries (fresh, frozen or canned)
(, or )

E Q U I P M E N T   Bowl, Frying pan, Oven, Whisk, Wire rack, Blender, Toothpicks, Muffin liners

Method

1 Heat oven to 400°F. Grease bottoms only of 12 regular-size muffin cups with shortening or cooking
spray, or place paper baking cup in each muffin cup.

2 In small bowl, mix 1/4 cup flour, the brown sugar and cinnamon.

3 Cut in 2 tablespoons cold butter, using pastry blender (or pulling knives through ingredients in opposite
directions), until crumbly. Set aside.

4 In large bowl, beat milk, melted butter and egg with fork or whisk until well mixed. Stir in 1 1/2 cups
flour, the granulated sugar, baking powder and salt all at once just until flour is moistened (batter will be
lumpy). Fold in blueberries. Divide batter evenly among muffin cups; sprinkle each with streusel.

5 Bake 20 to 25 minutes or until toothpick inserted in center comes out clean. If baked in greased pan, let
stand about 5 minutes in pan, then remove from pan to cooling rack; if baked in paper baking cups,
immediately remove from pan to cooling rack.

6 Serve warm if desired.

Nutrition per serving

180
K C A L

3 g
P R O T E I N

7 g
F A T

28 g
C A R B S

Saturated Fat 1.6 g · 10% of daily needs

Fibre 2.1 g · 8% of daily needs

Sugar 14.7 g · 16% of daily needs

Sodium 247 mg · 11% of daily needs

Cholesterol 15.5 mg · 5% of daily needs

Vitamin C 1.2 mg · 1% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/blueberry-streusel-muffins-white-
whole-wheat-flour-20163
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