USDA Food and Nutrition Administration

August 10, 2026

_ U.S. DEPARTMENT OF AGRICULTURE

Blueberry Muffins

Make your own muffins from scratch with this recipe. Enjoy with a glass of milk to fuel-up any time of

day.

Makes: 12 servings

Ingredients

Y% cup oll

%4 cup sugar

2 eggs

Y cup milk

1 teaspoon vanilla

1 cup all-purpose flour

1 cup whole wheat flour
2 teaspoons baking powder
% teaspoon salt

2 cups blueberries?(fresh or frozen)

Directions
1. Preheat the oven to 375°F and grease the muffin pans.
2. In a large mixing bowl, stir the oil and sugar until creamy.
3. Add eggs, milk, and vanilla. Mix until blended.
4. In a medium mixing bowl, stir together the flour, baking powder, and salt.
5. Add the flour mix to the oil and sugar in the large bowl. Stir together.
6. Stir the blueberries into the batter.
7. Fill each muffin cup ? full with batter.

https://fns-prod.azureedge.us/americasharvest/family/desserts/blueberry-muffins



8. Bake for 25-30 minutes.

Recipe from: Pennsylvania Nutrition Education Network, adapted by the USDA Food and Nutrition
Administration.
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