
Blueberry and Cream Cheese Muffins 

Ingredients: 

1 1/2 cups All Purpose Flour 

2 tsp. Baking Powder 

½ tsp. Salt 

1/3 c. Vegetable Oil 

¼ c. Butter 

½ c. White Sugar 

2 eggs  

1/3 c. Milk 

3/4 – 1 c. fresh Blueberries 

1/4 c. Cream Cheese 

Directions: 

1. Preheat the oven to 400 F (200 C) and pre-measure out all ingredients. 
2. In a medium sized bowl, sift flour, salt, baking powder and mix together. 
3. Add the eggs, milk, and vegetable oil to the dry mixture and proceed to combine all 

ingredients. The mixture will seem dry and crumbly, don’t worry once you add the cream 
cheese it will become a better texture. 

4. When it comes to scooping out the batter into muffin tins, I like to use an ice 
cream/cookie scoop that way each muffin tin can has the same amount of batter in it. If 
you don’t have an ice cream/cookie scooper then a kitchen spoon or tablespoon 
measuring cup will be fine. 

5. Scoop about 2 ½ tablespoons into each muffin tin. If you want you could sprinkle some 
fine sea salt on top of each muffin tin to add a great taste to the muffins. I love the taste of 
a bit of salt on my sweets. In this case I also add some nice vanilla sugar (the inside of the 
vanilla beans and sugar mixed together) on top and it taste awesome! 

6. Bake for 15 – 20 minutes (in some case it has taken closer to 25 – 30 minutes depending 
on how moist the blueberries were), so make sure you keep an eye on the muffins, 
because each oven is different so yours may need a little less time or a little more time, 
also this is dependent on how much batter you put in each muffin tin.  

7. Once cooled, you can enjoy the muffins; it only takes 1 or 2 to become full so that leaves 
extra. When they start to get a little hard I like to add some chocolate ice cream to them 
and ugh, I swear it’s like heaven.   

Materials Needed:  

1 medium to large mixing bowls 



Whisk 

Ice Cream/ Cookie Scoop 

Hand Mixer 

Muffin tin tray with 12 – 16 holes 

 


