
Jordan Marsh Blueberry Muffins 
Makes 12 
  
2 cups plus 2 tablespoons all-purpose flour 
1/2 teaspoon fine sea salt 
1 tablespoon baking powder 
2 cups fresh, cultivated blueberries 
1/2 cup (1 stick) cold, unsalted butter, cut into thick slices 
3/4 cup granulated sugar 
2 large eggs 
1/2 cup sour cream 
1 teaspoon vanilla extrat 
1 tablespoon granulated sugar (for sprinkling) 
  
1. Preheat the oven to 375ºF. Line a 12-cup muffin tin with paper liners. 
  
2. In a bowl, whisk 2 cups of the flour, salt and baking powder together until blended. 
  
3. In a separate bowl, toss the blueberries with the remaining 2 tablespoons of flour. 
  
4. In the bowl of an electric mixer fitted with the paddle attachment, beat the butter for 1 minute, 
or until creamy. Add the sugar and beat for 2 to 3 minutes more, or until the mixture is light in 
color. Add the eggs, one at a time, beating on low speed after each addition and scraping down 
the bowl with a spatula as necessary, until they are incorporated. Add the sour cream and 
vanilla and mix until combined. With the mixer on low speed, gradually add the flour mixture and 
beat just until combined. 
  
5. Remove the bowl from the stand and stir with a spatula to thoroughly mix the batter. It will be 
thick. Gently fold in the blueberries. 
  
6. Using a 2 1/2-inch ice cream scoop, fill the muffins cups, rounded side up, with the batter. 
Sprinkle the tops with the sugar. 
  
7. Bake for 30 minutes, or until the muffins are golden brown and a toothpick inserted into the 
center of a muffin comes out clean. 
  
8. Cool the muffins in the pan for 15 minutes. Remove and cool on a wire rack. 
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