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Easy Blueberry Coffee Cake

Ingredients

For the streusel

1/3 cup Bisquick mix

1/3 cup brown sugar

Y teaspoon ground cinnamon
2 tablespoons butter

For the cake

2 cups Bisquick mix

2/3 cup milk

2 tablespoons sugar

1legg
60z California Giant blueberries

Instructions

Preheat oven to 375 degrees. Grease a 6-cup muffin pan (you

can use a 12-cup, but | wanted large muffins). - : 2 —
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In a bowl, mix together the streusel ingredients until crumbly. > = -
Set aside. <

In another bowl, mix together the ingredients for the coffee
cake. Divide mixture evenly between the 6-cups. Sprinkle with the streusel and additional blueberries.

Bake for 18-20 minutes or until golden brown.

Enjoy!
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