
Ingredients:
3/4 cup sugar
1/4 cup shortening
1 egg
2 cups flour
2 teaspoons baking powder
1/2 teaspoon salt
1/2 cup milk
1 pint fresh or thawed frozen blueberries

Cream sugar and shortening together. Add remaining ingredients 
except blueberries. Mix well. Carefully fold in blueberries. Pour into 
greased 9” square pan. Combine topping ingredients with a fork until a 
course crumb consistency. Sprinkle on top. Bake at 375 degrees 
45-50 minutes or until a toothpick comes out clean. 

Topping:
1/2 cup sugar
1/4 cup margarine or butter
1/3 cup flour
1 teaspoon cinnamon
1/2 cup chopped nuts (if desired)

Grandma D’s
blueberry buckle


