Blueberry Sour Cream Cake

1 cup brown sugar 1 cup sour cream

1 cup chopped walnuts 2 cups flour

1 teaspoon cinnamon 1 teaspoon baking soda
1 stick margarine 1/2 teaspoon salt

1 cup sugar 1 teaspoon vanilla

3 eggs 2 cups blueberries

Combine and set aside brown sugar, walnuts, and cinnamon. In a large bowl beat
margarine and sugar with mixer until fluffy. Add eggs, sour cream, flour, baking r
soda, salt, and vanilla. Mix well. Fold in blueberries with a spoon. Spread 1/2 of \
the batter in a greased 9x13 pan. Sprinkle 1/2 of the sugar, nut, and cinnamon |
mixture. Spread the remaining batter on top then the remaining cinnamon :
mixture. Bake at 350 degrees for 40-45 minutes. «
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