
Blueberry Buckle

Serving:
Serves 15-20 (2”x3” pieces) 9x13 baking dish

Type:
Dairy dessert

Author:
adapted by Liz Rueven from unknown recipe

Notes:

I’ve updated this quintessential summer buckle recipe from one I’ve been
using since my son, Daniel, was in preschool. My family loves it so much
that they've insisted that this is THE ONE. Without telling them, I finally
updated it by using white whole wheat flour instead of all purpose white
flour, making this crowd pleaser a wee bit less of a guilty pleasure.

This recipe comes together in just a few minutes in the food processor.
Can’t say I’ve used other mixers so stick to the processor, please.



Ingredients:

1 ¾ cup sugar, divided

¾ cup butter, divided, plus 1 tablespoon to grease the pan

1 egg

½ cup plus 2 Tb. whole or 2% milk

1 teaspoon lemon zest

½ teaspoon allspice, divided

1 ½ tablespoons cinnamon, divided

2 ⅔ cups white whole wheat flour, divided

2 teaspoons baking powder

½ teaspoon salt

2 cups fresh blueberries, rinsed and patted dry

Directions:

Grease bottom and sides of baking dish with 1 tablespoon butter.

Make the batter:

Using the S blade, combine ¾ cup sugar, ¼ cup butter and 1 egg until
batter forms. Scrape down sides of bowl with spatula.

Add milk, lemon zest, ¼ teaspoon allspice and ½ tablespoon cinnamon.
Pulse 2-3 times until mixed with batter. Scrape down sides.

Add 2 cups flour, baking powder and salt and pulse 4-5 times until
combined. Do not overmix.

Scrape dough into a large bowl. Do not wash the processor bowl or blade.



Gently mix blueberries into dough, trying to distribute them fairly evenly.
Dough will be stiff but that’s ok.

Spread the dough into prepared pan and smooth gently with back of spoon
until it is evenly distributed. Set aside.

Make the crumble:

Wipe out processor bowl and blade with paper towel. It doesn’t need to be
perfectly clean.

Using the same blade, pulse 1 cup sugar, ½ cup butter, ⅔ cups flour, ¼
teaspoon allspice and 1 tablespoon cinnamon until a crumble forms. Butter
will be mostly pea sized.

Spread crumble evenly over batter in pan.

Bake at 375 degrees F for 40-45 minutes until tester is clean. Check in
multiple spots as blueberries will be juicy and a little deceptive.

Cool completely and serve with ice cream or just straight up.

Tips:

Note: Margarine can be subbed in for butter here but it is infinitely tastier
with butter so save this one for when you're looking for a dairy dessert.


