Blueberry Muffins

Cream together:
1 cube margarine




1 cup sugar




3 eggs




1 teaspoon vanilla

Sift together:

2 cups flour




1 ½ teaspoons baking powder




½ teaspoon salt

1.  Cook

Preheat oven to convection bake 375 degrees.

2.  Cook/Waiter
Cream together the first four ingredients.

3.  Assist. Cook/Host
 Sift together the dry ingredients.

4.  Cook
Blend dry ingredients with wet ingredients. Mix gently with a spoon or a spatula.

5.  Assist. Cook
Fold in ½ to 1 cup blueberries.  Mix gently with a spoon or spatula.

6.  Waiter

Put paper liners into 12 muffin cups.

7.  Host

Fill muffin cups equally with muffin batter.

8.  Cook

Bake at 375 degrees for about 20 minutes.

Scones

Serves 6

2 cups flour

1/2 teaspoon salt

1 tablespoon baking powder

1/4 cup sugar

1/2cup unsalted butter

3/4 cup heavy cream 
Topping (day 2)
1 tablespoon heavy cream

1 tablespoon sugar

Mix the flour, salt, baking powder, and sugar.  Cut in the butter until the mixture looks like cornmeal using the pastry blender.  Mix in half of cream, just until most of the dry mixture has been moistened.  Continue mixing in cream, a little at a time if dough is too dry.  You do not want the dough to be sticky or too wet.  

Turn out dough on the clean counter or bread board and knead a few times until the dough just comes together.  Do not over knead.  Form dough into a ball and flatten out into 1 inch thick disk and cut into 6 triangles.  Do not handle dough too much.  The heat from your hands will melt the butter too early.  Place scones on a plate, wrap with saran, label, and put into back freezer.  
Day 2

Place triangles on a greased baking sheet.  Use a pastry brush to quickly cover the tops with the 1 tablespoon of cream, sprinkle with sugar, and bake in a preheated 350F oven for 25-30 minutes or until the tops are lightly browned and dough is set.  Cool on a rack and serve while warm.
