Blueberry Cake
Kathryn’s (an employee in Essex) mom shared this fantastic recipe.
 Between the employees, and Paul’s two young daughters (who were spending the day at the farm with their dad), the cake was gone in no time.  I’m really glad Beth was kind enough to share the recipe!

3/4 c. butter, room temp. (1 1/2 sticks)
2 1/4 c. sugar
3 eggs
1 tsp. vanilla
3/4 c. "sour milk"*, buttermilk OR plain yogurt
3 1/4 c. flour (I use 2 c. white flour, 1 1/4 c. white whole wheat)
3/4 tsp. baking soda
1 tsp. salt
3 c. blueberries
* Make "sour milk" by stirring 2 tsp. white vinegar or lemon juice into 3.4 c. milk. Wait 5 minutes for the mixture to look curdled. It's ready to use.
Preheat oven to 350 degrees. Grease and flour a 13 X 9 pan.
Whisk together: flour, baking soda and salt. Set aside.
In large bowl beat butter and sugar until smooth. Beat in eggs one at a time, mixing well after each addition. Beat in vanilla. Beat in milk, buttermilk OR yogurt.
Mix dry ingredients into butter mixture. Gently stir in the blueberries. Turn batter into baking pan.
Bake at 350 degrees for 45 - 55 minutes or until it tests done. Cool in pan on wire rack.

