
40 min

350°F

9.5" x 13"

Preheat the oven to 350°F.

• Grease and flour a 9.5”x13” pan.

For the Batter:
• Whisk together the flour, salt and baking powder in a bowl 
  and set aside. 

• In a mixer, cream the brown sugar, granulated sugar, and 
  butter together. (about 6 minutes.)

• With the mixer running on medium, add the eggs one at a 
  time until incorporated.

• With the mixer on low, add ⅓ of your flour mixture. 
  Allow it to mix in. 

• With the mixer still running, add ½ of your milk, and allow 
  it to incorporate. 

•  Add another ⅓ of the flour ingredients, and mix in.

• Add the other ½ of the milk. Mix.

• Add the remaining flour and mix until it’s all incorporated.

• In a small bowl coat the blueberries with the tablespoon of
flour. Then gently fold them into your batter.

• Transfer the batter into the prepared 9.5”x13” pan, and 
  spread evenly.

For the Topping:
• Combine the cinnamon and sugar in a small bowl.

• Flour the blueberries in a small bowl.

• Scatter the blueberries evenly across the top of the cake.

• Using a spoon, evenly cover the top of the cake with the
cinnamon sugar mixture.

• Bake for 35-40 minutes. It’s done when the edges pull 
  away, the top springs back, and a probe or toothpick 
  comes out clean.

For the Batter:
• 2 cups (240g) all-purpose flour
• 1 tsp (6g) salt 
• 1 tbsp (12g) baking powder
• ¾ cup (150g) packed light brown 
  sugar 
• ½ cup (92g) granulated sugar 
• 2 sticks (227g) unsalted butter, 
  softened 
• 3 large eggs 
• 1 cup (240ml) whole milk 
• ½ cup (71g) fresh or frozen 
  blueberries 
• 1 tbsp (8g) all-purpose flour 

For the Topping: 
• ¾ tsp (2g) ground cinnamon 
• ¾ cup (160g) granulated sugar 
• ½ cup (71g) fresh or frozen 
  blueberries 
• 1 tbsp (8g) all-purpose flour

Tip: If using frozen berries, don’t
thaw first — toss them in frozen to
avoid streaking.

INGREDIENTS: INSTRUCTIONS:

  Blueberry Boy Bait
Cake

A 1954 Bake-Off classic, updated — soft, buttery, and still
shamelessly flirtatious. Attracts everyone, so be careful!
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:


