Blueberry Boy-Bait
This is my all-time favorite recipe name and comes from Renny Powell, a teenager from Chicago, who submitted this recipe in 1954 to the Pillsbury Baking Contest and won 2nd prize in the junior division. This is a very light, one layer cake with blueberries and a simple crumble topping. She evidently found it useful in attracting members of the opposite sex and based on my testing, I would have to agree that it's pretty good bait. I made a few changes from the original including reducing the sugar level (recipes from the 1950's are usually too sweet), cutting back on the amount of topping, and increasing the volume of blueberries. We now use this recipe at the farmhouse or for coffee hour at church.

10 tablespoons (1 ¼ sticks) cold unsalted butter cut into 1/2-inch cubes, plus additional for baking dish
2 cups (10 ounces) unbleached all-purpose flour, plus additional for baking dish
1 1/4 cups (8 3/4 ounces) sugar
2 teaspoons baking powder
1 teaspoon table salt
2 large eggs, separated
1 cup whole milk
1 ½ cups fresh or frozen blueberries, washed, drained, and blotted dry with paper towels (frozen blueberries should be thoroughly thawed and drained)

1. Adjust oven rack to middle position; heat oven to 350 degrees. Butter 9 by 13-inch baking dish, then dust lightly with flour. 

2. Sift flour and sugar into large bowl. Add butter cubes, then, using fingertips or pastry blender, work butter into flour mixture until mixture resembles coarse meal with a few pea-sized butter chunks. (Alternatively, pulse flour and sugar in food processor to combine, scatter butter cubes over flour, and pulse 7 to 8 times to combine; transfer mixture to large bowl.) Reserve 1/2 cup of this mixture to use as topping. Add baking powder, salt, egg yolks, and milk to flour mixture in bowl; beat with electric hand mixer on low speed about 3 minutes. 

3. In separate bowl, with clean beaters, whip egg whites until whites hold 2-inch peaks. Using rubber spatula, gently fold whites into batter. Spread batter evenly in prepared baking dish. Sprinkle blueberries (make sure they are dry) over batter, then sprinkle reserved 1/2 cup topping mixture over blueberries. Bake until center of cake bounces back when pressed with flat side of a fork, 40 to 50 minutes. Cool 30 minutes, then serve.

