
Best Scrambled Eggs 
 
Makes 2 large servings or 3 small ones 
 
I've been making these eggs since my oldest son was a tiny tyke; I 
think you'll enjoy them as much as my family has. 
 
2 tablespoons butter 
¼-1/2 teaspoons minced garlic 
6 eggs 
3 tablespoons cream cheese, softened 
Salt and pepper 
 
Heat a medium skillet to medium heat; add butter and garlic. Sauté 
briefly. Add eggs to the pan and mix well. Let the egg mixture cook 
until about 50% set. Stir in cream cheese and cook another minute or 
so. Salt and pepper to taste. Serve while still creamy. 
 
Options: Try with grilled tomatoes and feel like you’re in the UK. 
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Blueberry Muffins for You and You and You and You! 
Makes 1 dozen muffins 
 
Sometime thirty years ago, working at Woodlawn Plantation in Mt. 
Vernon, VA, I found the recipe for these muffins called “Joseph Nichols 
Tavern Blueberry Muffins.” According to recent research, the Joseph 
Nichols Tavern in Lynchburg, Virginia, is a Federal building now 
transformed into four apartments. Apologies to any original recipe 
writers as I’ve tweaked the amounts over the years and still found the 
original proportions perfect. These muffins win kudos wherever they 
roam. They’re great for breakfast, of course, but are also tasty with 
chicken salad or even Salmon Nicoise. Comfort food par excellence, 
tuck them into a tote -if there are any left -when you travel by plane 
or car. Home will go with you. 
 
Preheat oven to 400 F. Grease a 12-count muffin tin. 
 
2 cups unbleached flour 
½ cup sugar 
1 teaspoon salt 
2 teaspoons baking powder 
1 cup milk 
1 egg 
1/3 cup oil 
1 cup fresh or frozen blueberries 
1. In large bowl, mix dry ingredients well. In separate 2-4 c measuring 
cup, beat together milk, egg and oil. Pour milk mixture into bowl of dry 
ingredients and mix briefly. Add blueberries. 
2. Pour into greased muffin tins. Bake 12-15 min. until just barely 
done. Turn out into basket and serve warm with butter. 
Cook's Note:  For lemon-blueberry muffins, stir 1 tablespoon grated 
lemon rind into the flour mixture. 
Memorial Day Morning Raspberry Sparklers 
A special drink for a special morning  (I'm sure these have another 
name; what is it?) 
For each drink, place a fresh raspberry in the bottom of a champagne 
flute. Add one ounce Chambord. Fill flute with sparkling wine or 
champagne.	


