The Best Blueberry Streusel Muffins

MUFFINS:
¼ cup butter, softened
½ cup sugar
1 egg, beaten
2 1/3 cups all-purpose flour
4 teaspoons baking powder
½ teaspoon salt
1 cup milk
1 teaspoon vanilla
1 ½ cups fresh blueberries (can substitute frozen)

STREUSEL:
½ cup light brown sugar
1/3 cup all-purpose flour
½ teaspoon ground cinnamon
¼ cup butter

DIRECTIONS:
Preheat oven to 375 degrees F.  In mixing bowl cream together butter and sugar.  Add egg and mix well.   In separate bowl combine flour, baking powder and salt.  Add to the creamed mixture alternating with the milk.  Add vanilla.   Gently fold in blueberries.  Grease 12 muffin cups or use paper liners.  Fill three-fourths full with muffin batter.
In a small bowl combine brown sugar, flour and cinnamon.  Cut in butter until crumbly.  Sprinkle liberally over muffin batter.  Bake for 25-30 minutes or until browned.
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