WAFFLES

2 cups flour


3 tsp. baking powder


½ tsp. salt


2 Tbsp. sugar


1/3 cup oil or melted shortening


2 eggs, beaten separately - room temperature


1 ¾ cup milk

Sift dry ingredients into medium bowl.  Beat egg yolks in separate bowl and add milk and oil to eggs.  Pour into dry ingredients and mix just until blended but not smooth.  Beat egg whites until stiff and fold into the batter.  Pour 1/3-1/2 cup batter onto hot waffle iron. Bake until golden.   Makes 7 plate-size regular (not Belgian) waffles.  Can be frozen if wrapped well and re-warmed, unwrapped in 325 degree oven until crisp—approximately 5-7minutes.

This is our family’s favorite waffle recipe and is another of Mom's recipes out of the old Spry Cookbook published before I was born.
