OATMEAL WAFFLES (makes 8 servings)

3 1/3 up. Flour

1 1/3 cups quick-cooking oatmeal or rolled oats

½ cup sugar

2 Tbsp. Plus 2 tsp. baking powder

1 tsp. baking soda

1 tsp. salt

1 tsp. cinnamon

¼ tsp. ground nutmeg

7 large eggs

1 qt. Buttermilk

1/2 cup butter, melted

pinch of ground cloves.

In a large bowl combine all the dry ingredients.  Make a well in the center.

In a separate bowl, combine the eggs with the buttermilk and mix well.  Pour the egg mixture into the center of the dry ingredients.  Stir the mixture until the dry ingredients are about ¾ moistened.  Add the butter and stir only until the butter is worked in.  Do not overmix.  The batter is ready to be used now or may be refrigerated for up to 12 hours.

Preheat the waffle iron to medium-high.  Pour about ¾ cups butter into the waffle iron and cook until they are crisp, golden, and cooked through (3- 6 minutes per waffle.)  Serve at once.  May be topped with lemon curd (recipe below)

Lemon Curd (makes 2 cups)

9 large egg yolks

2/3 cup lemon juice

¾ cups sugar

4 tsp. lemon zest

14 Tbsp. Butter, cubed and at room temperature.

Bring an inch or two of water to a simmer in a saucepan or the bottom of a double boiler.  Combine the egg yolks, lemon juice, sugar, and zest in a mixing bowl or top of double boiler and whisk until the sugar is completely dissolved.  Set the mixture over the simmering water and continue to whisk until the eggs are thickened and warm (about 12 minute).  Add the butter a few pieces at a time, stirring until each addition is blended into the eggs before adding more.  Continue stirring until all the butter is blended into the curd.  Transfer the curd to a bowl and set in an ice bath to cool, stirring occasionally.  Once it has reached room temperature, it is ready to serve or store in a covered container in the refrigerator.
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