Light, Crisp Waffles (from USA Weekend 2/16-18/2001)





3/4 c. Flour


1/4 c. Cornstarch


1/2 tsp. Salt


1/2 tsp. Baking Powder


1/4 tsp. Baking Soda


3/4 c. Buttermilk


1/4 c. Milk


6 Tbsp. Vegetable oil


1 egg, separated


1 Tbsp. Sugar


1/2 tsp. Vanilla





Heat oven to 200 degrees.  





Mix flour, conrstarch, salt, baking power, and baking soda in a medium bowl.





 Measure buttermilk, milk and vegetable oil in a 2 cup measuring cup; mix in yolk and set aside.





Beat egg white in a small bowl with a electric hand mixer to almost soft peaks.  Sprinkle in sugar and continue to beat until white and glossy. Beat in vanilla extract.





Pour wet ingredients into dry ingredients and whisk until just mixed.  Add egg white to batter in dollops.  Fold in with a spatula until just incorporated.





Add batter by ladle to hot waffle iron, and cook until crisp and nutty brown.  Set waffle directly on rack in preheated oven to keep it warm and crisp, at least 5 and up to 20 minutes.  Repeat with remaining batter.  Serve immediately with syrup.





Makes 4 or 5 (7”) waffles.  I DOUBLE THE RECIPE.  It could also be tripled easily.





Per waffle:  285 calories, 5 g. Protein, 25 g. Carbohydrates, 0 g fiber, 18 g fat (3 g saturated), 400 mg. Sodium.





Variations:  Chocolate Chip (add 1/2 c. Mini chips or chopped regular to batter)


Wheat flavored (add 1/4 c. Wheat germ to dry ingredients)


Cranberry-Orange (stir 2 tsp. Finely grated orange zest and 1/2 c. Coarsely chipped dried cranberries to the batter)


