WAFFLES

1 ¾ cups flour
1 Tablespoon baking powder
¼ teaspoon salt
2 egg yolks
1 ¾ cups milk
½ cup cooking oil
2 egg whites

1.  In a medium mixing bowl, stir together flour, baking powder, and salt.  Make a well in the center and set aside.
2. Separate the egg yolks from the whites and in another medium bowl, beat egg yolks slightly; set aside egg whites in a different bowl.  
3. Stir milk and oil into the egg yolk bowl.  Add this mixture to the flour mixture all at once.  Stir just until moistened.  (batter will be lumpy)
4. In a small bowl, beat egg whites until stiff peaks form.  Gently fold beaten egg whites into flour and egg yolk mixture. (this makes your waffles light and fluffy)
5. Grease waffle maker with spray or oil.  Pour about 1 to 1 ¼ cups of batter onto heated waffle maker.
6. Bake until the steam has stopped coming from around the iron, usually about 5 minutes.  Waffle should be nicely browned.


