FRANKO’S FAVORITES

Dear Readers,

We went to Miami, it was cold. We went to Las Vegas, it was cold. All I wanted to do was lie by the pool, soak up the sun, and rest. It was so cold that I couldn’t do that. So I had to shop. Or gamble. Either way, I came home still tired, with no tan, and less money. But I’ve got lots of new summer clothes if it ever warms up.

Carol

BUTTERMILK WAFFLES

Melt ½ cup butter and set aside to cool. Sift together into a large bowl and set aside: 2 cups all-purpose flour, 1 Tbsp. sugar, 2 tsp. baking powder, 1 tsp. baking soda, ½ tsp. salt. Beat 3 egg yolks until thick and lemon-colored. Gradually add the cooled melted butter to the egg yolks along with 2 cups buttermilk. Continue to beat until well blended. Add liquid mixture all at once to dry ingredients. Mix only until batter is smooth. Beat 3 egg whites until stiff, not dry, peaks are formed. Spread the beaten egg whites over the batter and gently fold together. Bake according to directions with waffle maker, or until steaming stops (4 to 5 mins.). Do not raise cover during baking period. Serve with your favourite topping or Honey Whip and sliced strawberries. Honey Whip: Cream 1/3 cup butter until very soft with ¼ tsp. cinnamon, mace or nutmeg. Gradually whip in 2/3 cup honey. Continue beating until light and fluffy. Gently blend in ½ cup heavy cream that has been whipped.

