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Fwaffle MIY +

a_tecipe from Annmarie Aquinok new Yotk N

2 T. brown sugar, packed 3 ¢ whole-wheaT £Jovr
L 1. baking powder 1 c. cofnmeq)
1 1. baking soda

Mix ingredients Yo blend and store in an airtight
container. Maltes abouot 4 cvps of waffle mix.

Attach these Wnstructions 1o your gift tag :
Separate 4 eqds. Beat yolis with “3cupoil and
3§UP5 of buttermilk;add waffle miX,blending

i\ smooth. Beat egg whites vntil stiff; fold into
waffle batter.Pour on gredased waffle ifon -bale
unhl steaming stops.
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CPANCARESITE

INCESIORITT

a Teally good & fruity frecipe from Jojo Sqn’ros.ﬁ:;mnﬂ‘lus Xt

w%%odlgﬂu:w a Sanoule ,and thip mie wisd $& yowrn !
1c.all-purpose £lour Y4 t.salt

1 T.brown sugar, packed Y2 . cinnamon
2 t.baking powder

I"\‘m al\ 'lngfedien’rs well , Stere in airtight tin or one-PinT canning jar.
Y \
a¥e copies of Ahe label pelow and glve 10 plainold funch
SGE;\S. Sea\Pm'wim plastic 21pping bags and deop in |unch
SacKs. Fold over Sack fopsw tie shut with & fipbon /

MY FAVORITE v
VPANCAKE Y
e

Poor pancalte mix in large bowl; make o well in the center. Add
Yy ‘iequoon vanilla exirad, L beq'fen €99 ,1 cup milk &2 Table-
$poohs oil v~ blend thoroughly. Stir in Y2 cup applesavce.
Spoon 4 cop batfer on a hot, oreased griddle or skillel. Cook
until bubbles form arevnd edges, then Turn. Makes 8-10 pancakes.
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