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Tee, e from Pinnmarie Aquino-k Nievi Yof WA_  

2 Is.  brown sO3c1C,Pad(ed 	3 c.whole - wheat flour 
t. baking pou3c(er 	1 c. cornmeal 
-t. baking soda 

Ili), 'ingredients -to blend and store in an airtight 
container. Makes About 4 cups of waffle mix. 

Attach these *inctrvctiOnS to your (AIR tag : 
separate 4 e99s. Bedt yolks v.Jim ./3 cop oil (Ind 

cos3buttermilkodd waffle rnix,wend'ing .  
srboatin. 6eat€99 whites until 	foki into 

waffle baiter. Pout an greased wqff le iron -bake 
until steaming s-toFs. 
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a real-3 good & fruity recipe from 5030 Santos - Harmon 

Q,
_ 	 *Villa HI1s,KY 

U1W  fammite,alkii 4j)  TRPC VtiaL.93-tielMti! 

Y4 t. salt 
1/2 t. COMCKnOn 

lc. all-purpose -lour 
1 T. brown sugar, pocked 
2 t. baking ?mode(' 
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Prom 	 
pour Pancake mix in large bowl; rnalCe n Well .1r) -the center, Acid 

teaspoon vanilla extract, I_ beaten e9.3 	c op milk & 2. toble- 
Sroolis oil 	blend -thoroughly . Stir in Y. cup applesauce. 
5? oo '4.4 COp batter on a hot, greased griddle or skillet. Cook 

until bubbles -Form around edges, -then -turn. Makes 8-10 pancakes. 
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'Os Ci\\ Ingect ∎ rt'S well , Store  in airtight fin or one-pint canning jar. 

ClIce cop ies of he label below clnA glue -to pkimotct inch 
sacks. 5ect ■ r60  ,.‘n Plastic, zip) O9 bags and ,c19) in lynch 

atcKS. Fold o\ier Sack ups- tie shot with a fibbon / 
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