WEEKEND WAFFLES

Culinary II

INGREDIENTS

1 Cup………………………………..Flour

3 teaspoons………………………….Baking Powder

¼ teaspoon ………………………….Salt

1 Tbsp……………………………….Sugar

3 …………………………………….Eggs Separate yolk from white

1 Cup………………………………..Milk

4 TBSP………………………………Oil

1 tsp…………………………………Vanilla

DIRECTIONS

1. Separate Egg yolks from Egg whites.  Place Egg yolks in custard cup.  Place egg whites in medium bowl.

2. In a large bowl, whisk together flour, baking powder, salt, and sugar. Set aside

3. Beat egg whites until stiff peaks form.

4. Add milk and egg yolks to flour mixture.

5. Stir until smooth.

6. Add oil and vanilla to batter and mix well.

7. fold egg whites into the batter

8. Pour about 2/3 to ¾ Cup of batter into the middle of the waffle baker

9. Cook 5 to 6 minutes of until golden brown

Makes 4 to 6 waffles

PEANUT BUTTER SYRUP

INGREDIENTS

½ Cup ……………………………………….Syrup

½ Cup………………………………………..Peanut Butter

DIRECTIONS:

1. Combine syrup and peanut butter in saucepan.

2. Heat stirring until smooth and heated through.

3. Serve

WAFFLES

1. Which utensil is used to beat the egg whites?

2. How do you know when the egg whites have been beaten enough?

3. Which utensil is used to fold the egg whites into the batter?

4. Draw a picture of how to fold egg whites.

5. How much patter is poured into the waffle maker?

6. How long should the waffles be cooked?

7. What is the yield of this recipe?

8. Draw a picture of  a saucepan.

9. How do you know when the syrup mixture is finished?

10.  Which type of measuring cup is used to measure syrup?  Why?

11. Which utensil is the best for removing peanut butter from a measuring cup?

12.  When separating egg yolks from the whites why is it important to keep the yolk away from the whites?

13.   4 T. = ___Cup 

14.  What is the purpose of baking powder?

15.  1 stick of butter = ____Cup

