THANK A FARMER FRIDAY
February 25, 2022
Since it’s been really cold, we’ll be making waffles with real maple syrup. This is one of my favorite recipe from my mom because they’re so good. I have a double waffle maker, so we’ll all get a chance to try them for snack. Although I bought the maple syrup, I’m including a recipe for syrup that we used a lot when I grew up. Enjoy!
Waffles
1 ¾ c. flour					3 eggs, separated
2 tsp. baking powder				1/3 c. canola oil
3 tsp. sugar					1 ½ c. milk
½ tsp. salt
Measure dry ingredients into mixing bowl; blend. Combine egg yolks and milk. Stir into dry ingredients. Stir in cooking oil. Put the egg whites in a bowl and beat them until stiff. Carefully fold in egg whites. Do not overmix. Pour approximately 2/3 c. batter onto the preheated, oiled waffle grid. Close and bake.
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Maple Syrup	1 c. sugar		1 c. brown sugar		1 c. water	
2-3 drops of maple flavoring
Boil sugars and water together. Add the flavoring, then take the syrup off the heat and let cool. 
	
Where do the following ingredients come from?	
flour ______________________________________		baking powder______________________________
eggs ______________________________________		canola oil __________________________________
salt _______________________________________		milk_________________________________________
sugar_____________________________________

Today, we ______________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________
