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Lucille's Waffles

Ingredients:

1 cup Montana Gluten Free Timtana flour
% cup tapioca starch

% cup cornstarch

4 tsp baking powder

% tsp salt

2 eggs, yolks and whites separated

6 Thsp buttermilk powder

1% c water

% cup oil (olive or other vegetable)

Directions:

- Blend all ingredients except egg whites.

- Beat egg whites until stiff peaks are formed. Fold into batter.
- Spray heated waffle iron with vegetable spray.

- Pour batter into waffle iron. Cook until desired crispness.

Light and fluffy and taste-test approved by celiacs and non-celiacs alike.
Yields approximately twelve 4-inch waffles.
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