
W A F F L E S  A N D  B E R R I E S
W I T H  A U S B A R R E L

Waff les .  Nothing  more  needs  to  be  sa id ,  r ight?  So  how  about  having

them  with  some  f resh  berr ies ,  AUSBARREL  and  perhaps  some  ice  cream?

YUM!  This  i s  also  del ic ious  as  a  dessert .

I n g r e d i e n t s :
2  la rge  eggs

2  cups  al l -purpose  f lour

1  ¾  cups  milk

½  cup  vegetable  oi l

1  tablespoon  white  sugar

4  teaspoons  baking  powder

¼  teaspoon  sal t

½  teaspoon  vani l la  extract

Fresh  berr ies

Your  favour i te  AUSBARREL  (we

love  AUSBARREL  Orange,

Premium  Fig ,  Premium  Raspberry

or  s imply  Original  with  th is )

M e t h o d :
Turn  on  your  waff le  maker .

Beat  the  eggs  in  la rge  bowl  unt i l

n ice  and  f lu f fy .  Then  beat  in  the

f lour ,  baking  powder ,  sal t ,  oi l ,

mi lk ,  vani l la ,  and  sugar  unt i l  just

smooth.

With  a  good  qual i ty  non -st ick

cooking  spray ,  spray  your

preheated  waff le  i ron.  Pour  your

mix  onto  the  hot  waff le  i ron  and

cook  unt i l  golden  brown.  

Serve  hot ,  topped  with  berr ies

and  AUSBARREL  (and  ice  cream

as  wel l  i f  you  wish )

How  decadent !
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