DANISH EBLESKIVER

2 CUPS CAKE FLOUR 1 TEAS BAKING POWDER ’
4 EGGS, SEPARATED 1/4 CUPS MELTED SHORTENING :
1/2 TEAS SALT MILK, SCANT 2 CUPS

1 TBSP SUGAR

BEAT EGG YOLKS: ADD SUGAR, SIFT DRY INGREDIENTS AND ADD k
ALTERNATELY WITH MILK, FOLD IN BEATEN EGG WHITES, BAKE i
IN EBLESKIVER PAN, |

ANOTHER VERSION

3-1/2 CUP FLOUR 3 CUPS MILK
4 EGGS, SEPARATED 1/4 CUP BUTTER
1/4 CUP SUGAR 1 PKG YEAST

1/2 SALT GRATED LEMON



