RICK’S SOURDOUGH WAFFLES         
The night before, mix:
1 C. starter

2½ C. water or buttermilk
1 C. flour

2 Tbs. sugar

Let this mixture sit, covered with a towel, in a warm place overnight.

The next morning, add:

4 eggs
1/2 tsp. salt

1½ C. flour (adjust for consistency)

4 Tbs. oil
Frozen blueberries (opt.)

Just before cooking, pour enough of the mix (1 C.) to fill the waffle iron in a large measuring cup and stir in 1/4 tsp. baking soda (omit for a stronger sour taste). Here is where you can add frozen blueberries if you want.
Pour mix onto the waffle iron, close and bake 3-5 minutes or until iron stops steaming.

NOTE: Freeze leftovers and re-heat in a toaster.
Also, don’t eat more than 1 4-section waffle… you will hurt yourself!!
