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MISSION: AT
® N leads the Incredibles '\
Ny fo the Underminer’s Drill. g
N Use the arrows to move

up, down, left or right. If
A you reach an explosion, /M

B\ fry using a different 8
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When Bob is charged with keeping an eye on the kids, he
relies on this incredible waffle recipe that he knows is a sure
hit. Make these for your little ones to get their morning off

to a great start.

INGREDIENTS

* 1 cup all-purpose tHour

* /2 cup sugar

* /4 teaspoon baking soda

* /2 teaspoon baking powder

* /4 cup comstarch

* /2 teaspoon salt

+ 1 cup buttermilk

* /3 cup unsalted butter (melted)
+ 1 large egg

« 1 teaspoon vanlla extract
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DIRECTIONS [Makes about 4 large watfles)

* Separate the egg yolk from the egg white.

* In o medium bowl beat the egg white until stiff peaks
form.

* In ancther large bowl, mix the dry ingredients: flour,
baking seda, baking powder, cornstarch, sugar and
sallt.

+ Add the wet ingredients: buttermilk, melted butter, egg
yolk and vanilla extract. Sfir to combine but lzave batter
lumpy.

e Carefully fold the beaten agg white into the batter
just until combined. Let the mixture sit for 30 minutes.
* Heat up your watfle iron and cock according to your
watfle iron’s directions until gelden brown and erispy.

* Enjoy immediately with butter and syrup.
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When Jack-Jack gets riled up and transports himself to
another dimension, nothing tempts him back home quite like
these classic chocolate chip cookies. Try making these
yourself and see how quickly your little ones appear.
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* Bake for 9 to 11 minutes or until golden brown.
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|NCRED|BI-ESZ a wire rack to cool completely.
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* Cool on baking sheets for a few minutes then transfer o
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INGREDIENTS DIRECTIONS (Makes about 4 dozen cookies) i
I
* 2 1/4 cups all-purpose flour * Heat oven to 375F i
* 1 teaspoon baking soda * In a bowl, combine the flour, baking soda and salt. i |
® 1/2 teaspoon salt * In a large mixing bowl, beat butter, sugar, brown i '
* 11/2 teaspoons vanilla extract sugar and vanilla extract at medium speed until i | .
* 1 cup butter (softened) creamy. i
I
® 3/4 cup sugar * Add eggs one at a fime. Mix on low speed until each :
I
® 3/4 cup brown sugar {packed) are incorporated. N
* 2 large eggs * Gradually blend dry mixture into wet mixture. Once i :F
® 2 cups semi-sweet chocolate chips ~ mixed, stir in the chocolate chips gently. i k
* Drop by tablespoon onto ungreased baking sheets. i N
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