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Im & large bowl, combine the flour, cornstarch, baking powder, baking sods, and daltr mix
well, Hdd the buttermilk, peanut oil, soo and sugse. Miee et =it 538 minutes,

ool at least 4 waffles, Cool. Split horizontalla,

i1

Heat 3 inches peanut odl o 375

Flace flour in bowl, Mix parnko and cejun ssasoning in another bowds In s thord bowd mix hot
Zauce, oo and water. Femowvse tendon from ohicken. Foll sach chicken in flour, then soo

{u

mixture, then panbko mix. Frog until cooked thouoh and browned, 25 minutes, Seaszon with salt
ard pepper. Kesp marmn.

P maun, surap, mustard andd horseradish,

Law U592 of waffls bobbom on overnproof plate. Top with 3 fenders, 3 slices of bacorn, and 2
slices of cheddar. Broil until chesse melis. Spread 3 tablespoons mauo mishurs on the fop
watfls arnd top sanchsichs.



