Sue's Crispy Belgium Waffles

2 cups cake flour                       

3 teaspoons baking powder

4 heaping tablespoons sugar              

1/2 teaspoon salt

3 large eggs separated                   

1 cup half & half

1/4 cup melted butter                    

1/3 cup of Amaretto/or tablespoon vanilla

Combine dry ingredients in a large bowl.  Whip egg whites until stiff.  Mix together egg yolks, half & half and amaretto.  Mix wet into the dry Ingredients.  When well mixed, fold in the egg whites.  Spray Belgium waffle iron with non-stick spray and ladle in about three ladles of batter and let cook until beeper goes off and the waffles are crispy brown and serve.
