SESAME WAFFLES
Ingredients:

1 1/2 cups of oat flakes (oatmeal)

1 1/2 cups of fine ground corn meal

1/4 cup toasted sesame seeds*

1/4 cup cooked millet or rice

1/4 tsp salt

2 cups water

1 Tbsp sesame oil

Preparation:

Lightly roast the cornmeal and oats together in a skillet over medium heat stirring frequently until they have a nutty smell.  Blend the sesame seeds in a blender or food processor until you get a fine powder.  Add all the other dry ingredients and blend into a coarse meal.  Add the water and blend until smooth.  Ladle into a hot, oiled waffle iron and cook according to directions for the manufacturer. 

*sesame seeds can be purchased at health food stores and most oriental markets.  Toast them by putting into a dry skillet over medium heat, stirring frequently.  They are done when you can crumble them with your fingers and they smell nutty. 

