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Apple
Cinnamon Waffles

 Ingredients

3 eggs (separated)

500 ml milk

50 ml sugar

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml ground
cinnamon

5 ml salt

1 Granny Smith apple
(peeled, cored and grated)

Method

Combine the egg yolks,
milk, sugar and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder, cinnamon and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the grated
apple.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour some batter into
the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
vanilla ice cream and slices of fresh Granny Smith apple dipped in
lemon juice.
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Apple Honey
Waffles

 Ingredients

3 eggs (separated)

500 ml milk

62,5 ml honey

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

125 ml walnuts
(chopped)

250 ml grated
apple

Method

Combine the egg yolks,
milk, honey and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the walnuts and
the grated apple.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
whipped cream, walnuts and drizzled honey.


Bacon And
Brown Sugar Waffles


Ingredients

3 eggs (separated)

500 ml buttermilk

50 ml soft brown
sugar

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

250 ml bacon (cooked
and diced)

Method

Combine the egg yolks,
buttermilk, brown sugar and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the bacon.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
onion relish.


Banana
Caramel Waffles

 Ingredients

3 eggs (separated)

500 ml milk

50 ml soft brown
sugar

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

3 ml nutmeg

5 ml salt

2 bananas (peeled and
sliced)

Method

Combine the egg yolks,
milk, brown sugar and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder, nutmeg and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the banana
slices.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
whipped cream, caramel and banana slices dipped in lemon juice.


Black Currant
Waffles

 Ingredients

3 eggs (separated)

500 ml buttermilk

50 ml sugar

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

250 ml fresh black
currants

Method

Combine the egg yolks,
buttermilk, sugar and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the black
currants.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
whipped cream.
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Blue Cheese
And Walnut Waffles


Ingredients

125 ml walnuts (finely
chopped)

125 ml blue cheese

62,5 ml cream
cheese

5 ml Cognac

3 eggs (separated)

500 ml buttermilk

62,5ml maple syrup

120 ml butter
(melted)

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

125 ml walnuts
(chopped)

Method

Combine the walnuts,
blue cheese and cream cheese together.

Mix well.

Add the cognac and mix
well.

Set aside.

Combine the egg yolks,
buttermilk, maple syrup and melted butter together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the
walnuts.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
the blue cheese and walnut spread.


Blueberry
Cream Cheese Waffles


Ingredients

3 eggs (separated)

500 ml buttermilk

50 ml sugar

120 ml butter
(melted)

5 ml vanilla
extract

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

250 ml fresh or frozen
blueberries (rinsed)

250 ml cream cheese
(softened)

Blueberry Cream Cheese Frosting Ingredients

250 ml butter

500 ml cream
cheese

1,2 oz blueberries
(pureed)

Approximately 4 cups
of cups of icing sugar

Method

Combine the egg yolks,
buttermilk, sugar, melted butter and vanilla extract together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the
blueberries.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan (pour only ½ of what you would have
poured).

Scoop a dollop of cream
cheese onto the batter.

Fill the waffle pan
cavity with batter (the cream cheese should be in the middle of the
batter).

Bake the waffles
according to manufacturer instructions.

Blueberry Cream Cheese Frosting

Beat the butter and
cream cheese together.

Add the
blueberries.

Add 3 cups of icing
sugar and mix.

Add the 4th cup of
icing sugar slowly and only if necessary.

To
Serve

Serve the waffles with
the Blueberry Cream Cheese Frosting.
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Blueberry
Waffles

 Ingredients

3 eggs (separated)

500 ml buttermilk

50 ml sugar

120 ml butter
(melted)

5 ml vanilla
extract

500 ml flour

5 ml bicarbonate of
soda

7 ml baking powder

5 ml salt

250 ml fresh or frozen
blueberries (rinsed)

Method

Combine the egg yolks,
buttermilk, sugar, melted butter and vanilla extract together.

Beat the mixture
well.

Sift the flour,
bicarbonate of soda, baking powder and salt together.

Combine the egg mixture
and the flour mixture together.

Mix well.

Fold in the
blueberries.

Whisk the egg whites
until stiff peaks form.

Fold the egg whites
into the batter.

Heat the waffle
pan.

Grease with a little
butter.

Pour a little batter
into the waffle pan.

Bake the waffles
according to manufacturer instructions.

To
Serve

Serve the waffles with
whipped cream and blueberries.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Teaspoon

Common volume measures in Milllitres
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