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Introduction

Mmm, the waffle. Crispy on the outside, chewy on the inside, sweet, savory, lathered in syrup, or topped with fried chicken. The waffle is a classic American breakfast food, but it can be so much more. Waffles have a long history that started far outside the borders of American soil, dating all the way back to fourteenthcentury France. The first waffle recipes even contained wine and cheese. In the fifteenthcentury, the waffle recipe began to evolve and stretch to the lands of present-day Belgium, where waffle irons were beginning to look like the ones we know today. Then in the sixteenth century, a Belgian cookbook was published with the first waffle recipe to contain leavening. By this time, waffles had grown in popularity throughout Europe. Variations of the waffle recipe had come about in plenty of countries, with some more breadlike and others on the sweeter side.

The English language first heard the word “waffle” in the eighteenth century in a cookbook named Court Cookery. From there, the waffle spread to America where it was adopted as a beloved piece of European cuisine. And although Americans established their own versions of the waffle recipe, many of those recipes can be traced to Dutch, French, Belgian, or German origins. However the original waffle makers envisioned their waffles to be, they never could have imagined how substantial their creation would be to future generations.

Today, waffles are served sweet or savory and topped with syrup, whipped cream, fried chicken, fruit, and many other classic favorites. However, this book introduces a variety of fun, unique recipes to spice up your wafflemaking game! From strawberry shortcakes, sweet apple tarts, and banana bites to cheesy waffle tots, veggie calzones, lasagna, and pizza pockets, you’ll devour waffles like never before! Now you don’t have to bust out the waffle iron just for breakfast; you can use it for all meals of the day. And if you’re pressed for time, waffle iron recipes are easy to prep, ready in minutes, and require minimal cleanup!
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Waffles are delicious as a classic breakfast food, but the possibilities of waffle-making are almost endless!

Something else this book does is pose the question: What is a waffle? You know the history and common characteristics, but I’ll also dive deeper into the brass tacks of waffling: a hot iron pressing down on ingredients to present a crispy, melt-in-yourmouth meal. Yes, it’s really that simple. So, whether you’re making food for your whole family or flying solo, the recipes in this book are sure to crush your hunger and curb your cravings. Let’s waffle!

-Kate


What Is a Waffle?

According to Merriam-Webster’s dictionary, a waffle is “a crisp cake of batter baked in a waffle iron.” Well, in this book, I’ll show you that a waffle can be made up of a lot more than just batter. And you can use a waffle iron if you’d like, or you can use a handy tool called the sandwich maker (or panini press). So, for the purposes of this book, if you put batter, dough, bread, or even a donut in between two hot irons and toast it until it’s crunchy, that’s a waffle in my book. And that’s also part of what makes waffling so fun! You aren’t constrained to the traditional waffle-ironand-batter combo—although I have plenty of those recipes for you to try. Each recipe in this book will have an icon (either a waffle iron or a sandwich maker) to suggest the best hot iron to waffle with—but feel free to switch it up! The moral of the story, no matter what iron you use, is: have fun, take risks, and waffle it!
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A sandwich maker or panini press allows you to press together your ingredients until you’re left with a crunchy, melty, delicious meal—just like a waffle maker!
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The classic waffle maker, as shown here, creates a traditional-looking waffle. Once the light is green, it’s ready to cook your batter to crispy perfection.


Your Waffle Iron

If you already own a waffle iron, then it’s likely you’ve gotten to know it already. But if you’re in the market for one, it’s important to know that all waffle irons are different, but they all do the same thing: make delicious waffles! They can be round, square, big, small, have different features, and be made with different nonstick coating. There are classic irons, Belgian irons, flipping irons, ceramic irons, mini irons, removable-plate irons, fourslice irons, bowl irons, character irons, double-flip irons, stovetop irons, and more! No matter what you choose, you’ll get the same result.

Do some research before buying to make sure you’re getting the iron that will be the best fit for you! For these recipes, a bigger surface area is recommended. The mini waffle iron is convenient and cute but won’t be the best option for these hearty recipes. Consider that most of these recipes are tested on a four-slice waffle iron, while some are tested on a classic iron.
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Making a delicious waffle starts with the right waffle iron.
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Although the mini waffle iron, here, is cute, it may not be able to handle more hearty recipes. Use this for a smaller snack waffle.
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This four-slice waffle iron creates four square waffles at once: perfect for serving the whole family in a short amount of time!

Waffle irons can be a bit tricky when determining how much batter to use. It’s important to note that most of these recipes don’t involve traditional batter and include other components that can potentially overwhelm the iron’s surface. Keep this in mind when piling ingredients onto your iron. As you can tell, a lot of the waffle-making process relies on personal preference, like adjusting the heat. Note that some recipes will list a specific temperature, but the rest are up to you. And no need to set a timer! Like a toaster, your waffle iron will automatically set a time depending on the heat setting and will indicate when it is finished by beeping or signaling with a light. If it’s not browned enough, you can go another round at a lower heat setting until it’s done to your liking. Just keep an eye on it!
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Before you begin toasting, make sure all your ingredients are prepared and ready for the waffling.

And finally, if you’re feeling adventurous—and you have one on hand—try a panini press! There are multiple sandwich recipes included in this book that would be equally tasty if made panini-style. The waffle iron and panini press are like cousins; don’t be afraid to explore what they can do! The possibilities are endless.

Greasing Your Waffle Iron

Nonstick waffle irons are a great starting point for ensuring your waffles don’t stick. Much of the market has Teflon™-coated nonstick surfaces while others are ceramic. If you have a Teflon nonstick waffle maker, greasing can sometimes do more harm than good. As much as I love using cooking spray for its convenience, this can ruin your nonstick surface over time and make it harder to clean. So, please, avoid the cooking spray! If you love adding butter to your nonstick surface for buttery flavor, do so sparingly and apply only with a silicon brush. However, butter can also cause damage to your Teflon-coated iron surface if you’re not careful, and can also cause extra cleanup. The same rules apply for ceramic nonstick irons, but you’re free to use butter or oil if you want the extra flavor (Always apply with a silicon brush!). However, it’s not necessary. You can always add the butter after your waffles are finished! Now, if you have a classic cast-iron waffle maker, you do need to grease it if it’s not seasoned. You can use oil or butter to do so. But if your cast iron is well-seasoned, don’t worry about greasing! It should work just as well as any other nonstick waffle iron. If you own none of the above, this means you own a non-nonstick iron! In that case, grease with butter or oil, still using a silicon brush to avoid scratching the surface.
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The classic waffle iron molds its batter to a square, gridlike pattern, and a similar effect can be accomplished with a sandwich maker. Most irons have built-in textures that add not only crunch, but pizzaz to your meal.
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Be sure to properly grease your waffle iron so the finished waffle comes off the iron with ease.

Note: If the recipe calls for greasing your iron, feel free to do so with the above intel in mind.

But what if your waffles start to stick? Many waffle makers run into this problem, but it doesn’t always mean you need to grease them. Turning the heat up can help fix the sticking dilemma. If your waffle iron isn’t producing enough heat, the inside of your waffle will remain raw, causing the outsides to stick to the hot surface and fall apart. To prevent any mishaps, make sure your waffle iron is fully preheated before placing the batter on the iron. Also doing a deep clean of your iron can help stop the sticking (see Cleaning Your Waffle Iron). Thickening your waffle batter may improve the situation. If your batter is too thin, you can add more dry ingredients to thicken it. If none of these solve the sticking issue, perhaps your nonstick coating is wearing down (if your waffle iron is on the older side, or if you have used cooking spray in the past). If that is the case, greasing will be necessary to avoid sticking. Consider purchasing a new iron if your nonstick coating is no longer nonstick.
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A removable-plate waffle iron, shown here, makes cleaning a breeze. Just pop out the stainless-steel bottom and clean away!

Cleaning Your Waffle Iron

Don’t worry, your whole kitchen won’t need a deep clean after making waffles, but your waffle iron
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