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            1:KETO CHICKEN AND WAFFLE SANDWICHES
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      INGREDIENTS

      
        	2 Chicken slices

        	1 Cup of Butter Milk

        	Salt and black pepper ½ teaspoon

        	¼ teaspoon Cayenne

        	1 Large Egg

        	1 Cup of Almond Flour

        	2 tablespoons of Olive Oil

      

      Waffle ingredients

      
        	3 Large size Eggs

        	¼  cup of milk

        	2 tablespoons of melted butter

        	1 tablespoon of vanilla essence

        	1 cup of almond flour, 1 teaspoon of Salt

        	2 Large eggs white

        	Mustard paste 2 tablespoons

        	Crispy Bacon's 3 teaspoons

        	Cucumbers pickle slices ⅚

        	Maple syrup 1 tablespoon

      

      How to make keto and Waffle sandwiches???

      
        	Take two boneless chicken slices cut it into stripes

        	Put it in a dish and pour 1 cup of butter milk, soak it overnight

        	Remove chicken from the butter milk and then sprinkle some salt and black pepper

        	Also sprinkle some cayenne powder on it and mix it with your hands

        	Let it marinate for 5 minutes

        	Now take a large egg and whisk it well in a bowl

        	Take 1 cup of Almond flour, sprinkle some black pepper powder on it

        	Coat each piece of chicken with egg and almond flour

        	Repeat for two layers of breading

        	Take a pan and add some oil, cook chicken strips until golden

        	After frying bake them at 350F

        	Now get ready to make your waffles

        	Take 3 large size eggs and ¼ cup of milk

        	Take 2 tablespoons of melted butter, and 1 tablespoon of vanilla essence add them in egg mixture

        	Mix them well

        	Now take 1 cup of almond flour, 1 teaspoon of salt whisk it well until no lumps remains

        	Take 2 large eggs white, beat to stiff peaks

        	Carefully fold egg whites into waffle batter

        	Greece waffle iron

        	Pour the Waffle batter

        	Cook for 5-6 minutes until golden

        	Apply  some mustard paste on the Waffle and put chicken pieces

        	Sprinkle crispy bacon and put slices of cucumber pickle, pour maple syrup

      

    

  


  
    
      
        
          
          

          
            2: LOW CARB ALMOND FLOUR WAFFLES
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      INGREDIENTS

      
        	2 large eggs

        	2 tablespoons melted butter

        	1 tablespoon sweet almond milk

        	½ teaspoon of vanilla extract

        	4 tablespoons of super-fine natural almond flour

        	2 tablespoons of sugar (The ultimate sugar replacement)

        	½ teaspoon of baking powder and just a pinch of salt

        	Low carbs pancake syrup 2 tablespoons HOW TO MAKE LOW CARB ALMOND FLOUR WAFFLES?

        	Take a blender, add 5 eggs

        	Pour a cup of melted butter

        	Add 1 tablespoon of sweet almond milk

        	Then add half teaspoon of vanilla extract

        	Add 4 tablespoons of super-fine natural almond flour

        	Add 2 tablespoons of sugar (the ultimate sugar replacement)

        	Add ½ teaspoon of baking powder and a pinch of salt

        	Blend these ingredients until thick batter forms

        	Take a waffle maker spray some oil

        	Pour chaffle batter cook them and pour 0 carb pancake syrup on it

      

    

  


  
    
      
        
          
          

          
            3:COCONUT CRUNCH WAFFLES
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      INGREDIENTS

      
        	5 eggs

        	1 Cup of melted butter

        	Half teaspoon of baking powder

        	Half teaspoon of salt

        	⅛ teaspoon of sweet leaf Stevia drops or 2 packets of sweetener

        	⅓ cup of coconut flour

        	Maple syrup 2 tablespoon

        	Almond crumbs 1 teaspoon

      

      HOW TO MAKE COCONUT CRUNCH WAFFLES?

      
        	Take a blender, add 5 eggs

        	Pour a cup of melted butter

        	Blend it up till it gets mixed

        	Add half teaspoon of baking powder in it

        	Add half teaspoon of salt

        	Add ⅛ teaspoon of sweet leaf stevia drops / two packets sweetener

        	Add ⅓ cup of coconut flour

        	Add almond crumbs

        	Blend it until it gets smooth and remain no lumps

        	Take waffles maker spray with coconut oil

        	Pour batter in it and cook it for 5-6 minutes

        	After removing from waffle maker pour maple syrup on it

      

    

  


  
    
      
        
          
          

          
            4:SWEET AND SAVOURY WAFFLE'S
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      INGREDIENTS

      
        	3 eggs

        	¼ cup of fiber yum

        	Pinch of cayenne powder

        	1 teaspoon of honey

        	2 teaspoons of melted butter

        	3 tablespoons of multi grain oats powder

        	¼ teaspoon of garlic powder

        	Maple syrup and sour cream

      

      HOW TO MAKE SWEET AND SAVOURY WAFFLES?

      
        	Take  a blender, add eggs in it

        	Add ¼ cup of fiber yum

        	Add a pinch of cayenne powder

        	Add 1 teaspoon of honey

        	Add 2 teaspoons of melted butter

        	Then add 3 tablespoons of multi grain oats powder

        	Add ¼ teaspoons of garlic powder

        	Blend it until no lumps remain

        	Take a waffle maker and heat it up

        	Spray some Avocado oil

        	Pour chaffle batter on it and cook it for 5-6 minutes

        	Remove from the iron and pour maple syrup

      

    

  


  
    
      
        
          
          

          
            5:CREAMY CHEESE KETO WAFFLES?
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      INGREDIENTS.

      
        	2 eggs

        	2 ounces sour cream cheese

        	½ teaspoon onion powder

        	½ teaspoon cinnamon powder

        	Whipping cream ½ teaspoon

        	2 tablespoons caramel

        	Sugar free syrup ¼   tablespoon

        	2 tablespoons of almond flour

        	1 teaspoon of melted butter

        	Pinch of salt and black pepper

      

      HOW TO MAKE CREAMY CHEESE KETO WAFFLES?

      
        	Take  a blender, add 2 eggs

        	Add 2 ounces of sour cream cheese in it

        	Add ½ teaspoon of onion powder, cinnamon powder

        	Add whipping cream, 2 tablespoons of caramel

        	Add ¼ tablespoon of sugar free syrup

        	Add 2 tablespoons of almond flour

        	Add  1 teaspoon of melted butter

        	Add a pinch of salt and black pepper in it

        	Blend it until no lumps remain

        	Heat up the Waffle maker and spray with almond oil

        	Cook it for 5-6 minutes and then remove it pour maple syrup

      

    

  


  
    
      
        
          
          

          
            6:NEXT LEVEL SWEET AND SPICY CHAFFLES?
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      INGREDIENTS.

      
        	1 large egg

        	½ cup of Mozzarella cheese

        	½ teaspoon of psyllium husk powder

        	½ teaspoon unflavored protein

        	½ Quest cinnamon crunch protein

        	1 teaspoon vanilla extract

        	½ teaspoon baking powder

        	3 tablespoon almond flour

        	1 teaspoon of melted butter

        	Pinch of salt and black pepper

        	Honey 1 teaspoon

      

      HOW TO MAKE NEXT LEVEL SWEET AND SPICY CHAFFLES?

      
        	Take a blender and add 1 large egg

        	Add ½ cup of Mozzarella cheese, ½ teaspoon of psyllium husk powder

        	Add a teaspoon of unflavored protein

        	Add ½ quest of cinnamon crunch protein

        	Add 1 teaspoon of vanilla extract

        	Add ½ teaspoon of baking powder

        	Add 3 tablespoons of almond flour

        	Add a pinch of salt and black pepper in it

        	Blend it well until it gets mixed

        	Heat up the Waffle maker and cook for 5-6 minutes

        	Remove from the iron and pour some honey on it

      

    

  


  
    
      
        
          
          

          
            7:BEST KETO CHAFFLES

          

        

      

    

    
      
        
          [image: ]
        

      

      INGREDIENTS..

      
        	2 eggs

        	Heavy whipping cream ½ cup

        	½ cup Avocado oil

        	¼ teaspoon salt

        	Coconut flour 2 tablespoons 15g

        	Super-fine almond flour 224g

        	Cream of tartar ¼ tablespoon

        	Xanthan gum ¼ tablespoon

        	Pure vanilla extract ¼ teaspoon

        	½ teaspoon baking soda

        	Liquid staria 30 drops

        	Sesame seeds 1 teaspoon

      

      HOW TO MAKE BEST KETO CHAFFLES??

      
        	Take a blender, add 2 eggs

        	Add heavy whipping cream, avocado oil and ¼ teaspoon salt

        	Add coconut flour, super-fine almond flour

        	Add cream of tartar and Xanthan gum ¼ teaspoon

        	Add pure vanilla extract

        	Add ½ teaspoon baking soda

        	Mix it well in blender until no lumps remain

        	Heat up waffle maker and pour waffle batter sprinkle sesame seeds on it

        	Cook it for 5-6 minutes then remove

        	Pour liquid staria on it

      

    

  


  
    
      
        
          
          

          
            8: CRISPY,CHEESEY AND SPICY CHAFFLES WITH A TOUCH OF SWEETNESS IN IT..
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      INGREDIENTS..

      
        	1 egg

        	½ cup Mozzarella cheese

        	Cinnamon powder 1 teaspoon

        	Nutmeg powder 1 teaspoon

        	Ginger powder 1 teaspoon

        	Vanilla extract ½ teaspoon

        	Some garlic powder to give waffles the touch of garlic bread

        	1 tablespoon of  crumbs of crispy bacon

        	1 tablespoon of chopped walnuts or pecans

        	Butter cubes 2

        	1 teaspoon honey

      

      HOW TO MAKE THESE CRISPY, CHEESEY AND SPICY CHAFFLES?

      
        	Take a blender, add egg

        	Then add Mozzarella cheese in it

        	Add cinnamon powder, Nutmeg powder and vanilla extract in it

        	Add garlic powder in it to give it the taste of garlic bread

        	Add 1 tablespoon of walnuts and pecans in it

        	Add honey in it

        	Blend it until smooth mixture forms

        	Heat up the waffle maker and pour waffle batter on it

        	Sprinkle crumbs of crispy bacon on it

        	Cook it for 4-5 minutes

        	Remove from maker and top it with butter cubes
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