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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.


  




  

    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.



OEBPS/Images/logo_xinxii.jpg
XinXii





OEBPS/Images/352897-delicious-waffle-recipes_600.jpg
Delicious Waffle Recipes

Brenda Van Niekerk






