Gingerbread Waffles
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Recipe by: Laura Vitale
Serves 4

Prep Time: 20 minutes
Cook Time: 10 minutes

Ingredients

__ 2 Cups of All Purpose Flour
__ 2 tsp of Baking Soda
__ 1 tsp of Baking Powder
__1/2 tsp of Salt

2 tsp of Cinnamon

__ 2 tsp of Ground Ginger
__1/2 tsp of Ground Cloves
4 Eggs, separated

2 cups of Buttermilk
__1/2 cup of Vegetable QOil
___1 Thsp of Vanilla Extract
__1/3 cup of Molasses

1) In a large bowl, combine the first 7
ingredients (all of the dry) and set it aside.

2) In a large bowl, using a handheld
electric whisk, whisk the egg whites to stiff
peaks and set them aside.

3) In a separate bowl, whisk together the
the buttermilk, egg yolks, vegetable oil,
vanilla and molasses then pour the wet
mixture into the dry and mix until
combined.

4) Carefully fold in the egg whites then set the batter aside for about 10
minutes while you preheat your waffle iron.

5) Cook according the waffle instructions then serve with warm maple
syrup, and if you are up for it (and you should be) a little lemon zest!
Perfection!

6) If you want to make these a little ahead of time, preheat your oven to
250 degrees and keep them in there on a wire rack over a baking sheet.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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