perfect waffles 

WITH RASPBERRY RHUBARB SYRUP
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These traditional waffles are everything you love in a waffle – light, buttery and crisp on the outside, fluffy on the inside!  The secret is the sweet fresh cream and buttermilk, and one secret ingredient.  Perfect with whipped butter, and served with warm maple syrup or fresh fruit syrup.  Our favorite way to start the day!
INGREDIENTS: 
1-3/4 cups all-purpose flour

¼ cup sugar

2-1/4 baking powder

½ teaspoon baking soda

½ teaspoon sea salt

3 large eggs (room temperature)

¾ cup buttermilk 

¾ cup heavy cream 

½ teaspoon pure vanilla extract

½ cup (1 stick) unsalted butter (melted and cooled slightly)

SERVE WITH:  whipped butter, maple syrup, fresh fruit syrup, honey, or a dusting of powdered sugar
HOW WE MAKE THESE:
1. In a large bowl, whisk together the flour, sugar, baking powder, baking soda, cornstarch and salt.
2. In a smaller bowl, combine the buttermilk, eggs, heavy cream and vanilla.  Using a wooden spoon, stir half of the liquid ingredients into the dry mix and stir just until the ingredients are combined (a few flour streaks should remain); add remaining dry ingredients and stir just until combined.  Stir in the melted butter.
3. Allow waffle batter to rest for 15 to 30 minutes while you are preheating your waffle iron.

4. Brush butter on both sides of the hot waffle iron or spray with nonstick cooking spray.

5. Pour about 1 cup batter (or amount recommended by your waffle iron instructions) onto the hot iron.  Close the lid and bake until golden brown and crisp.  

6. Serve waffles immediately with whipped butter, warm maple syrup or a drizzle of honey!

TRICK:  My little ones like waffles soft and fluffy throughout – and the cornstarch is the secret to this.  If you like a crispier waffle on the outside but soft on the inside, leave out the cornstarch.

YIELD:  4 large waffles
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