Blueberry
Waffles
blueberry Sauce

with

Waffles are such a great weekend
breakfast! Its nice from time to time to
pretend it’s summer in the middle of
winter and make blueberry waffles.
I
used a Belgian waffle iron, but any
waffle iron will work….
What you Need:
Syrup
1 ½ cup fresh blueberries (frozen will work)
1 cup water
2/3

cup sugar

Bring the mixture to a boil, then turn it down and cook on medium low,
stirring frequently, until the mixture begins to thicken, about
an hour.
Turn it up to high and stir constantly for about 2 minutes. Remove
from the heat and let

cool.

Waffles
1 ¾ cup all purpose flour
1 Tablespoon baking powder
½ teaspoon salt
2 cups of milk
1/3 cup of light oil – like canola
2 eggs
1 Tablespoon of sugar
1 cup of fresh blueberries

How you do it:
Put all the dry ingredients in a large bowl and whisk to mix them
well. Mix the wet ingredients (except the blueberries) in a smaller
bowl, whisking until the eggs are mixed in well. Pour into the dry
ingredients and stir until well mixed. Gently fold in the blueberries
and allow the mixture to rest about 10 or 15 minutes.
Heat up your waffle iron – I used the Belgian waffle iron –and pour
about 2/3 to ¾ of a cup of batter in, close the iron and cook
until brown and done. You’ll have enough for four very large waffles!

As each one finishes, spread it with a tiny bit of butter and sprinkle
it with raw sugar.
To serve, cut each waffle into fourths.

Put one on the plate, pour on

some syrup and blueberries, top with another fourth and pour on my
syrup and berries.

You can even add a little whipped cream with fresh

grated nutmeg.

Serves 4
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Below are some of the items we used to create this recipe!

Disclosure: The items below are affiliate links through
Amazon.com. If you purchase any of these products
through the links, I receive a small commission at no
cost to you. Thanks for your support!

