
Gingerbread Chia Waffles
Gingerbread for breakfast?
Not quite, but these crispy on the outside / chewy on the inside waffles 
combine your favorite spices from gingerbread cookies into a fantastic 
breakfast food. These work in a Belgian waffle maker (shown) or a regular 
style one. The size of your waffle iron depends on how many the recipe will 
produce.

Ingredients
2 cups flour
2 tbsp baking powder
1/4 tsp baking soda
1/2 tsp salt
2 tsp cinnamon
1 tsp ground ginger
1/2 tsp ground cloves
2 tbsp white sugar
1/8 tsp cream of tartar

Wet Ingredients
2 eggs (separated)
2 tbsp molasses
1 and 3/4 cup milk
1 tsp lemon juice (add to the milk)
2 tbsp vegetable oil
2 tbsp gelled MySeeds Chia

These waffles are quick and easy to make. First, Add the 1 tsp lemon juice to the milk, and just leave it sit. 
Next, in a large bowl, combine all dry ingredients except the cream of tartar. Mix well until thoroughly 
combined. Next, separate the eggs. Place the whites in a bowl with high sides, and place the yolks on top 
of the dry ingredients in the bowl.

Before adding any of the wet ingredients, begin beating the egg whites with 
a clean mixer. Once they begin to become fluffy, add the cream of tartar, 
which helps stiffen the peaks. Beat until stiff peaks form, then set aside.
Turn on the waffle maker, so that it pre-heats, because once you combine 
the wet ingredients, the baking powder will begin to rise.

Pour all wet ingredients into the dry bowl, and stir (or use the mixer) to combine. Once there are no more 
pockets of dry remaining, remove the mixer. Fold in the egg whites carefully by hand, so that everything 
stays light and fluffy.

You choose the toppings:
These waffles remind you of tasty gingerbread cookies right out of the oven, so they don't need much in 
the way of toppings...however you can choose maple syrup, a dusting of cinnamon & lite-spread, apple 
slices, banana slices, or any combination of the above. Anything that tastes nice with cinnamon will work 
wonderfully on top of these fluffy, crispy waffles.

The batter will be thick and light brown, as shown. Use a ladle or cup to scoop 
the batter into your waffle iron of choice. Waffles are generally done when less 
steam escapes from the iron. However, you can't rely on the "golden brown" 
color appearing, as they will already be darker due to the spices & molasses.  


