2 Cups Original Bisquick™ mix

1 tsp. Baking powder

1Tbsp. Sugar substitute (or 2 Tbsp. granulated sugar)

1 1/3 Cups milk substitute (I use Lactaid 2%) (or milk, or soy milk, I'm not sure if nut
milk works well)

1Egg

2 Tbsp. canola oil

Whisk, fork, 2 medium size bowls, waffle maker

Before you Start-

Preheat your waffle maker. My Oster Belgian Waffle Maker, temperature is set at 300°F. Please use your waffle
maker suggested setting.

Lets Make It!

In one bowl whisk wet ingredients together, in the other bowl add the dry ingredients stir with fork to combine well.
Pour the wet ingredients into the dry and mix with whisk until creamy.

Spoon the mixture into the center of the waffle maker (mine makes 1 waffle with four pieces). | use 3 ice cream
scoops in my waffle maker. You may have to adjust the recipe according to your waffle maker capacity. Please follow
your waffle maker instructions.

Makes about 4 full size waffles (four pieces per waffle)
| usually make a few batches to freeze. | pop them in the toaster to heat quick and easy.

Now you have the base for your waffles it’s time to get fancy. Because a great waffle also has great toppings.

My favorites are- strawberries and blueberries with dairy free butter and a little sugar free syrup.

Chopped apples, dairy free butter and my sugar free apple spice dust (recipe below).

Peaches and sugar free powdered sugar (recipe below) and of course dairy free butter.

Other Toppings to try: Blueberries with almond slivers and honey. Peanut butter and jelly. Banana slices and
chocolate syrup.

Sugar free apple spice dust- 4 Tbsp sugar free confectioners’ sugar, 1 Tbsp cinnamon- % tsp. nutmeg

Sugar free confectioners’ sugar-

Ougar Gree
“ . confectioners sugar
-

) using an electric mixer or
food, processer, on high
mMixs 1 cup dry sugar

W& sybstitute (I use Splenda)
&'2 Thbsp. cornstarch
together until a-powdered
consistency occurs.
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