oTTO’S

Fluffy Cassava Flour Waffles

Breakfast, Gluten-Free, Grain-Free, Nut-Free

Ingredients
e 160 grams Otto's Naturals Cassava Flour (about 1 1/3 cups, sifted before measuring)
e 1 Tablespoon Grain-Free Baking Powder
e 1/2 teaspoon salt
® 2 eggs, divided
e 11/2teaspoons vanilla extract
e 2 Tablespoon butter or coconut oil, melted
e 1 cup whole milk
Directions
1. Inalarge bowl, add dry ingredients and stir well with a whisk to fully distribute ingredients.
2. Ina medium bowl, beat egg whites with a hand mixer until stiff peaks form and set aside.
3. Add egg yolks directly to dry ingredients along with vanilla, butter/oil, and milk and mix until well
combined.
4. Fold in egg whites gently with a rubber spatula until almost no white is visible.
5. Spoon the batter into your waffle iron and cook until steam stops.

The last step is to add your toppings of choice. Syrup, butter, berries, cream, or grain-free chicken
tenders! The sky's the limit.

www.ottosnaturals.com


https://www.ottosnaturals.com/collections/all/products/ottos-naturals-cassava-flour-1lb?variant=39492581326911
https://www.ottosnaturals.com/collections/all/products/grain-free-baking-powder
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