Chickpea Waffles with Mixed Berry Compote

Makes: 6 waffles

Ingredients:

Water: % cup + 1 tablespoon

Vegan Egg Replacer: 1 tablespoon + % teaspoon (we use Bob’s Red Mill brand)
Plant Based Culinary Cooking Creme: % cup + 1 tablespoon (we use Rich’s brand)
Garbanzo Bean Flour: 1 % cup + 2 tablespoons

Sugar: 1 tablespoon + % teaspoon

Vanilla Extract: 1 teaspoon

Baking Soda: % teaspoon

Kosher Salt: % teaspoon

Instructions:

Combine water, egg replacer, and culinary creme until smooth.
Combine remaining ingredients. Stir into wet mixture.

Preheat waffle iron to 350*F.

Cook 2.5 minutes or until golden brown and cooked through.
Serve with 20z of warm mixed berry compote (recipe below)
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Mixed Berry Compote

Makes: 1 cup

Ingredients:

Frozen Berry Blend: 1 % cup

Light Brown Sugar: % cup + 2 teaspoons
Orange Juice: 2 1/3 tablespoons

Fresh Orange Zest: 2 teaspoons
Instructions:

1. In a heated kettle, add frozen berries.
2. Add juice and sugar. Stir constantly until thickened, 3-5 minutes. It should be somewhat chunky.
3. Reserve and serve warm on waffles, 20z per waffle.



