
Ingredients:
•	 1 ½ cups frozen berry blend
•	 ¼ cup + 2 teaspoons light brown sugar
•	 2 ⅓ Tablespoons orange juice
•	 2 teaspoons fresh orange zest

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,  
approximately 2 ounces per waffle.

CHICKPEA WAFFLES WITH MIXED BERRY COMPOTE

Recipe courtesy of Eat at State, Michigan State University

Ingredients:
•	 ¾ cup + 1 Tablespoon water
•	 1 Tablespoon + ¾ teaspoon vegan egg replacer
•	 ¾ cup + 1 Tablespoon plant-based culinary cooking crème
•	 1 ¾ cup + 2 Tablespoons garbanzo bean flour
•	 1 Tablespoon + ¾ teaspoon sugar
•	 1 teaspoon vanilla extract
•	 ½ teaspoon baking soda
•	 ½ teaspoon Kosher salt

Instructions:
1.	 Combine water, egg replacer and culinary  

crème until smooth.

2.	 Combine remaining ingredients. Stir into wet mixture.

3.	 Preheat waffle iron to 350°F.

4.	 Cook 2 ½ minutes or until golden brown  
and cooked through.

5.	 Serve with 2 ounces of warm mixed berry compote.

Makes six waffles and one cup compote

MIXED BERRY COMPOTE

Chickpea Waffles are a 
campus favorite at Thrive, 

the allergen-free dining 
hall located in Owen Hall. 

Everything served at  
Thrive is free from the  

Big 8 allergens plus gluten.


