
Waffle	Your	Way	to	Joy	With	These	7	Anytime
Waffle	Recipes

Look,	we	know	you	love	waffles.	If	you	had	it	your	way,	you'd	eat	them	for	every	meal.

Well	now	you	have	an	excuse	to	put	that	waffle	maker	to	good	use!	These	7	anytime	waffle	recipes	will	turn	your	favourite	dish	into	something
beyond	breakfast.	Keep	scrolling	to	see	what	we	mean.	

1.	Sweet	Potato	Waffles	With	Eggs	&	Avocado
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https://www.australianeggs.org.au/recipes-and-cooking/sweet-potato-waffles-with-eggs-and-avocado


These	sweet	potato	waffles	are	a	brunch	game-changer!	Topped	with	perfectly	fried	eggs	and	creamy	yoghurt	and	avocado,	it's	a	meal	that's
nutritious	and	delicious.	Plus,	they're	so	easy	to	make	-	you'll	want	to	whip	up	a	batch	every	day!

2.	Savoury	Spring	Onion	Waffles	With	Poached	Eggs

https://www.australianeggs.org.au/recipes-and-cooking/savoury-spring-onion-waffles-with-poached-eggs


Say	hello	to	the	ever-so-elevated,	savoury	spring	onion	waffles.	The	crispy	waffles	are	subtly	touched	with	spring	onion,	rounded	out	by	cherry
tomatoes	and	baby-blanched	spinach.	And	let's	not	forget	about	that	silky	poached	egg.	This	dish	is	pure	bliss.

3.	Patatas	Bravas	&	Buckwheat	Cheddar	Waffle	Breakfast	Board

https://www.australianeggs.org.au/recipes-and-cooking/patatas-bravas-and-buckwheat-cheddar-waffle-breakfast-board


This	breakfast	board	is	a	feast	for	the	eyes	and	the	taste	buds!	It	features	yummy	buckwheat	and	cheddar	waffles,	paired	with	crispy	patatas
bravas	and	eggs.	It's	like	someone	put	all	our	favourite	things	in	one	dish	(and	in	just	the	right	amounts	too).	This	meal	is	family-friendly	and
super	shareable,	but	we	won't	fault	you	if	you	keep	it	all	to	yourself.

	Quick	Cooking	Tip:	How	do	you	make	perfectly	light	and	crispy	waffles?

Whip	your	egg	whites!	You	can	level	up	your	waffle	making	game	by	whipping	your	whites
separately	from	the	rest	the	batter	ingredients.	Keep	whipping	until	stiff	peaks	begin	to	form,
and	then	add	the	airy	egg	whites	to	the	rest	of	your	batter.	

4.	Herbed	Mushroom	Waffle	Omelettes

https://www.australianeggs.org.au/recipes-and-cooking/potato-bravas
https://www.australianeggs.org.au/recipes-and-cooking/waffle-maker-omelettes-three-ways


Ever	tried	making	an	omelette	with	your	waffle	maker?	If	not,	hear	us	out;	this	is	a	flavour	experience	you	HAVE	to	try	asap!	This	mushroom
waffle	omelette	recipe	is	for	the	epicurean	in	all	of	us;	foodies	who	love	trying	new	flavours	and	textures.	Surprisingly	this	dish	only	uses	a	few
simple	ingredients,	yet	tastes	so	so	good.

5.	Chicken	Caesar	Waffle	Omelettes

https://www.australianeggs.org.au/recipes-and-cooking/waffle-maker-omelettes-three-ways


Already	tried	the	classic	chicken	and	waffle	combo?	Looking	for	something	new?	We	reimagined	the	original	in	omelette	form	and	took	things
to	the	next	level:	chicken	in	the	waffle.

Yes,	you	have	to	try	this.

6.	Mexi-bean	Waffle	Omelettes

https://www.australianeggs.org.au/recipes-and-cooking/egg-and-chicken-caesar-salad
https://www.australianeggs.org.au/recipes-and-cooking/waffle-maker-omelettes-three-ways


This	is	what	happens	when	you	combine	a	good	thing,	with	a	good	thing,	with	another	good	thing.	Crispy	waffle	textures	combined	with
Mexican	flavours	make	this	omelette	an	out-of-this-world	experience.	Who	would've	thought	that	all	these	things	would	pair	so	well	together?!

7.	Frittata	Waffle

https://www.australianeggs.org.au/recipes-and-cooking/frittata-waffle


Yep,	we	did	that.	The	Frittata	Waffle.	And	when	you	think	about	how	a	frittata	is	made,	it	makes	perfect	sense.	This	dish	only	takes	15	minutes
to	make,	and	the	family	will	love	the	new	savoury	take	on	a	classic	dish.

Waffle	Recipes	&	More
Love	mixing	sweet	and	savoury	elements?	Or	maybe	you	think	"breakfast"	foods	can	be	enjoyed	at	lunch	and	dinner	too?	You're	in	good
company	here!	After	you're	all	waffled	out,	check	out	these	creative	pancake	recipes	for	your	next	meal.

https://www.australianeggs.org.au/recipes-and-cooking/style/frittata
https://www.australianeggs.org.au/blog/pancake-day

