
PREPARATION TIME:
30 mins
COOKING TIME:
10 to 30 mins
SERVES:
8

Do you want waffles, but no waffle maker? No problem – use a griddle 
pan! Adding sugar to the mixture helps it crisp up. If you’re making 
sweet waffles, use vanilla extract. Don’t over-stir them or the mixture 
becomes tough. A breakfast treat for the whole family. 
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INGREDIENTS

100g/3½oz butter, plus a little for frying

225g/8oz plain flour

2 tsp baking powder

 ½ tsp salt

1 tbsp caster sugar

2 free-range eggs, separated

200ml/7fl oz milk

150ml/5fl oz buttermilk

1 tsp vanilla extract (optional)

METHOD

Melt the butter in the microwave or in a saucepan over a low heat and leave to cool 
slightly.

Sieve the flour, baking powder and salt into a large bowl and stir in the sugar.

Whisk the egg whites in a large, clean glass bowl until stiff peaks form.

Heat the milk until tepid in a medium saucepan over a low heat. Add the buttermilk, 
melted butter, egg yolks and vanilla extract, if using, and whisk together until just 
combined. Gradually pour the mixture into the flour, whisking all the time (stop as 
soon as it’s combined otherwise it will become tough). Gently fold in the egg whites. 
Leave at room temperature for 30 minutes.

Heat a griddle pan over a medium-high heat. Add a small knob of butter and spread 
around the griddle using kitchen paper. Add 3 tablespoons of batter, to form a rough 
round shape and cook for 5–6 minutes. Flip over and cook for a further 5–6 minutes. 
Serve with maple syrup, bacon and/or eggs as you desire.
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