
Pressed Reuben Waffle Sandwich

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 teaspoon double-acting baking powder

1 teaspoon baking soda

0.5 cup beer  (recommended: stout or porter) 

1 tablespoon caraway seeds

1 pound corned beef ribs  thinly sliced 

2  eggs  lightly beaten 

2 cups flour  all-purpose 

1 pinch coarsely ground pepper  black 

1.5 tablespoons horseradish  prepared 

READY IN

35 min.

SERVINGS

4

CALORIES

1268 kcal

https://whatsheate.com


0.3 cup catsup

0.8 cup mayonnaise

1 teaspoons red wine vinegar

2 cups rye flour

1 pinch salt

1 teaspoon salt

2 cups sauerkraut  rinsed drained 

3 tablespoons relish  sweet 

0.5 pound swiss cheese  thinly sliced 

1 cup milk  whole cold 

Equipment
bowl

frying pan

baking sheet

oven

whisk

wire rack

aluminum foil

cutting board

waffle iron

Directions
Special equipment: waffle iron

Preheat the oven to 250 degrees F and prepare a cookie sheet with a cooling rack on top.

In a large bowl, add the rye flour, all-purpose flour, baking soda, baking powder and salt and

whisk together to combine.

Add the beer, milk, eggs and caraway seeds and whisk again until the wet and dry ingredients

are mixed well, about 30 seconds.



Spray the waffle iron with nonstick spray.

Pour about 1 cup batter into the preheated waffle iron and cook the waffle according to the

waffle maker's instructions. As each waffle is cooked, place it onto the prepared rack in the

oven to keep warm. There should be 8 waffles total, or 4 large waffles which can be cut in half.

Increase the oven temperature to 400 degrees F. Once all of the waffles are done, place 4 of

them on a cutting board. Top each with a couple slices of cheese, some corned beef, about

1/2 cup of sauerkraut and drizzle with the Thousand Island dressing. Make a few layers, if

desired. Top the sandwiches with the remaining waffles and place back on the rack.

Place a sheet of foil on top of the sandwiches, add another cookie sheet on top of the foil and

place a heavy pan or a brick on the sheet to press the sandwiches. Cook in the oven until the

cheese melts, an additional 5 minutes.

Whisk all the ingredients in a small bowl until well incorporated. Store covered in the

refrigerator.

Nutrition Facts

 PROTEIN 15.97%
  FAT 51.11%

  CARBS 32.92%

Properties
Glycemic Index:95.25, Glycemic Load:36.65, Inflammation Score:-8, Nutrition Score:47.224347757257%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Kaempferol: 0.02mg, Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg

Nutrients (% of daily need)
Calories: 1268.42kcal (63.42%), Fat: 71.75g (110.38%), Saturated Fat: 22.66g (141.6%), Carbohydrates: 103.96g

(34.65%), Net Carbohydrates: 93.27g (33.92%), Sugar: 12.18g (13.53%), Cholesterol: 220.77mg (73.59%), Sodium:

3499.58mg (152.16%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 50.44g (100.88%), Selenium: 76.9µg

(109.86%), Manganese: 1.85mg (92.46%), Vitamin K: 91.92µg (87.54%), Phosphorus: 806.36mg (80.64%), Calcium:

721.57mg (72.16%), Vitamin B12: 4.31µg (71.77%), Vitamin B2: 0.96mg (56.51%), Zinc: 8.16mg (54.39%), Vitamin C:

43.5mg (52.73%), Vitamin B1: 0.76mg (50.8%), Vitamin B3: 9.25mg (46.27%), Iron: 8.24mg (45.8%), Folate: 176.79µg

(44.2%), Fiber: 10.7g (42.79%), Vitamin B6: 0.74mg (36.9%), Potassium: 965.83mg (27.6%), Copper: 0.54mg

(27.15%), Magnesium: 108.36mg (27.09%), Vitamin B5: 2.13mg (21.31%), Vitamin E: 3.17mg (21.12%), Vitamin A:

947.97IU (18.96%), Vitamin D: 1.2µg (7.97%)


