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Savory Cheddar Waffle BLT with Egg

30 December 2024

TOTAL TIME SERVES

60 min 6

PER SERVING CALORIES

$0.97 400 kcal

Indulge in a delightful twist on a classic favorite with our Savory Cheddar Waffle BLT with Egg!

This vegetarian dish combines the comforting flavors of crispy waffles, rich cheddar cheese,

and fresh vegetables, making it a perfect choice for lunch or dinner. Imagine biting into a

warm, golden waffl...

Ingredients

[l 2 teaspoons baking powder

[] 4 ounces cups shredded Irish cheddar cheese
(about , such as Dubliner

[] 2 cups all-purpose flour
[l 12 romaine lettuce leaves

[1 2 tablespoons unsalted butter (1/4 stick)
0
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[l & servings Freshly ground black pepper

[ 6large eggs

[] 6 servings Kosher salt
[l 2 medium tomatoes, thinly sliced crosswise

[1 2 cups whole milk
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EQUIPMENT Bowl, Frying pan, Baking sheet, Baking paper, Oven, Whisk, Spatula, Measuring cup, Waffle iron

Method
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Heat the oven to 425°F and arrange a rack in the middle.Arrange the bacon in a single layer on a rimmed
baking sheet and bake until browned and crisp, about 20 to 25 minutes.

Remove to a large, paper-towel-lined plate; set aside.Carefully pour the bacon fat from the baking sheet
into a heatproof measuring cup—you will need 1/2 cup. If you don’t have enough bacon fat, add the
melted butter as needed. Reduce the oven temperature to 225°F.

Whisk together the flour, baking powder, and salt in a large bowl to aerate and break up any lumps; set
aside.

Place the eggs in a second large bowl and whisk until just broken up.

Add the milk and, while whisking, slowly pour in the bacon fat (or bacon fat-butter mixture) until evenly
combined.

Add the cheese and stir until combined.

Add the milk-cheese mixture to the flour mixture and stir with a rubber spatula until the flour is just
incorporated and no streaks remain (the batter may have a few lumps); set aside.

Heat a classic (not Belgian) waffle iron to medium according to the manufacturer’s instructions. Fill it
with batter, close the lid, and cook until the waffle is golden brown (when the steam starts to diminish
from the waffle iron, you can open the top and peek for doneness).

Transfer directly to a rack in the oven to keep warm. Repeat with the remaining batter until you have 12
waffles, placing the cooked waffles in a single layer on the rack in the oven.To assemble:Melt 1
tablespoon of the butter in a large nonstick frying pan over medium heat until foaming, about 2to 3
minutes.Swirl the butter in the pan until the bottom is evenly coated.

Add 3 of the eggs, season with salt and pepper, and fry undisturbed until the whites are set and starting
to brown on the edges but the yolks are still runny, about 4 to 5 minutes. (The egg whites will be fully
cooked, so no need to flip the eggs over.)

Remove to a large plate. Repeat with the remaining butter and eggs.

Spread the mayonnaise on half of the waffles and top each with a fried egg. Divide the tomato and lettuce
over the eggs, top with the bacon slices, and close with the remaining waffles.If serving immediately, cut
each sandwich in half. To pack for transport, wrap the whole sandwiches in parchment paper, cut in
half, and wrap again in more parchment paper.
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Nutrition per serving

400 19¢g 18 ¢ 40 g

KCAL PROTEIN FAT CARBS
Saturated Fat 9.2 g - 58% of daily needs
Fibre 2.8 g - 11% of daily needs
Sugar 6 g - 7% of daily needs
Sodium 569 mg - 25% of daily needs
Cholesterol 225 mg - 75% of daily needs
Vitamin C 7.9 mg - 10% of daily needs

Adapted from Chow. Find this recipe, ratings and more ideas at whatsheate.com/savory-cheddar-waffle-blt-with-egg-18795
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