
Savory Cheddar Waffle BLT with Egg

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 teaspoons double-acting baking powder

6 servings pepper  black freshly ground 

4 ounces cheddar cheese  shredded such as dubliner 

6 large eggs

2 cups flour  all-purpose 

6 servings kosher salt

12  the of 1 cos lettuce

1 pound bacon  thick-cut 

2 medium tomatoes  thinly sliced 

READY IN

60 min.

SERVINGS

6

CALORIES

716 kcal

https://whatsheate.com


2 tablespoons butter  unsalted () 

2 cups milk  whole 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

whisk

spatula

measuring cup

waffle iron

Directions
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 2 to 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.

Nutrition Facts

 PROTEIN 15.9%
  FAT 60.94%

  CARBS 23.16%

Properties
Glycemic Index:50.33, Glycemic Load:25.34, Inflammation Score:-10, Nutrition Score:30.464347590571%

Flavonoids
Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg Luteolin: 0.03mg, Luteolin:

0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg,

Kaempferol: 0.05mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin:

1.47mg, Quercetin: 1.47mg, Quercetin: 1.47mg, Quercetin: 1.47mg

Nutrients (% of daily need)
Calories: 715.64kcal (35.78%), Fat: 48.24g (74.21%), Saturated Fat: 19.25g (120.34%), Carbohydrates: 41.26g

(13.75%), Net Carbohydrates: 38.44g (13.98%), Sugar: 6.02g (6.69%), Cholesterol: 274.59mg (91.53%), Sodium:

1068.99mg (46.48%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 28.32g (56.63%), Vitamin A: 5955.4IU

(119.11%), Selenium: 51.84µg (74.06%), Vitamin K: 62.1µg (59.14%), Phosphorus: 478.7mg (47.87%), Folate: 186.19µg

(46.55%), Vitamin B1: 0.66mg (44.17%), Vitamin B2: 0.74mg (43.43%), Calcium: 374.3mg (37.43%), Vitamin B3:

6.06mg (30.28%), Vitamin B12: 1.47µg (24.51%), Manganese: 0.46mg (22.94%), Vitamin B6: 0.44mg (22.09%), Iron:

3.96mg (22.01%), Zinc: 3.06mg (20.4%), Vitamin B5: 1.87mg (18.73%), Potassium: 638.07mg (18.23%), Vitamin D:

2.38µg (15.87%), Magnesium: 52.08mg (13.02%), Fiber: 2.82g (11.28%), Vitamin E: 1.46mg (9.74%), Vitamin C: 7.86mg

(9.52%), Copper: 0.19mg (9.41%)


