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We spent six years constantly 
revising this recipe to    
arrive at, what we believe, 
is a perfect recipe for   
creating waffles that are 
light on the inside and 
crispy on the outside. The 
key to making a great gluten-
free waffle is all in the 
proportions. Use equal 
amounts of a starch—like  
arrowroot powder—along with 
a nut flour, like almond 
flour. 
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____ Waffle iron 

____ Mixing bowl 

____ Jelly roll pan and wire rack 

____ Rubber spatula 

____ Whisk and ladle 

____ Measuring cups and spoons 

____ Fork and knife 

Equipment you’ll need 

 

 

After going through four waffle irons, we are 
finally satisfied with Adcraft BWM-7/r Single 
Classic Belgian waffle maker with cast     
aluminum grids, 1080w   

Special Notes 
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Recipe for GF DF Waffles 

____ 3 eggs 

____ 1/2 cup soy milk (or almond milk) 

____ 3 TB oil 

____ 1/4 cup sorghum flour 

____ 1/4 cup rice flour 

____ 1/2 cup arrowroot powder 

____ 2 TB baking powder (aluminum 
free for GF) 

____ 3 TB organic dark brown sugar 

____ 3/4 tsp xanthan gum 

____ 1/4 tsp salt 

____ Cooking oil spray (for iron) 



1 
Combine eggs, soy milk, and oil 
in a mixing bowl. 

2 
Add dry ingredients to the 
bowl. Mix well.  

3 

Let the waffle batter rest for 
20 minutes to hydrate the   
ingredients.  

4 
Heat the waffle iron to 400     
degrees.  

5 

Once the waffle iron is at  
temperature, spray both sides 
with oil. Repeat this step each 
time before you ladle batter 
into the iron. 

What you’ll need to do 
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6 

Ladle one scoop of batter into 
the waffle iron. Cook the   
batter for 4 minutes and 15 
seconds. 

7 

Remove the waffle from the iron 
with a fork. Place the waffle 
onto the wire rack and jellyroll 
pan. Divide the sections for 
smaller pieces, or leave it 
whole (you animal.) 


