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CASHEW WAFFLES   { Gluten-free, Dairy

Recipe serves 4.  Adapted from Blueberry Waffles recipe from 

 

MAKE AHEAD:   

• These waffles can most definitely be 

ziptop bags.  To reheat for a quickie breakfast, I simply toast it in my toaster oven for 3

minutes.  It comes out crunchy and fresh.

• For quick fresh waffles in the morning, I

refrigerated until ready to use in the morning.  

to pour it directly into the waffle

or so.  To skip that step, you can also scoop it 

length of time required to cook in my waffle iron

 

INGREDIENTS 

1 C raw cashews, soaked 2-4 hours or 

recommended) 

3 large eggs 

1/2 C coconut milk (or other non-dairy milk 

thickness) 

3 tbsp melted ghee or coconut oil (or melted butter if dairy intoleran

2 tbsp pure maple syrup of honey 

1/2 tsp pure vanilla extract 

3 tbsp coconut flour 

3/4 tsp baking soda 

1/4 tsp fine sea salt 
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free, Dairy-free, Refined Sugar Free, Paleo } 

Adapted from Blueberry Waffles recipe from Against All Grains cookbook.     

definitely be made ahead in the waffle maker, cooled then frozen in 

To reheat for a quickie breakfast, I simply toast it in my toaster oven for 3

It comes out crunchy and fresh. 

in the morning, I sometimes make the batter at night and keep it 

y to use in the morning.  The cold will make the batter thick

it directly into the waffle maker, you can gently warm it in the microwave f

ou can also scoop it in with a ladle. I haven't noticed 

time required to cook in my waffle iron even though the batter is cold.

4 hours or overnight if more convenient (soaking is optional but 

dairy milk -- note you may need to adjust liquid depending on 

3 tbsp melted ghee or coconut oil (or melted butter if dairy intolerance is not an issue)
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cooled then frozen in 

To reheat for a quickie breakfast, I simply toast it in my toaster oven for 3-4 

and keep it 

thick.  If you want 

he microwave for a minute 

any difference in 

even though the batter is cold.   

overnight if more convenient (soaking is optional but 

note you may need to adjust liquid depending on 

ce is not an issue) 
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METHOD 

1.  Soak the cashews.  [Note:  this recipe will still work perfectly without soaking but I do recommend

for reasons stated in the headnotes]. 

depending on which is more convenient, place the cashews in a container and add about double the 

volume of water (filtered water if you have it, otherwise 

 Cover loosely and leave to soak at room temperature. 

rinse with fresh tap water.  You'll notice the cashews absorbed some of the water and swell to around 

1.5x the original amount.   

2. Preheat  your waffle maker in accordance to manufacturer's instructions. 

best for these waffles.   

3.  Place all the ingredients in a blender in the order they are listed. 

lumps remain.  You may need to add additional liquid at this point. 

thickness, nor are all almond milks or other milks for that matter. 

homemade versus commercial store

tablespoons of additional coconut milk to achieve a still

4.  Pour enough of the batter into the waffle maker to fully fill the cavity once closed (your waffle maker 

instructions should advise how much that is 

the lid, you may want to spread the batter towards the edges using a spatula or back of a spoon. 

lid and cook until golden (for mine, this takes ~ 4 minut

fresh fruit, or even as a 'toast' as we do at my house! 

Enjoy! xx 
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this recipe will still work perfectly without soaking but I do recommend

for reasons stated in the headnotes].   Do this either the night before, or 2-4 hours in advance 

depending on which is more convenient, place the cashews in a container and add about double the 

volume of water (filtered water if you have it, otherwise tap water will do) plus about 1/4 tsp of salt. 

Cover loosely and leave to soak at room temperature.  Before using, drain cashews in a colander and 

You'll notice the cashews absorbed some of the water and swell to around 

your waffle maker in accordance to manufacturer's instructions.  For mine, max heat works 

Place all the ingredients in a blender in the order they are listed.  Blend until very smooth and no 

You may need to add additional liquid at this point.  Not all coconut milk are the same 

thickness, nor are all almond milks or other milks for that matter.  And there is even more variability in 

homemade versus commercial store-bought milks.  Use your judgement. For me, I add about 5 

tablespoons of additional coconut milk to achieve a still-thick but pour-able consistency.

Pour enough of the batter into the waffle maker to fully fill the cavity once closed (your waffle maker 

should advise how much that is - for my thin waffles it takes about 3/4 cup). 

the lid, you may want to spread the batter towards the edges using a spatula or back of a spoon. 

lid and cook until golden (for mine, this takes ~ 4 minutes).   Enjoy with some pure maple syrup and 

fresh fruit, or even as a 'toast' as we do at my house!  SO good. 
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this recipe will still work perfectly without soaking but I do recommend it 

4 hours in advance 

depending on which is more convenient, place the cashews in a container and add about double the 

tap water will do) plus about 1/4 tsp of salt. 

Before using, drain cashews in a colander and 

You'll notice the cashews absorbed some of the water and swell to around 

For mine, max heat works 

Blend until very smooth and no 

Not all coconut milk are the same 

And there is even more variability in 

Use your judgement. For me, I add about 5 

able consistency.   

Pour enough of the batter into the waffle maker to fully fill the cavity once closed (your waffle maker 

for my thin waffles it takes about 3/4 cup).  Before closing 

the lid, you may want to spread the batter towards the edges using a spatula or back of a spoon.  Close 

Enjoy with some pure maple syrup and 


