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9-Grain Waffle 

ConAgra Mills’ 9-Grain Waffle features a mix of flavorful ancient grains for added texture and nutrition.

9- Grain Waffle Batter:
	10 cups
	A.P. flour

	10 cups
	9-Grain Flour (a blend of amaranth, millet, quinoa, sorghum, teff, rye, oats, Ultragrain® and Sustagrain®)

	10 Tbsp.
	Sugar

	10 tsp.
	Yeast - Instant

	7 1/2 tsp.
	Salt

	40 oz.
	Unsalted Butter, melted

	5 qts.
	Milk - warm

	20 oz.
	Honey

	20 tsp
	Vanilla extract

	20 ea.
	Eggs -  separated


1. Sift 9-grain flour, sugar, yeast and salt in a bowl.

2. Add melted butter, warm milk, honey and vanilla extract. Mix until incorporated and bench proof at least 6 hours.

3. When ready to make waffles- stir in egg yolks, whip egg whites to a stiff glossy peak and fold into batter.

4. Bake in waffle iron until brown.

Recipe by ConAgra Mills®
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