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You won't have to call anyone to breakfast twice after the aroma of these waffles wafts through the house. You will be amazed how light and golden brown with crispy edges these are, without eggs or baking powder. The heat of the waffle iron does the leavening.

Ingredients:

· 4 3/4 cups water

· ¾ tsp salt

· ¼ cup nuts or seeds

· ½ cup cornmeal

· 1/8 cup date pieces

· 3 cups rolled oats

Directions:

1. Blend all ingredients except oats starting with 2 cups of water

2. Add oats and 2 ¼ cups of remaining water and blend until smooth. Let batter set for three minutes

3. Pour 1 ¼ cups batter onto preheated oil sprayed Belgian waffle iron, not allowing batter to come completely to sides. Bake for 10 – 12 minutes or until golden brown.
4. Add another ¼ cup of water to batter and blend again. You will see the batter thickens as it sits. Pour the second waffle in the iron, then add the final ¼ cup of water and blend again. Repeat process. Waffle iron may get hotter during the process, so watch carefully! Cooking time may need to be decreased.

Makes 6 waffles

Per Waffle:

· Calories 330

· Protein 12g

· Carbohydrates 42 g

· Fiber 7.5 g

· Fat 14 g

· Sodium 300 mg
