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BELGIAN WAFFLES

Hungry Jack® Complete Buttermilk Pancake &
Waffle Mix (Just Add Water)

Va cup water

Y cup graham cracker crumbs; plus additional

1 tablespoon chocolate chips; plus additional

2 tablespoons miniature marshmallows; plus additional

Hungry Jack® Original Syrup

Coat griddle or large skillet with no-stick cooking spray. Heat to

medium-high heat (375°F).

Combine 1-% cups waffle mix with 1-Ya cups water and a scant % cup
graham cracker crumbs for each waffle; let rest.

Pour % cup batter into waffle iron. Sprinkle center with 1 tablespoon
chocolate chips and 2 tablespoons marshmallows. Cover with an
additional ¥ cup batter.

Bake until steaming stops and waffle is golden brown, about 5 minutes.

Top cooked waffle with graham cracker crumbs, additional chocolate
chips and mini marshmallows.

Serve with syrup.




