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WAFFLE
USE WITH MODELS GWM420, GWM460

Recipes



YIELD 6 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 30 MINUTES

INGREDIENTS
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Classic
Buttermilk
Waffles

1 ¾ CUPS ALL-PURPOSE FLOUR

2 TABLESPOONS CANE SUGAR

1 ½ TEASPOONS BAKING POWDER

½ TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

1 ¾ CUP  BUTTERMILK

2 LARGE EGGS

1 TEASPOON PURE VANILLA EXTRACT

4 TABLESPOONS UNSALTED BUTTER, MELTED

FRESH FRUIT AND MAPLE SYRUP TO SERVE

Directions
In a medium bowl whisk together the flour, sugar, baking 
powder, baking soda and salt. Stir in the buttermilk, eggs, 
vanilla extract and melted butter.  Whisk to the combine 
until the batter is smooth and no dry spots remain. Heat the 
wa�e iron on high for 1-2 minutes and brush with melted 
butter or spray with baking spray.  Pour in about ½ cup of 
batter into the center of the wa�e iron and close the top. 
Cook for about 2-3 minutes or until the green light blinks 
o�.  Using the handle, turn the iron over and cook for 
another 2-3 minutes or until the green light blinks back on.  
Flip the iron back over and carefully remove the wa�e – it 
should be a nice golden brown color. 

Transfer to a rimmed baking sheet with a cooling rack 
placed on top. Keep the wa�es in a 250˚ oven to stay 
warm.  Repeat with the remaining batter. Serve wa�es with 
fresh fruit and maple syrup. Leftover wa�es can be 
wrapped up in foil or plastic wrap and stored in a freezer 
bag for up to 3 months. Remove from the freezer and toast 
to heat up. 



YIELD 8-9 SERVINGS
PREP TIME 15 MINUTES + 1 HOUR RISING

COOKING TIME 20 MINUTES
TOTAL TIME 1 HOUR, 35 MINUTES

INGREDIENTS
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Belgian Liege
Waffles

Dough One
2 ½ TEASPOONS INSTANT YEAST

1/3 CUP WHOLE MILK, WARMED TO 110 DEGREES F.

1 CUP ALL-PURPOSE FLOUR + 1 TABLESPOON

1 TABLESPOONS LIGHT BROWN SUGAR

1 LARGE EGG

Dough Two
9 TABLESPOONS UNSALTED BUTTER, ROOM TEMPERATURE

½ CUP ALL-PURPOSE FLOUR

1 TEASPOON PURE VANILLA EXTRACT

¼ TEASPOON BAKING POWDER

¼ TEASPOON KOSHER SALT

1 TABLESPOON CANE SUGAR

½ CUP BELGIAN PEARL SUGAR*

Directions
In a large bowl whisk together the yeast, warm milk, 1 
tablespoon flour and brown sugar. Let sit for 5 minutes or 
until the yeast starts to bubble slightly. Stir in the remaining 
1 cup of flour and egg until it forms into a ball. Cover with 
plastic wrap and let sit in a warm, draft free area for at least 
an hour or until the dough has doubled in size. While the 
first dough is rising, prepare the second dough in a medium 
bowl by mixing together the butter, flour, vanilla, baking 
powder, salt, cane sugar and pearl sugar to form a paste. 
Once the dough has fully risen stir the paste into the yeast 
dough until it is combined. 

Heat the wa�e iron on high and brush with melted butter 
or spray with non-stick baking spray. Scoop out about ½ 
cup of dough and place into the center of the wa�e iron – it 
will not fill out the entire iron. Close the top and cook for 
2-3 minutes or until the green light has blinked o�. Flip the 
iron over and cook for another 2-3 minutes or until the 
green light blinks back on. Turn the iron back around and 
carefully remove the wa�e to a cooling rack on top of a 
baking tray. Keep the wa�es warm in a 250˚ heated oven.  
Proceed with remaining dough. Wa�es are best served 
warm and can be frozen for up to 3 months. 

*Note: Belgian Pearl Sugar is a specialty item, it can be ordered on 
Amazon or found at gourmet grocery stores.  If you cannot locate it, 
sub with ¾ cup of crushed sugar cubes.  Do not replace with Swedish 
pearl sugar.



YIELD 4 SERVINGS
PREP TIME 15 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 35 MINUTES

INGREDIENTS
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Choco�ate
Waffle Sundae

1 CUP ALL-PURPOSE FLOUR

½ CUP CANE SUGAR

¼ CUP COCOA POWDER

1 ½ TEASPOON BAKING POWDER

½ TEASPOON KOSHER SALT

1/3 CUP WHOLE MILK

2 OUNCES SEMI-SWEET CHOCOLATE

¼ CUP BUTTER

1 TEASPOON PURE VANILLA EXTRACT

2 LARGE EGGS, DIVIDED

VANILLA ICE CREAM, CHOCOLATE SAUCE,

CARAMEL SAUCE AND WHIPPED CREAM

Directions
In a medium bowl combine the flour, sugar, cocoa powder, 
baking powder and salt. In a small saucepan over medium 
heat melt the butter and chocolate together and set aside 
to cool slightly. Whisk in the melted butter and chocolate 
into the flour, plus the milk, vanilla extract and egg yolks. 
In a clean, medium bowl whisk the egg whites vigorously 
until they reach soft peaks. Scoop out 1/3 of the whisked 
egg whites and gently fold it into the wa�e batter, careful 
not to deflate the egg whites. Continue with the remaining 
whites 1/3 at a time. Heat the wa�e iron on high for 1-2 
minutes and brush with melted butter or spray with baking 
spray. Pour in about ½ cup of batter into the center of the 
wa�e iron and close the top. Cook for about 2-3 minutes or 
until the green light blinks o�. Using the handle, turn the 
iron over and cook for another 2-3 minutes or until the 
green light blinks back on.  Flip the iron back over and 
carefully remove the wa�e – it should be a nice golden 
brown color. Transfer to a rimmed baking sheet with a 
cooling rack placed on top.  Keep the wa�es in a 250˚ oven 
to stay warm.  Repeat with the remaining batter. 

To serve: Place 2-3 scoops of ice cream on top of a wa�e 
and top with chocolate sauce, caramel sauce and whipped 
cream.



YIELD 4 SERVINGS
PREP TIME 15 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 35 MINUTES

INGREDIENTS

Wa�e Maker 5Copyright © 2016 Gourmia. All Rights Reserved.

S�eet Potato Pecan
Bourbon Waffles

1 CUP COOKED SWEET POTATOES (ABOUT 1 LARGE SWEET POTATO)

1 ½ CUPS ALL-PURPOSE FLOUR

2 TABLESPOONS BROWN SUGAR

1 ½ TEASPOON BAKING POWDER

½ TEASPOON KOSHER SALT

¼ TEASPOON BAKING SODA

1 CUP BUTTERMILK

2 LARGE EGGS

½ CUP PECANS

2 TABLESPOONS UNSALTED BUTTER, MELTED

1 TABLESPOONS LIGHT BROWN SUGAR

Bourbon syrup:
1 CUP PURE MAPLE SYRUP

2 TABLESPOONS UNSALTED BUTTER

2 TABLESPOONS BOURBON

Directions
In a medium bowl mash the sweet potato with the back of a 
fork and then combine the flour, brown sugar, baking 
powder, salt and baking soda. Whisk in the buttermilk, eggs 
and melted butter. Stir in the melted butter until no dry 
spots remain. Heat the wa�e iron on high for 1-2 minutes 
and brush with melted butter or spray with baking spray.  
Pour in about ½ cup of batter into the center of the wa�e 
iron and close the top. Cook for about 2-3 minutes or until 
the green light blinks o�. Using the handle, turn the iron 
over and cook for another 2-3 minutes or until the green 
light blinks back on. Flip the iron back over and carefully 
remove the wa�e – it should be a nice golden brown color. 

Transfer to a rimmed baking sheet with a cooling rack 
placed on top. Keep the wa�es in a 250˚ oven to stay 
warm. Repeat with the remaining batter. While the wa�es 
are cooking in a medium saucepan over medium heat, 
combine the syrup, butter, bourbon and brown sugar and 
bring to a simmer. Cook for about 2 minutes. Serve the 
wa�es with the warm syrup on top. Leftover wa�es can be 
frozen for up to 3 months. Pour extra syrup in a bottle and 
store the refrigerator for up to 1 month.  Warm before 
serving.



YIELD 4 SERVINGS
PREP TIME 30 MINUTES

COOKING TIME 2 HOURS
TOTAL TIME 2 HOURS, 30 MINUTES

INGREDIENTS
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Co�nmeal Waffles
Wi�h Pulled Po�k

2 ½ -3LBS PORK SHOULDER

Fo� �he rub
2 TEASPOONS CHILI POWDER

2 TEASPOONS CUMIN POWDER

2 TEASPOONS KOSHER SALT

1 TEASPOON PAPRIKA

1 TEASPOON BLACK PEPPER

½ TEASPOON GARLIC POWDER

½ TEASPOON ONION POWDER

½ TEASPOON CAYENNE PEPPER

FOR THE BARBECUE SAUCE:

1 LARGE ONION, CHOPPED

3 GARLIC CLOVES, MINCED

1 ½ CUPS KETCHUP

½ CUP BROWN SUGAR

¼ CUP HONEY

2 TABLESPOONS APPLE CIDE VINEGAR

4 TEASPOONS WORCESTERSHIRE  SAUCE

1 TEASPOON CAYENNE PEPPER

1 TEASPOON KOSHER SALT

1 TABLESPOONS BOURBON

Fo� �he waffles
1 ½ CUPS ALL-PURPOSE FLOUR

¾ CUPS YELLOW CORNMEAL

1 TABLESPOONS CANE SUGAR

2 TEASPOONS BAKING POWDER

1 TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

1 ½ CUPS BUTTERMILK

2 LARGE EGGS

2 TABLESPOONS UNSALTED BUTTER,
MELTED

Directions
In a small bowl combine the spices for the rub for the pulled pork and set 
aside. Cut the pork in half and if it still has the fat cap on, leave it as is. 
Generously rub the spice mix over the pork and set aside. Using the Gourmia 
pressure cooker, sear the pork on each side (depending on the size of the 
pressure cooker you may need to do this in two parts), using the sauté 
function, for about 3-4 minutes on each side. With both pieces of pork in the 
pressure cooker, add 1 cup of water, lock the lid and make sure the exhaust 
valve is turned to airtight. Press the pressure cook time button and set the 
time to 60 minutes. Once the time has finished, let the pressure release 
naturally for 10 minutes and then remove the lid. Let the pork cool enough 
for you to handle it and shred either with your hands or two forks. 

While the pork is cooking, make the BBQ sauce by sautéing the chopped 
onion in a medium saucepan over medium heat with 1 tablespoon of olive oil. 
Stir in the garlic and cook for 30 seconds. Stir in the ketchup, brown sugar, 
honey, apple cider vinegar, worcestershire sauce, cayenne pepper, salt and 
bourbon. Bring to a simmer, reduce the temperature and cook for 5 minutes. 
Remove from the heat and stir half into the shredded pork. Save the 
remaining half to top the wa�es. 

To make �he waffles In a medium bowl combine the flour, cornmeal, sugar, 
baking powder, baking soda, and salt. Whisk in the buttermilk, eggs and 
melted butter until no dry spots remain. Heat the wa�e iron on high for 1-2 
minutes and brush with melted butter or spray with baking spray.  Pour in 
about ½ cup of batter into the center of the wa�e iron and close the top. 
Cook for about 2-3 minutes or until the green light blinks o�. Using the 
handle, turn the iron over and cook for another 2-3 minutes or until the 
green light blinks back on.  Flip the iron back over and carefully remove the 
wa�e – it should be a nice golden brown color. Transfer to a rimmed baking 
sheet with a cooling rack placed on top.  Keep the wa�es in a 250˚ oven to 
stay warm. Repeat with the remaining batter. To serve:  top each wa�e with 
pulled pork and extra sauce on top. Store any remaining pulled pork in the 
refrigerator for up to 1 week. 



YIELD 4 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 30 MINUTES

INGREDIENTS
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Pumpkin Waffles

1 ½ CUPS ALL-PURPOSE FLOUR

¼ CUP LIGHT BROWN SUGAR

1 ½ TEASPOONS BAKING POWDER

½ TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

1 ½ TEASPOONS GROUND CINNAMON

½ TEASPOON FRESHLY GRATED NUTMEG

½ TEASPOON GROUND GINGER

¼ TEASPOON GROUND CLOVE

1 CUP BUTTERMILK

½ CUP CANNED PUMPKIN

2 LARGE EGGS

4 TABLESPOONS BUTTER, MELTED

Directions
In a medium bowl combine the flour, brown sugar, baking 
powder, baking soda, salt, cinnamon, nutmeg, ginger and 
clove. Whisk in the buttermilk, pumpkin, eggs and butter 
until no dry spots remain. Heat the wa�e iron on high for 
1-2 minutes and brush with melted butter or spray with 
baking spray. Pour in about ½ cup of batter into the center 
of the wa�e iron and close the top. Cook for about 2-3 
minutes or until the green light blinks o�. Using the handle, 
turn the iron over and cook for another 2-3 minutes or until 
the green light blinks back on. Flip the iron back over and 
carefully remove the wa�e – it should be a nice golden 
brown color. 

Transfer to a rimmed baking sheet with a cooling rack 
placed on top.  Keep the wa�es in a 250˚ oven to stay 
warm. Repeat with the remaining batter. Extra wa�es can 
be frozen for up to 3 months. 



YIELD 4 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 30 MINUTES

INGREDIENTS
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Nutella and 
Rasp�erry
Stuf�ed Waffles

1 ½ CUPS ALL-PURPOSE FLOUR

2 TABLESPOONS CANE SUGAR

1 ½ TEASPOONS BAKING POWDER

½ TEASPOONS KOSHER SALT

1 CUP WHOLE MILK

2 LARGE EGGS

2 TABLESPOONS UNSALTED BUTTER, MELTED

½ CUP FRESH RASPBERRIES

1/3 - ½ CUP NUTELLA

Directions
In a medium bowl combine the flour, sugar, baking powder,  
and salt. Whisk in the milk, eggs and melted butter until no 
dry spots remain. Heat the wa�e iron on high for 1-2 
minutes and brush with melted butter or spray with baking 
spray. Pour in about ½ cup of batter into the center of the 
wa�e iron and close the top. Cook for about 2-3 minutes or 
until the green light blinks o�. Using the handle, turn the 
iron over and cook for another 2-3 minutes or until the 
green light blinks back on. Flip the iron back over and 
carefully fold the wa�e in half and then back down again. 
Spread 2 tablespoons of nutella on one side of the wa�e 
and place raspberries on top of the nutella. Fold the other 
half of the wa�e on top of the nutella and press the wa�e 
iron down.  Cook for about 1-2 minutes and then carefully 
remove.  
Transfer to a rimmed baking sheet with a cooling rack 
placed on top. Keep the wa�es in a 250˚ oven to stay 
warm. Repeat with the remaining batter. Wa�es are best 
served warm and dust with powdered sugar before serving. 



YIELD 4 SERVINGS
PREP TIME 20 MINUTES + 1 HR MARINATING

COOKING TIME 1 HOUR
TOTAL TIME 2 HOURS, 20 MINUTES

INGREDIENTS
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Chicken and
Cheese Waffles

11/2 LBS CHICKEN WINGS

3 CUPS BUTTERMILK

1 TABLESPOON KOSHER SALT

1 TEASPOON CAYENNE PEPPER

2 CUPS ALL-PURPOSE FLOUR

2 TEASPOONS PAPRIKA

1 TEASPOON KOSHER SALT

1 TEASPOON BLACK PEPPER

1 TEASPOON GARLIC POWDER

1 TEASPOON ONION POWDER

OIL FOR FRYING

Fo� �he Waffles
1 ½ CUPS ALL-PURPOSE FLOUR

1 ½ TEASPOONS BAKING POWDER

½ TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

1 CUP BUTTERMILK

½ CUP GRATED SHARP CHEDDAR

2 LARGE EGGS

2 TEASPOON UNSALTED BUTTER, 
MELTED

Directions
In a ziptop bag, add the buttermilk, salt, cayenne pepper 
and chicken wings. Mix around to coat completely and 
place inside a mixing bowl to keep from spilling. Place in 
the refrigerator to marinate for at least an hour or overnight. 
Drain the chicken from the buttermilk and fill another ziptop 
bag with flour, paprika, salt, pepper, garlic and onion power.  
Place the chicken in the bag and shake well to coat. Fill a 
cast iron skillet or dutch oven with enough oil to reach 1 
inch and heat to 350-360˚F. Fry 2-3 pieces of chicken at a 
time for 7-8 minutes per side. Let the oil come back to the 
desired temperature before the next batch is put in. Drain 
the chicken on a wire rack and sprinkle with salt. 

While the chicken is frying, cook the wa�es. In a medium 
bowl combine the flour, baking powder, baking soda and 
salt. Whisk in the buttermilk, cheese, eggs and melted 
butter until no dry spots remain. Heat the wa�e iron on 
high for 1-2 minutes and brush with melted butter or spray 
with baking spray. Pour in about ½ cup of batter into the 
center of the wa�e iron and close the top. Cook for about 
2-3 minutes or until the green light blinks o�. Using the 
handle, turn the iron over and cook for another 2-3 minutes 
or until the green light blinks back on. Flip the iron back 
over and carefully remove the wa�e– it should be a nice 
golden brown color. Transfer to a rimmed baking sheet with 
a cooling rack placed on top. Keep the wa�es in a 250˚ 
oven to stay warm. Repeat with the remaining batter. Serve 
the wa�es with 1-2 pieces of chicken on top and maple 
syrup on the side. 



YIELD 4 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 30 MINUTES

INGREDIENTS
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Pepperoni Pizza
Waffles

1LB PIZZA DOUGH

4 OUNCES FRESH MOZZARELLA, CUT INTO 4 EQUAL PORTIONS

½ CUP PEPPERONI

4 TABLESPOONS MARINARA SAUCE  + EXTRA FOR SERVING

Directions
Divide the pizza dough into 4 portions on a well floured 
surface with a bench scraper or a sharp knife. Take each 
portion of dough, cut o� two thirds and stretch it into a 
small round to fit on the wa�e iron. Heat the wa�e iron on 
high and place the dough carefully on the wa�e iron.  
Spoon 1 tablespoon of sauce in the center of the dough, 
then lay a slice of mozzarella in the center and some slices 
of pepperoni. Take the remaining 1/3 of dough and stretch it 
over the top.
 
Close the top of the wa�e iron and cook for about 3-4 
minutes, flip and cook for another 2-3 minutes. Flip again 
and check on the wa�e. If the dough looks cooked through 
and golden brown, carefully remove it. Repeat with the 
remaining pieces of dough. Keep the wa�e warm in a 
pre-heated 250˚ oven on a baking sheet. Serve with 
additional marinara sauce. 



YIELD 2 SERVINGS
PREP TIME 15 MINUTES

COOKING TIME 20 MINUTES
TOTAL TIME 35 MINUTES

INGREDIENTS
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Hashb�own
Waffles

1 – 16 OUNCE BAG FROZEN HASH BROWNS

½ CUP SHREDDED SHARP CHEDDAR

1 TEASPOON KOSHER SALT

1 TEASPOON BLACK PEPPER

4 LARGE EGGS

AVOCADO

BACON (OPTIONAL)

Directions
In a medium bowl combine the hash browns, cheddar, salt 
and pepper. Head the wa�e iron on high, spray with baking 
spray or brush with melted butter and place half the hash 
brown mixture into the wa�e iron. Lower the cover and 
press down gently. Cook the hash browns for about 3-4 
minutes and then flip to cook for another 3-4 minutes. Flip 
again, check to see if they are golden brown. If some are 
sticking to the top of the wa�e iron, cook for another 3-4 
minutes and then carefully remove. Repeat with remaining 
amount. 

Once the hash browns have finished cooking, cook the 4 
eggs to your preferred method and top each hash brown 
wa�e with eggs. Add some sliced avocado and if you like, 
some cooked bacon. 


