Guy Stanaway,
AUSTRALIA

WAFFLES
WITH
HORSERADISH
CREAM
& CAVIAR
If you don’t have a waffle
maker, don’t worry. This
yeasted batter makes the
most incredible fluffy
pancakes, sort of like a
crumpet-waffle hybrid. I’m
not sure if it should be called
a craffle or a wumpet.
What do you think?
Makes: 12 waffles

Time: 1 hour 15 minutes

INGREDIENTS

METHOD

Waffles
500 grams (17.6 oz) milk
10 grams (0.3 oz) dried yeast
25 grams (0.8 oz) raw sugar
100 grams (3.5 oz) butter,
chopped, plus extra to cook
375 grams (13 oz) plain flour
4 eggs
½ tsp salt

Waffles
1. Place milk, yeast and sugar in mixing bowl and mix 5
sec/speed 5, then warm 5 min/37°C (100°F)/speed 1.5.
Let stand for 5 minutes.

Horseradish cream
25 grams (0.8 oz) horseradish
root, peeled and finely grated
(see Tips)
1 tbsp white wine vinegar
175 grams (6 oz) sour cream
1 tbsp chives, finely chopped
salt and pepper, to taste
To serve
50 grams (1.7 oz) salmon
caviar
chopped chives

2. Add chopped butter and warm 3 min/50°C (120°F)/
speed 2.
3. Add eggs and flour. Mix 20 sec/speed 5. Transfer to a
bowl and let sit for 1 hour to rise (see Tips).
4. Cook according to waffle maker instructions, or heat
a little butter in a non-stick pan on medium heat. Ladle
in batter to about ½ cm (1/4 in) thickness. Cook gently
on first side until top is almost dry, then flip to cook
briefly on second side.
Horseradish cream
5. Mix the horseradish and the vinegar, then fold in the
sour cream and chives. Season to taste.
To serve, serve waffles (or wumpets!) with a generous
spoon of horseradish cream, a dollop of caviar and a
sprinkle of chopped chives.

continues...
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...continued
Tips
• Batter can be risen more slowly in the refrigerator. You
can make it in the evening and let is rise overnight so
it’s ready to cook for breakfast.
• Use jarred horseradish if fresh isn’t available.
Variations
• Wholemeal or spelt flour can be substituted for the
plain flour.
• Nut milk can be substituted for dairy milk.
• Experiment with toppings. Stay savoury with poached
eggs and smoked salmon or bacon, or head to sweeter
territory with poached or fresh fruits, honey or maple
syrup and yoghurt or creme fraiche.
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WAFFLES
WITH
HORSERADISH
CREAM
& CAVIAR
Makes: 12 waffles

SHOPPING LIST:

NOTES & TIPS:

Milk (500 grams / 17.6 oz)
Dried yeast (10 grams / 0.3 oz)
Raw sugar (25 grams / 0.8 oz)
Butter (100 grams / 3.5 oz)
Plain flour (375 grams / 13 oz)
Eggs (4)
Horseradish root (25 grams /
0.8 oz) (see Tips)
White wine vinegar (1 tbsp)
Sour cream (175 grams / 6 oz)
Chives (1 tbsp plus extra to
serve )
Salmon caviar (50 grams
/ 1.7 oz)
Salt and pepper
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• Use jarred horseradish if fresh isn’t
available.

