
INGREDIENTS

INSTRUCTIONS

1  c u p  a l m o n d  f l o u r

1  p i n c h  s a l t

1  tea s p o o n  b a k i n g  s o d a

4  e g g s  o rg a n i c

¼  c u p  a l l u l o s e  s y r u p

o l i ve  o i l  c o o k i n g  s p r a y

1. Preheat waffle iron for f ive minutes.

2. Combine 1 cup almond flour, 1 pinch salt, 1 teaspoon baking soda, 4 eggs, and ¼ cup allulose syrup in medium bowl.

Avoid over mixing batter to prevent waffles f rom becoming dense.

3. 1 cup almond flour,1 pinch salt,1 teaspoon baking soda,4 eggs,¼ cup allulose syrup

4. Spray both sides of waffle iron with olive oil cooking spray.

5. olive oil cooking spray

6. Pour batter into preheated waffle maker and cook until golden brown or crispy on outside.

7. Serve immediately with your choice of toppings, such as grass-fed melted butter, sugar-f ree maple syrup, berries, or

homemade whipped cream.


