
pumpkin waffles

  

75 Min.

  

vegetarian

  Zutaten    4 Personen

dough: 
1 Hokkaido squash(es), small

125 g softened butter

1 package(s) vanilla sugar

3 eggs

150 g spelt flour

50 g cornstarch

2 tsp baking powder

1 pinch(es) sea salt

1 package(s) Petrella Herbs (125g)

topping: 
1 package(s) Petrella Herbs (125g)

1 tbsp orange zest

2 tbsp orange juice

1 tbsp balsamic vinegar

in addition: 
some oil (for the waffle iron)

50 g walnuts

  Petrella Produkte

petrella herbs



pumpkin waffles

  

75 Min.

  

vegetarian

So wird's gemacht

1. Wash the pumpkin and cut it in half; scrape out the
seeds and fibers. Place the halves cut-side up on a
baking sheet, cover with aluminum foil, and bake at
160°C (convection) for about 55 minutes. Use a spoon
to scoop the flesh out of the skin and purée it.

2. Cream the butter with the vanilla sugar until fluffy, then
gradually stir in the eggs.

3. Mix the flour, cornstarch, baking powder, and salt, then
stir into the egg mixture along with the pumpkin puree
and Petrella herbs.

4. Grease the waffle iron with oil and preheat. Bake the
waffles in the waffle iron (about 3 tbsp of batter per
waffle), then let them cool on a wire rack.

5. For the cream cheese topping, mix the topping
ingredients and season to taste.

6. Toast the walnuts in a nonstick pan without oil.

7. Serve the waffles with the topping and walnuts.
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