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Gingerbread Waffles 
 
Classic breakfast with a twist 
 
Prep Time: 15 minutes 
Cooking time: 5 minutes per waffle 
Equipment: 

• Waffle iron 
• vegetable spray for iron 
• 2 large bowls 
• whisk 
• ladle 

 
What you need:  
 
1 cup all purpose flour 
1 cup whole wheat flour 
½ tsp baking soda 
1 tsp baking powder 
1 tsp salt 
1 tsp ground ginger 
2 tsp ground cinnamon 
½ tsp ground nutmeg 
½ tsp ground allspice 
¼ tsp ground clove 
3 tbsp sugar 
3 whole eggs 
¾ stick of butter, melted 
1 tbsp molasses 
1 heaping spoonful of Trader Joe’s Speculoos Cookie Butter 
2 cups buttermilk 
 
 
To Prepare:  
 
In one of the bowls whisk together the flours, baking soda, baking powder, salt, sugar, and 
all the spices. In a separate bowl, beat together the eggs and melted butter, then add the 
buttermilk and molasses and whisk to combine. Drop in the cookie butter to the liquid 
mixture and use your whisk to incorporate it as best you can. You may see little bits of 
cookie butter floating around – that is ok, in fact it will be heavenly. Once combines, add the 
wet to the dry and whisk together just enough to combine. Let the batter sit at room 
temperature while you heat up your waffle iron. Once hot, make waffles as you always do or 
follow the instructions on your iron. Top with whipped butter and maple syrup, or, if you’re 
feeling decadent, more cookie butter! Makes 5-6 full-size waffles.  
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Tips/Variations:  
• If you don’t have or don’t wish to buy cookie butter, substitute 1 tbsp of dark brown 

sugar 
• If you don’t have whole wheat flour, you can just use 2 cups of all purpose, though I 

will say the wheat adds an earthiness that works really well with this recipe.  


