
In a medium bowl, stir together the flour, corn starch, baking powder, baking soda, salt and pepper.
In a small bowl, whisk the buttermilk and eggs together, and pour into the dry ingredients mixing
gently and thoroughly.
 Pour in the melted butter, stir to incorporate, fold in Pineland Farms Reserve Cheddar Cheese and
chives.
Preheat your waffle iron to medium or medium dark setting. (You will need to experiment a little,
waffle irons vary) Pour as much batter as the waffle iron instructs and cook until golden. 
When all the waffles are cooked (about 3 to 5 minutes), serve with your favorite toppings. 
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Enjoy!  

Recipe by our chef, Emily McQuarrie!

CHEDDAR AND CHIVE
SAVORY WAFFLES



Yields: 6 Servings

INGREDIENTS:

 INSTRUCTIONS: 

2 cups All-purpose Flour 
2 Tbsp Corn Starch
1 tsp Baking Powder
½ tsp Baking Soda
½ tsp Salt 
½ tsp Pepper
2 cups Buttermilk
3 lg Eggs
2 Tbsp Butter, melted and slightly cooled
1 cup Pineland Farms Reserve Cheddar
Cheese, shredded 
¼ cup Chives, freshly minced 


