CHEF’S RECIPE OF THE WEEK

Chocolate
Fudge Waffles

Breakfast Recipe Suggestion
Serves: 6

Ingredients
9493412 - 2 ounces unsweetened baking chocolate

7485170 - 4 tablespoons butter

2679652 - 3 eggs

4566055 - 2/3 cup granulated sugar

1 teaspoon vanilla extract

2491702 - 1 cup buttermilk

4014577 - 1 1/4 cups flour

4950598 - 1/2 teaspoon baking soda

5335724 - 1/2 teaspoon baking powder

1 pinch salt

5517701 - 5 ounces semisweet chocolate chips

Directions:
Prepare waffle maker according to manufacturer's
directions.

Melt unsweetened chocolate and butter together in the
microwave on HIGH for 1 minute, stir until smooth; set
aside to cool.

In a large bowl, beat eggs, sugar and vanilla extract
together until well combined; stir in buttermilk. Add
reserved melted chocolate and mix well. Stir in flour,
baking soda, baking powder and salt until smooth.
Fold in semisweet chocolate and cook in prepared
waffle maker.

Serve warm with desired toppings, such as whipped
cream, strawberries and fudge sauce.

Chef’s Note:

For a quick and simple alter native you can use GOLD
COAST PANCAKE MIX (4948287) by mixing the
unsweetened chocolate and water from the above recipe,
add it to the prepared mix, then fold in the chips.
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Chocolate Fudge Waffles

Serves

Plate/Serving

Price:; $4.95

Cost: $0.35

Profit: $4.60
Description

CHOCOLATE BAKING 1 OZ SQUARES
BUTTER SOLID USDA AA UNSLTD
EGG SHELL LG UTIL PK

SUGAR GRANULATED

BUTTERMILK 1% LOW FAT

FLOUR H&R ALL PURPOSE

BAKING SODA

CHOCOLATE CHIP SEMI REAL 4000
POWDER BAKING DOUBLE ACTING

6 for $29.70
Total

$29.70
$2.10

$27.60

Brand Qty
SYSIMP 2.00
WHLFARM  4.00
PACKER 3.00
C&H 0.66
WHLFARM  1.00
SYSCLS 1.25
SYSCLS 0.50
SYSIMP 5.00
SYSCLS 0.50

7.08
92.92

Type
0z

B

CP
CP
CP
TS
oz
TS

%

Unit Cost
$0.40
$0.01
$0.11
$0.04
$0.02
$0.02
$0.00
$0.17
$0.00

XCost
$0.80
$0.03
$0.33
$0.02
$0.02
$0.03
$0.00
$0.86
$0.00





