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Cardamom Belgian Waffles with Spiced Whipped Cream 
posted Oct 25, 2015 | yields 6 waffles 

3 large eggs, separated 
1- 3/4 cup milk 
3-4 whole cardamom pods, slightly crushed 
1/2 teaspoon vanilla extract 
1- 1/2 cups all-purpose flour 
1/2 cup cornstarch 
1 tablespoon baking powder 
1 tablespoon fine sea salt 
3 teaspoons ground cardamom 
2 tablespoons confectioner’s sugar 
1/2 cup (1 stick) unsalted butter, melted 

Preheat Belgian-style waffle maker according to manufacturer's instructions. 
Spray both top and bottom grids of waffle maker with non-stick spray. 

Start by separating egg yolks and whites into separate small bowls; set yolks 
aside and place whites in refrigerator to cool. In a medium saucepan, warm 
milk over medium heat with crushed cardamom pods. Allow milk to form small 
bubbles, but not boil. Remove from heat, cover, and allow cardamom pods to 
steep in milk for 30 minutes, or until milk has cooled completely. Strain out 
pods and stir in egg yolks and vanilla extract; set aside. 

In a large bowl, sift together flour, cornstarch, baking powder and salt. Add in 
ground cardamom and mix to combine; set aside. In the bowl of a stand mixer 
whisk eggs whites until soft peaks form. Add the sugar, and continue whisking 
until whites have reached stiff peak stage; set aside. 

Stir milk mixture into flour mixture, blending just until incorporated (the batter 
will have small lumps; don't over-mix). Stir in melted butter. Gently fold egg 
whites into batter in three stages. Allow batter to rest for no more than 10 
minutes at room temperature. Tip: You can make this up to 2 hours ahead of 
cooking, just be sure to keep refrigerated until ready to use. 

Pour about 3/4 - 1 cup of batter onto the lower grid and follow manufacturer's 
instructions for cooking waffles. Serve warm with spiced whipped cream, fresh 
fruit, breakfast syrup or jam. 
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Spiced Whipped Cream 
1 cup heavy whipping cream 
2 tablespoons confectioner's sugar 
1 teaspoon ground cardamom 
1/4 teaspoon freshly grated nutmeg 

In a large mixing bowl, whisk cream, confectioner's sugar, cardamom and 
nutmeg until medium peaks form. Serve with Cardamom Belgian Waffles 

 

  

 


