Red Lentil Waffles

Ingredients (makes 2 waffles)
1/2 cup red lentils, soaked overnight or for 30mins in boiling water
1 cup water – add up to 1 cup, might not need all water
1/4 tsp garlic salt
1/4 cup nutritional yeast 
1 tsp baking powder
1 tbsp apple cider vinegar



1. Soak red lentils in boiling water for 30 minutes. 
Strain and rinse well.
Blend with all waffle ingredients until smooth.

2. Preheat your waffle maker and pour in half the mix. Let cook for 5-10 minutes or until golden brown.
Note if mix is too watery/runny it will stick to the waffle maker, add water to desired thickness for pouring.

