
Mashed Potato Waffles 

and Cheese
Ingredients:
• 2 cups mashed potatoes

• 4 tablespoons butter

• 1/4 cup milk

• 2 eggs

• 3 tablespoons chopped chives

• 1/2 cup whole wheat flour

• 1/2 teaspoon baking soda

• 1/2 teaspoon salt

• 1/2 teaspoon fresh ground black pepper

• 1/4 teaspoon garlic powder

• 1 cup grated cheddar cheese

Directions
1. Brown butter in a saucepan and transfer to a bowl to cool slightly. Mix in milk and eggs until thoroughly combined. 

Add mashed potatoes and 2 tablespoons of chopped chives and gently stir to combine. 

2. In a small bowl, whisk together flour, baking powder, baking soda, salt, pepper, and garlic powder. Add the dry 

ingredients to wet ingredients and mix until just combined. 

3. Drop batter by the 1/4 cup onto a hot waffle iron and cook until golden. Remove waffles and place on a cooling rack to 

cool (this will keep them from getting soggy).

4. Turn on the oven broiler. Place waffles on a baking sheet, and top them with the cheddar cheese. Place waffles under 

the broiler just until cheese melts. Remove from oven, sprinkle with remaining chives, and serve.
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