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Belgian waffles are a beloved breakfast treat, known for their light and
fluffy texture and deep pockets that hold syrup, fruit, and whipped cream
perfectly. Traditionally made with eggs and milk, these delicious waffles can
easily be adapted into a vegan version that maintains their signature charm.
In this article, we will guide you through a comprehensive vegan Belgian
waffles recipe, exploring ingredients, preparation methods, and suggestions
for toppings. Whether you are a seasoned vegan or just looking to try
something new, this recipe is sure to delight your taste buds.

Ingredients for Vegan Belgian Waffles

To create a scrumptious batch of vegan Belgian waffles, you will need the
following ingredients:

Dry Ingredients

- 1 ½ cups all-purpose flour
- 2 tablespoons sugar (use coconut sugar for a healthier option)
- 1 tablespoon baking powder
- ½ teaspoon baking soda
- ¼ teaspoon salt

Wet Ingredients

- 1 ¾ cups almond milk (or any other plant-based milk)
- 1 tablespoon apple cider vinegar
- 1 teaspoon vanilla extract
- ¼ cup vegetable oil (coconut oil or melted vegan butter works well)

Optional Add-ins

- 1 teaspoon cinnamon for a warm spice flavor
- ½ cup vegan chocolate chips or blueberries
- 1 tablespoon ground flaxseed mixed with 3 tablespoons of water (this acts
as a flax egg)

Equipment Needed

To prepare your vegan Belgian waffles, you will need the following kitchen
equipment:

1. Waffle maker (Belgian style preferred)
2. Mixing bowls (one for wet ingredients, one for dry ingredients)



3. Whisk or electric mixer
4. Measuring cups and spoons
5. Spatula
6. Cooling rack (optional)

Instructions for Making Vegan Belgian Waffles

Follow these detailed steps to guide you through making the perfect vegan
Belgian waffles:

Step 1: Prepare the Flax Egg (Optional)

If you choose to use the flax egg for added moisture and binding, combine 1
tablespoon of ground flaxseed with 3 tablespoons of water in a small bowl.
Stir well and let it sit for about 5-10 minutes until it thickens.

Step 2: Mix the Wet Ingredients

In a separate bowl, whisk together the almond milk and apple cider vinegar.
Let this mixture sit for about 5 minutes to create a vegan buttermilk effect.
Then, add in the vanilla extract, vegetable oil, and the prepared flax egg
(if using). Stir until well combined.

Step 3: Combine the Dry Ingredients

In another bowl, mix together the all-purpose flour, sugar, baking powder,
baking soda, and salt. If you’re adding cinnamon, include it in this mix as
well.

Step 4: Combine Wet and Dry Ingredients

Pour the wet mixture into the bowl with the dry ingredients. Stir gently
until just combined. Be careful not to overmix, as this can make the waffles
tough. It’s okay if there are a few lumps in the batter. If you’d like to add
vegan chocolate chips or blueberries, fold them in at this stage.

Step 5: Preheat the Waffle Maker

While you’re mixing the batter, preheat your waffle maker according to the
manufacturer’s instructions. A properly heated waffle maker is crucial for
achieving that crispy exterior and fluffy interior.

Step 6: Cook the Waffles



Once your waffle maker is ready, lightly grease it with cooking spray or a
small amount of oil to prevent sticking. Pour an appropriate amount of batter
onto the center of the waffle maker (usually about ½ to ¾ cup, depending on
the size of your waffle maker). Close the lid and cook according to your
waffle maker's instructions, typically around 4-6 minutes, or until the
waffles are golden brown and crisp.

Step 7: Keep Waffles Warm

To keep the waffles warm while you cook the remaining batter, place them on a
cooling rack in a preheated oven set to low heat (around 200°F or 90°C). This
prevents them from getting soggy.

Serving Suggestions

Once your vegan Belgian waffles are ready, it’s time to serve them! Here are
some delicious topping ideas to elevate your breakfast experience:

- Fresh Fruits: Top your waffles with sliced bananas, strawberries,
blueberries, or raspberries for a burst of natural sweetness and color.
- Maple Syrup: A classic choice that never goes out of style. Drizzle pure
maple syrup on top for a sweet finish.
- Nut Butter: Spread almond butter, peanut butter, or cashew butter for added
protein and a rich flavor.
- Coconut Whipped Cream: For a luxurious touch, add a dollop of coconut
whipped cream or any vegan whipped topping.
- Powdered Sugar: A light dusting of powdered sugar adds a touch of elegance
to your presentation.
- Chopped Nuts: Sprinkle chopped walnuts, pecans, or hazelnuts for a
delightful crunch.

Storage and Reheating

If you have leftovers, store the cooked waffles in an airtight container in
the refrigerator for up to 3 days. To reheat, simply pop them in the toaster
for a few minutes until warm and crispy. Alternatively, you can reheat them
in an oven at 350°F (175°C) for about 10 minutes.

Conclusion

Making vegan Belgian waffles is a rewarding and enjoyable experience that
results in a delicious, plant-based breakfast option. With a few simple
substitutions, you can create a recipe that is just as satisfying as the
traditional version. Experiment with different toppings and add-ins to make
these waffles your own. Whether you enjoy them for breakfast, brunch, or a
delightful dessert, these vegan Belgian waffles are sure to impress. Gather
your ingredients, fire up your waffle maker, and treat yourself to this
delightful, cruelty-free indulgence!



Frequently Asked Questions

What are the key ingredients for a vegan Belgian
waffle recipe?

The key ingredients typically include flour, plant-based milk, baking powder,
sugar, vegetable oil or melted coconut oil, and a flaxseed meal or commercial
egg replacer.

Can I use gluten-free flour for vegan Belgian
waffles?

Yes, you can use gluten-free flour such as almond flour, coconut flour, or a
gluten-free all-purpose blend, but you may need to adjust the liquid ratios
for the best texture.

How can I make my vegan Belgian waffles fluffy?

To make fluffy waffles, ensure you use a combination of baking powder and a
bit of baking soda, and avoid over-mixing the batter to keep air in it.

What is a good substitute for eggs in vegan Belgian
waffles?

A popular substitute is a flaxseed meal mixed with water (1 tablespoon of
flaxseed meal with 2.5 tablespoons of water), which acts as a binder.

How long does it take to cook vegan Belgian waffles?

Cooking vegan Belgian waffles typically takes around 4-6 minutes, depending
on your waffle maker and desired crispiness.

Can I add ingredients like chocolate chips or fruits
to the waffle batter?

Absolutely! You can mix in chocolate chips, blueberries, or sliced bananas
into the batter before cooking for added flavor and texture.

What toppings pair well with vegan Belgian waffles?

Delicious toppings include maple syrup, fresh fruit, vegan whipped cream, nut
butter, or a sprinkle of powdered sugar.

Can I prepare the waffle batter in advance?

Yes, you can prepare the batter ahead of time and store it in the
refrigerator for up to 24 hours. Just give it a good stir before using.

How should I store leftover vegan Belgian waffles?

Store leftover waffles in an airtight container in the refrigerator for up to
3 days, or freeze them for longer storage. Reheat in a toaster or oven.



Are vegan Belgian waffles healthier than traditional
ones?

Vegan Belgian waffles can be healthier as they often contain less cholesterol
and saturated fat, especially if made with whole grain flours and natural
sweeteners.
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