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Edible flowers for garnish  

INGREDIENTS 

 

METHOD 

 

Cinnamon Sugar: 

¾ cup granulated sugar 

1 ½ tsp ground cinnamon 

 

1 cup of melted butter to brush churros 

 

Churro Batter: 

1 cup sugar 

2 tsp ground cinnamon 

4 large eggs 

3 cups whole milk 

½ cup unsalted butter, melted and cooled to 

room temperature  

1 tbsp pure vanilla extract 

4 cups all-purpose flour 

2 tsp fine salt 

2 tbsp baking powder 

 

Chocolate Sauce: Yields 1/2 cup  

1 ¼ cup water   

¾ cup Sugar   

½ cup + 1 tbsp Cocoa Powder , sold at dish 

2/3 cup Heavy Cream   

 

Maple Pecan Crunch:  

½ pound unsalted pecans  

1 ½ tbsp unsalted butter, melted 

2 tbsp pure maple syrup, available at dish 

½ tbsp light-brown sugar 

1 tsp fresh chopped thyme 

1 tsp coarse salt  

¼ tsp cayenne pepper 

 

Candy Orange 

1 ½ cups water 

½ cup granulated sugar 

¼ tsp. chili flakes 

2 navel orange, Peel only Julienne cut 3 mm x 

3 mm x 3 to 5 cm (matchstick) 

Make the topping:  

1. Whisk the sugar and the cinnamon in a small bowl. Set aside. 

 

Make the waffles:  

2. Preheat a waffle iron to setting #4. 

 

3. Whisk the eggs, milk, the butter, and vanilla in a large bowl. In a separate 

bowl, whisk the flour, baking powder, salt, sugar and cinnamon. Add to the 

egg mixture and whisk until just combined. Do not over mix; it’s okay if there 

are still some small clumps of flour. 

 

4. Cook the waffles according to the waffle iron manufacturer’s directions. Brush 

the cooked waffles with the remaining melted butter and then dip in the 

cinnamon-sugar topping mixture. 

 

Chocolate Sauce 

5. Combine water and sugar in a pot, heat just to dissolve sugar. Whisk small 

amounts of sugar water into the cocoa powder until all the water has been 

added, and there are no lumps. 

 

6. Strain the cocoa mix back into the pot, and bring it to a boil. Once at a boil, 

add the cream all at once. Turn down the heat, and simmer for 30 minutes 

Strain sauce into desired container when finished. 

 

Maple Pecan Crunch 

7. Preheat oven to 375 degrees. Place all ingredients in a large bowl and toss to 

combine. Spread nut mixture in a single layer on a rimmed baking sheet lined 

with a nonstick baking mat. Bake, stirring frequently, until browned, 12 to 15 

minutes; let cool. Coarsely chop pecans once cooled.  Pecans can be stored at 

room temperature in an airtight container up one week. 

 

Candied Orange 

8. In a medium skillet, combine the water, chili flakes and sugar and bring to a 

boil. Add the orange strips and cook over low heat, until the liquid is reduced 

to thin syrup and the orange skin are translucent, about 4 minutes. Simmer until 

the syrup is thick and the slices are tender but still intact, about 5 minutes. 

Reserve the syrup for another use. 

 

 

 

 

 

 

 

 

Waffle Iron Churros   

Makes 8 Waffles 
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