
Cinnamon Raisin Cookie Waffles
Ingredients

1 cup oats
1 cup flour (can substitute rice flour)

1/2 teaspoon salt
1 teaspoon baking powder
11/2 teaspoon baking soda
1/4 teaspoon nutmeg
3 Tablespoons brown sugar
1/2 teaspoon cinnamon

1/4 cup raisins + more for garnish
1 cup milk

2 Tablespoons vegetable oil
11/4 cup apple sauce
maple syrup or apple butter

Directions
Combine all dry ingredients in a mixing bowl and whisk until well Combine all dry ingredients in a mixing bowl and whisk until well 
combined. Combine all wet ingredients in a large bowl and mix until 
combined. Slowly incorporate dry ingredients into the wet by hand 
using a whisk. Let rest for 5 minutes. Bake in a waffle iron based on 
appliance instructions. Top with maple syrup or apple butter, and 
sprinkle more cinnamon & raisins.


