
peach bacon waffles w/ earl grey syrup

ingredients

serves 4
for the earl grey syrup
2 bags of earl grey tea
120 ml boiling water
100 g fine sugar

for the peach bacon waffles
10 slices of bacon
50 g dark brown sugar
190 g all-purpose flour
1 +1/2 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
25 g dark brown sugar
80 ml (1/3 cup) canola oil
2 large eggs
1 tsp pure vanilla extract
295 ml (1 + 1/4 cup) buttermilk
1 ripe peach, stone removed 
and cut into small pieces (ca. 
0.5 cm)

how to

for the earl grey syrup
1. Combine boiling water and tea bags and let steep for 5 to 10 minutes, 
until you have a very strong earl grey tea. Discard tea bags. 

2. In a small saucepan, combine fine sugar and tea. Bring to a boil over 
medium high heat, then simmer until reduced to a little less than half 
the volume, ca. 10 minutes. Let cool.

for the peach bacon waffles
1. Preheat oven to 180°C. Spray a baking sheet with cooking spray and 
line with aluminum foil.

2. Arrange bacon slices in a single layer onto the baking sheet and 
sprinkle with 50 g of dark brown sugar. Place the baking sheet in the 
upper third of the oven and bake until the bacon is brown, crispy, and 
caramelized, 10 to 15 minutes.  Remove from the oven and immediately 
remove bacon from the baking sheet, placing them on a cutting board. 
Let cool, then chop into tiny pieces.

2. Turn on waffle iron to preheat.

3. In a large bowl, whisk together flour, baking powder, baking soda, 
sugar and salt. In another bowl or a large measuring cup, whisk toge-
ther oil, eggs, vanilla extract and buttermilk. Add the wet ingredients 
to the dry, all at once, and stir until most of the dry ingredients have 
been incorporated. Fold in the chopped peach and bacon bits, making 
sure everything is incorporated, without overmixing the batter. (If you 
want, reserve some of the bacon bits to sprinkle on top when serving.)

4. Lightly oil your waffle iron and bake according to the instructions. 
Waffles are done when they’re golden, crispy, and no longer sticking to 
the iron.

5. Serve with earl grey syrup, fresh fruit and maybe a dollop of mascar-
pone.
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