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TOTAL TIME: 15 minutes

Cinnamon Cream Waffles SERVES 3

Ingredients

6 tbsp almond flour

2 thsp sweetner

Y4 tsp baking soda

1 tsp ground cinnamon
2 large eggs

1 tsp vanilila

3 thsp cream cheese

Direction

1. Preheat waffle iron 7. Remove waffle from the iron and cut in

hal
2. Combine almond flour,1 tbsp sweetner P

baking soda and ¥ tsp cinnamonina 8. Spread cream on the top and serve
medium bowel

3.  Whisk together eggs and % tsp vanilla
extract in a small bowl

O 4. Add eggs into dry ingredients

Pour batter into waffle iron and cook

| |
a m b a I Ita 6. Combine cream cheese and remaining
sweetner in a separate small bowl and

ﬁ t beat until smooth
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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