
Homemade Waffle Cones

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes 8 cones

Prep Time: 15 minutes
Cook Time: 15 minutes

Ingredients
__2 Eggs
__1/2 cup of Granulated Sugar
__1/4 cup of Milk
__1 tsp of Vanilla Extract
__1/4 cup of Unsalted Butter, melted
__1/2 cup of All Purpose Flour
__1/4 tsp of Salt

1) In a large bowl, whisk together the sugar
and eggs for about 2 minutes or until
slightly pale in color, whisk in the butter,
milk and vanilla.

2) Whisk in the flour and salt just until
combined, then set the batter aside for
about 5 minutes, in the meantime preheat
your waffle cone maker.

3) If you are using a chefs choice waffle
cone maker, place the setting on #4. Take
a little less than 1/4 cup of batter, place it in the waffle cone maker and
cook them for 1 minute and 40 seconds, immediately wrap each one
around the cone (watch video for instructions).

4) Allow the cones to cool completely before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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