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Dawn Yanagihara: Waffles: Sweet, Savory, Simple before purchasing it in order to gage whether or not it would
be worth my time, and all praised Waffles: Sweet, Savory, Simple:

6 of 6 people found the following review helpful. Wonderful recipes for any time of day.By JulesThisis agreat
cookbook if you are looking for something out of the ordinary when it comes to making waffles. One of my favorite
recipes is the toasted oatmeal waffles with a hint of cinnamon. Delicious! 3 of 3 people found the following review
helpful. Yummy Waffles!By Katie - Super MomHave tried out most of the wafflesin this book and they are great!
The recipes are simple yet have complex flavors. We have waffles probably every other week and my 3 year old and
husband enjoy them. There are some classic recipes and then several new and fun recipesto try out. Overall | am very
happy with this cookbook.0 of 0 people found the following review helpful. Four StarsBy LilyGreat recipe ideas!
Can't wait to use with my new waffle maker!

Experience the tempting peaks and valleys of buttery, sweet and savory waffles. This collection of more than 30
mouthwatering recipes—plus a dozen toppings to sprinkle, spread, drizzle, and otherwise gild the waffle—includes
childhood classics like the basic Buttermilk Waffle and elegant updates like Ham and Gruyére Waffle Tartines.
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Deliciously crunchy and light, these recipes are equally at home at the breakfast table, in alunch box, or served
formally at adinner party. Doll them up with adrizzle of Bittersweet Chocolate Sauce, sprinkle with fines herbes, or
dress them down (in the best possible way) with simple pure maple syrup—these delicately crisp, perfectly golden,
and light as air treats are the ultimate in culinary versatility.

About the AuthorDawn Y anagiharais a cookbook editor, recipe developer, and food writer. Shelivesin San
Francisco.



