
Ingredients 

 2 large eggs 

 2 ¼ cups flour 

 1 cup buttermilk 

 1 cup milk 

 ½ cup vegetable oil 

 3 tablespoons sugar 

 1 tablespoon baking powder 

 1 tablespoon vanilla extract 

 1 teaspoon cinnamon 

 1 teaspoon nutmeg 

 ½ teaspoon salt 

 

Instructions 

Preheat the waffle iron. Beat the eggs in a 

large bowl until fluffy. Beat in the remaining 

ingredients until just smooth.  

Spray the preheated waffle iron with non-stick 

cooking spray. Pour the batter into the hot 

waffle iron. Cook until golden brown. Yield: 

about 8 waffles. 

 

 

Please note that the nutrition facts are estimated 

based on the ingredients and preparation instruc-

tions described in the recipe. They are intended to 

be used for informational purposes only.  

www.OFTHEHEARTH.com 

Vanilla Buttermilk Spice Waffles 


