Yeasted Waffles
Adapted from Orangette

So, I’m absolutely sure these are delicious with the buckwheat flour but I didn’t have any  so I used all white flour. They were delicious, but I can’t wait to experiment with other flours. Because I don’t want to dirty multiple dishes or wait for things to cool, I like to warm the milk then put cubed butter in the milk. The milk melts the butter and the butter cools the milk. 

1/2 cup warm water
1 package (7 grams) active dry yeast (or .5 ounces fresh yeast)
2 cups (475 ml) whole milk, warmed
1 stick (113 grams) unsalted butter, cut into small pieces
1 teaspoon kosher salt
1 teaspoon sugar
2 cups (250 grams) all purpose flour 
2 large eggs, lightly beaten
1/4 teaspoon baking soda

Pour the water in a large mixing bowl (keep in mind the batter will double in size so pick a big one). If using active dry yeast, sprinkle the yeast over the water and let stand to dissolve for 5 minutes. If you’re using fresh yeast (yay us!), add the yeast to the water and whisk until dissolved and no lumps remain. Add the butter to the milk and let sit until the butter is melted. Then add the milk and butter mixture, salt, sugar and flour to the yeast and stir well to combine. With active dry yeast, cover with plastic wrap and let stand overnight at room temperature. If you’re using fresh yeast, cover and let it hangout in the fridge overnight (we need to slow that proofing. Also, you can add the eggs and baking soda now if you want. Since its in the fridge there’s no worry about the eggs going gross.) 

In the morning, add the eggs and the baking soda. The waffle batter should be super thin. Like the consistency of heavy cream. Preheat you’re waffle iron and cook according to your waffle irons instructions. Mine doesn’t have temperature or time settings so I just add batter and cook until the light goes off. Serve immediately or risk soggy waffles. 

Any leftover batter can go back in the fridge so you can have waffles for the next 2 days. 
