Chocolate Waffle Cookies
(from the kitchen of Linda Brought my neighbor)

1 stick butter (melted)

1-1/3 cup sugar

4 eggs (beaten)

3/4 cup cocoa

2 cups flour (sift before measuring)

1 tsp vanilla

Beat eggs in large bowl.  Add sugar and beat until blended.  Add melted butter and vanilla and beat until blended.  Add flour & cocoa and beat some more.  

Drop about 1 teaspoonfull onto each of the four quadrants of your waffle maker.  Cook for 35 seconds on the #3 setting of the Cuisinart Classic Waffle Maker.  (You’ll have to experiment if you have a different waffle maker.  See NOTE below).  Remove onto a wire rack.  Keep doing this until you have no more batter left.  Makes about 45 cookies.  When cookies have cooled ice with a butter frosting
Butter Frosting (from Better Homes & Gardens cookbook)
1/3 cups butter (softened)
4-1/2 cups sifted powdered sugar

1/4 cup milk

1-1/2 tsp. vanilla

more milk as needed for correct consistency (for the Chocolate Waffle Cookie I like a very loose consistency and make one quick spread across the cookie with a knife.  If you prefer you can make it looser and drizzle it on).

In a mixing bowl beat butter till fluffy.  Gradually add 2 cups of the powdered sugar, beating well.  Slowly beat in the 1/4 cup milk and vanilla.  Slowly beat in remaining powdered sugar.  Beat in additional milk, if necessary, to reach spreading consistency.  You’ll have way too much frosting but you can refrigerate or freeze it for later use, or you can cut the recipe in half.  
NOTE:  DO NOT USE BELGIAN WAFFLE MAKER BECAUSE THE HOLES ARE TOO DEEP.  CUISINART MAKES A “CLASSIC WAFFLE MAKER” AVAILABLE AT BED, BATH & BEYOND FOR $30.  USE YOUR 20% OFF COUPON AND YOU’LL PAY $24.  

Respectfully submitted

Elaine Robson
