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	Waffles are a sweet delicacy baked from flour, eggs, sugar, salt and water. There are several recipes for baking waffles. Accuracy in measurements and timing is crucial to achieving the best end product. In this case, I am going to look at the functional properties of the components in three recipes of making waffles, one original recipe and the others-modified recipes. 
In the first recipe, the ingredients are:
· One cup all-purpose flour
· 1/8 cup sugar
· 1/2 tablespoon baking powder
· 1/4 teaspoon salt
· 3/4 cup milk
· half tablespoon vanilla extract + 1/2 teaspoon vanilla extract
· one large egg, separated, plus one additional egg white
· 4 tablespoons salted butter, melted
	All-purpose flour: This is the fabric of the waffle; all-purpose flour contains proteins that link with each other when mixed with water, forming a protein called gluten which is elastic in nature. The elasticity of gluten enables for the containment of the stretching leavening gases during the process of rising (Lauterbach, 1994; Albrecht, 1994).
	Sugar: In scientific terms sucrose, sugar has more uses than just acting as a sweetener. When added, sugar tenderizes the gluten and the salted butter. Sugar also helps maintain the moisture in the water and flour mixture by slowing down the process of drying due to exposure to room temperature (Lauterbach, 1994; Albrecht, 1994).
	Baking powder: This is a leavening agent which contains baking soda and acid which reacts in unison. When added, baking powder contributes to lightness and volume of the baked waffle by reacting with gluten to form a larger and seemingly compact waffle after the baking process is complete (Lauterbach, 1994; Albrecht, 1994).
	Salt: Unlike sugar which serves multiple purposes in baking, salt is added to further taste, sweetness and flavor of the other food components used in making waffles. (Lauterbach, 1994; Albrecht, 1994).
	Milk: Provides water and important nutrients such as calcium and riboflavin. Milk mixes with sugar to form simple reducing sugars which are responsible for browning of the waffles during baking (Lauterbach, 1994; Albrecht, 1994).
	Vanilla extract: Made from a mixture of vanilla beans, alcohol and water, vanilla extract helps to enhance the other flavors in the recipe. Without it, the waffle tastes flat (Lauterbach, 1994; Albrecht, 1994).
	Eggs: Serves several functions that include contribution to the structure of the waffle through the process of coagulation. They also add color and flavor by emulsifying fats along with the liquid components of the recipe. Addition or reduction of the egg yolk affects tenderness and addition or reduction of egg whites affects the volume of the waffle (Lauterbach, 1994; Albrecht, 1994).
	Butter: With a low melting point, butter contributes for a good flavor without leaving a greasy feeling in the mouth. Butter produces gases which help in leavening and also contributes to moisture content in the waffle (Hotton, 2016; Albrecht, 1994).
	The second recipe which is a modified recipe contains all the ingredients on the original recipe except for the all-purpose flour which is replaced with whole wheat flour. Whole wheat flour requires for the increase in baking duration compared to the all-purpose flour as it is grainy and less refined. Although of the same quantity (one cup), this flour contains bran and the endosperm of the wheat grain which cut through the gluten during mixing and in the end changing the structure of the waffle. This flour made the waffles coarse in texture, heavier, browner and fuller but of a smaller size. 
	In the third recipe, the whole wheat flour is replaced by half a cup of coconut flour, quarter cup of buckwheat flour and quarter cup of potato starch flour. 
· Coconut flour: Rich in fiber, coconut flour helps in absorbing the liquids during the baking process and also in adding a strong flavor as it is made from coconuts solely. 
· Buckwheat flour: Adds on to the range of structure of the waffles and also used in combination with other flours in the recipe.
· Potato starch flour: Being a flour that doesn’t form gluten, it is used in combination with other flours in the recipe.
	Coconut and buckwheat flours are rich in fiber and in baking fiber-based waffles, these are the best combinations to use. The waffles were smooth in texture, less brown and rich in flavor. The strong flavor is a result of the coconut flour.  
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