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Take your burger game to the next level with this
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INGREDIENTS

1 Ib ground beef
4 waffles (homemade or store-bought)

8 slices cooked bacon ?
1/4 cup maple syrup ?
Instructions:

Prepare the Beef Patties:Divide the ground beef
into equal portions and form into 2-4 patties,
depending on your desired size. Season with salt
and pepper if desired.

Cook the Patties:Heat a grill or skillet over
medium-high heat and cook the beef patties to your
desired level of doneness, about 4-5 minutes per
side for medium. Remove from heat and let rest for
a few minutes.

Toast the Waffles:While the patties cook, toast the
waffles until golden and crisp. If using homemade
waffles, prepare them ahead of time and keep them
warm.

Assemble the Burger:Place one waffle on a plate as
the bottom bun. Add a cooked beef patty, followed
by two slices of crispy bacon. Drizzle with maple
syrup, then top with a second waffle as the bun.
Repeat for additional servings.

Serve and Enjoy:Serve your Maple Bacon Waffle
Burgers immediately. Pair with a fresh green salad
or crispy fries for the ultimate meal.

Tips for the Best Maple Bacon Waffle Burger:
Customize the Waffles: Use flavored waffles, like

chefmaniac.com recipe card | page 1



cinnamon or buttermilk; to complement the maple
syrup.

Cheese Lovers Unite: Add a slice of sharp cheddar
or gouda to the burger for an extra layer of

flavor.

Sweeten the Deal: Spread a thin layer of maple
butter on the waffles before assembling for an
extra indulgent touch.

Make It Spicy: Add a dash of hot sauce or a slice
of pickled jalapeaeo for a sweet-and-spicy combo.
Why This Recipe Stands Out:

DIRECTIONS

Prepare the : Beef Patties:Divide the ground beef into
equal portions and form into 2-4 patties, depending on
your desired size. Season with salt and pepper if
desired.

Cook the : Patties:Heat a grill or skillet over
medium-high heat and cook the beef patties to your
desired level of doneness, about 4-5 minutes per side
for medium. Remove from heat and let rest for a few
minutes.

Toast the : Waffles:While the patties cook, toast the
waffles until golden and crisp. If using homemade
waffles, prepare them ahead of time and keep them
warm.

Assemble the : Burger:Place one waffle on a plate as
the bottom bun. Add a cooked beef patty, followed by
two slices of crispy bacon. Drizzle with maple syrup,
then top with a second waffle as the bun. Repeat for
additional servings.

Serve and : Enjoy:Serve your Maple Bacon Waffle
Burgers immediately. Pair with a fresh green salad or
crispy fries for the ultimate meal.

Tips for the Best Maple Bacon Waffle Burger: Customize
the Waffles: Use flavored waffles, like cinnamon or
buttermilk, to complement the maple syrup.

Cheese : Lovers Unite: Add a slice of sharp cheddar or
gouda to the burger for an extra layer of flavor.
Sweeten the : Deal: Spread a thin layer of maple
butter on the waffles before assembling for an extra
indulgent touch.

Make : It Spicy: Add a dash of hot sauce or a slice of
pickled jalapeeeo for a sweet-and-spicy combo.
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10, Why This Recipe Stands Out: The Maple Bacon Waffle
Burger is a true flavor explosion. Its blend of
textures-from the crispy waffles to the tender burger
and crunchy bacon-creates a satisfying bite every
time. The maple syrup ties everything together with a
subtle sweetness that makes this burger unforgettable.

11. Whether you're looking to impress guests or treat
yourself, this recipe is a guaranteed hit. Try it
today and experience the perfect combination of
breakfast and dinner in one bite!

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/maple-bacon-waffle-burger-the-ultimate-sweet-and-savory-indulgence/

chefmaniac.com recipe card | page 3



