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S party vaflovacem DOMO upecete az g vafli najednou. Jejich jedineéna
velikost z nich déla paradni party svacinku, Uzasny zakusek ke kavé nebo
Caji. Je to také idedIni zaklad pro spolecné vareni s vasimi nejmensimi.

Nejdfive zadélejte tésto a pomoci riznych naplni, polev a posypkl vytvorte
chutnou a ldkavou pochoutku pro vas a vase nejblizsi

Tato kucharka obsahuje pouze nékolik ndpadt a tipl na peceni vafli.
Nezapomernite, Ze opravdovou a jedinecnou vafle party mizete vytvorit,
pouze kdyz pustite vasi kreativitu na plno.




Zakladni recept pro pfiblizné 45 ks
vafli.

Suroviny:

e 5o0g hladké mouky + kyptici
prasek

e 3009 masla

e 3009 cukr krystal

* 5vajec

¢ 55ackd vanilkového cukru

e 1hrnecek perlivé vody

e Spetka soli

1. Maslo nechte rozehrat
(rozpustit).

2. Pridejte Spetku soli, vmichejte
vejce a cukr.

3. Pridejte vanilkovy cukr a vodu.

4. Tésto rozmichejte do velmi
jemné struktury.

Basic recipe for approximately 45
party waffles.

Ingredients:

e 500 grself-raising flour

e 300 grbutter

* 300 grgranulated sugar
* 5eggs

e g5 packets of vanilla sugar
e 1 cup of sparkling water
e apinchof salt

Let the butter melt.
Add a pinch of salt and mix in the
sugar and beaten eggs.

3. Addthe vanilla sugar and the
water.

4. Mixthe flour in well until you have
a smooth batter.







CHUTnEeInIRamisy

Suroviny:

e 250gmascarpone
e 5og mouckového cukru
e 1vyslehany bilek

e 2Zloutky

e kakaovy prasek

e Cokoladové hoblinky

1. Vyslehejte vajecné Zloutky s
cukrem do nadychané struktury.

2. Pridejte mascarpone a vymichejte
az do maslové konzistence.

3. Jemné vmichejte vyslehany bilek

4. Vyslednou hmotu vliozte do
lednice odstat.

5. Mezitim zakladni tésto
rovnomérné rozlijte do vaflovace
a upeclte vafle a ty pak potrete
krémem.

6. Posypte kakaovym praskem
a dekoraci zavrste pomoci
cokoladovych hoblinek.

TIP

Ingredients:

* 250 grmascarpone
* ogricingsugar

e 1egg white (beaten)

e 2eggyolks

e cocoa powder

e chocolate shavings or figures

1. Beattheyolks and the sugar
until you get a foamy mixture.

2. Add the mascarpone and whisk
until you get a batter.

3. Carefully mix the beaten egg
white in with the batter.

4. Putthe batter in the fridge so it
can set.

5. Evenly distribute some of the
batter over a waffle.

6. Sprinkle with cocoa powder and
finish with a chocolate shaving
or figure.

Pro jesté lepsi pozitek z chuti namacejte vafle do vasi kavy.

Dip your tiramisu waffle in coffee for a complete tiramisu
experience.







Mazane};aBLICKO

Suroviny:

e jednojablko
e hnédy cukr
e skofice

e cukrmoucka

1. Jablko nakrdjejte na malé
kousky.

2. Kousky jablka osmaZzte s
cukrem a skofici na panvi.

3. Hotové vafle prekryjte sladkou
smési z panve.

4. Ozdobte kouskem oloupaného
jablka.

Ingredients:

e oneapple

*  brown sugar
e cinnamon

* icingsugar

Cut the apple into small pieces.
Fry the apple in a pan with
some brown sugar and some
cinnamon.

3. Coverthe waffles with the
mixture and sprinkle with icing
sugar.

4. Decorate with a long, small
strip of apple peel for a natural
finish.

Vafle jesté posypte kousky susenek, které dodaji kfupavou chut.

Finish your apple waffles with speculoos crumbs for added crunch.







Suroviny:

naslehana smetana
lentilky / ozdobné jedlé kulicky
barevny marcipan

Celou horni plochu vafle
prekryjte Slehackou.

Posypte lentilkama nebo
barevnym posypem.

Z marcipanu m0zete vytvorit
napt. ozdobnou duhu.
Vytvorte barevné marcipanové
valecky a ty slepte k sobé jako
duhu.

Hotovou sladkou duhou
ozdobte vase vaflicky.

Ingredients:

whipped cream
disco dip

coloured sugar paste
M&Ms

Spray a thick cloud of whipped
cream over the full top of your
waffle.

Sprinkle the whipped cream
with disco dip or M&Ms.

For the rainbow: roll several
colours of sugar paste into thin
sausage shapes.

Stick the sausage shapes under
each other and bend into a
colourful rainbow.

Put the rainbow in your
colourful cloud of whipped
cream.

Pokud nechcete jist tolik cukru, tak mdzete pouzit méné sladky

marcipan.






SaCHOVYIK@maRrRab

Suroviny:

¢ bild ¢okoldda
e tmava c¢okolada
e dvélzicky masla

1. Rozpustte bilou ¢okoladu s
kouskem masla ve vodni lazni
nebo na velmi slabém ohtevu.

2. Rozpustte tmavou cokoladu s
kouskem masla ve vodni lazni
nebo na velmi slabém ohfevu.

3. Vafle mizete ozdobit ve stylu
Sachovnice, tak ze do kazdého
Ctverecku nalijete stridavé
bilou a tmavou ¢okoladu. Pro
snazsi praci urcité pomdze
cukrarenska plnicka.

TIP

Cokoladu na vaflich nechte trochu ztuhnout. Ztuhla ¢okolada se
nevylije ze ¢tvereckd a lépe chutna.

Ingredients:

¢ white chocolate
e dark chocolate
e two nobs of butter

1. Meltthe white chocolate au
bain-marie or on a very low
heat.

2. Melt the dark chocolate au bain-
marie or on a very low heat.

3. Fillthe holes of your waffle
with alternating white and dark
chocolate for a checkerboard
or chessboard effect. A small
piping bag can be useful for this.

Let the chocolate in the holes set before tucking into your waffles.
This reduces the risk of spilling and they are tastier to bite into.







Suroviny:

e banan

¢ naslehana slehacka nebo
zmrzlina

e tfesné nebo jahody
e Cokoladova poleva

1. Banan rozkrojte na p0l a pdlky
jesté na Ctvrt.

2. Ctvrtky bananu poloZte na
levou a pravou stranu vafle.

3. Misto mezi bananama vyplnite
Slehackou nebo zmrzlinou.

4. Celou vafli pokapejte
¢okoladovou polevou.

5. Dekoraci dokoncite ozdobou
tfesni nebo jahodou.

Ingredients:

e abanana

e whipped cream orice cream
e acherry or strawberry

* chocolate sauce

1. Slice the banana lengthwise.
Then cut the two halves again
lengthwise and widthwise.

2. Puta piece of banana left and
right on your waffle.

3. Fillthe opening between the
two pieces of banana with
whipped cream or ice cream.

4. Pour chocolate sauce over
everything.

5. Finish with a red cherry or
strawberry.

Pro jesté bohatsi chut si m0zete misto ¢okoladové polevy

rozpustit pravou ¢okoladu.






BlaZnlVYIKOKO'S

Suroviny:

kiwi

ananas

dle chuti mango nebo
nektarinku

Slehacka

kokosové hoblinky

Kiwi, ananas i jiné ovoce
nakrajejte na velmi malé
kousky.

Horni ¢ast vafle ozdobte
Slehackou.

Posypte nakrajenym ovocem.
Celou vafli posypte kokosovymi
hoblinkami.

Ingredients:

a kiwi

a pineapple

possibly a mango and/or
nectarine according to taste
whipped cream

coconut flakes

Cut the kiwi, the pineapple and
possibly some other exotic fruit
into small pieces.

Spray a whipped cream coat on
top of your waffle.

Divide the pieces of fruit over
the whipped cream base.
Sprinkle the whole with
coconut flakes.

Aby jste docilili dokonalého exotického pozitku, mizete do
vafliek zapichat koktejlové paraplicka.

Decorate your waffle with a cocktail umbrella for an even more

exotic effect.







RUZOVEIDYCHaNKY

Suroviny:

2504 jahod

759 cukr krystal

1,5 dl smetany

1 bilek

2 platky Zelatiny

dekorativni cukrafské posypy

Jahody rozmixujte se 60g
cukru.

Zelatinu nechte namotit ve
vlazné vodé. Ohfrejte 0,25

ml smetany a v ni Zelatinu
rozpustte.

Smichejte ji s rozslehanymi
jahodami.

Vajecny bilek vyslehejte s 159
cukru.

Zbytek smetany (1,25 dl)
vyslehejte do polotuha a
vmichejte do ni jahodovou
smés.

Nechte odstat v lednici.
Napénénou a odstatou hmotou
pomazte vaflicky a ozdobte
posypem.

Ingredients:

250 gr strawberries

75 gr granulated sugar
1.5dl cream

1 egg white

2 gelatine leaves

pink sprinkles/garnish

Mix the strawberries into a pulp
with 60 gr sugar.

Soak the gelatine in lukewarm
water. Heat up 0.25 dl cream
and melt the leaves into it.

Stir this in with the mixed
strawberries.

Beat the egg white into foam
and add 15 gr of sugar.

Beat 1.25 dl cream until it's half
set and fold everything in with
the strawberries.

Let it setin the fridge.

Pipe the mousse over the
waffles and decorate.

Maliny jsou také rGzové a pro tyto vafle idealni doplnék.

Raspberries are a great pink alternative for a tasty mousse.







POTaPeCIWVICOKOTaDe

Suroviny:

¢okolada (bila, mlé¢na, tmava)
drevéné Spejle / dfivko

polevy (cukrarské posypy)
nasekané ofisky

Cokoladu (bilou, tmavou,
mlécnou) rozpustte ve vodni
[3zni nebo na velmi slabém
ohfevu.

Do stfedu vafle ze spodu

napichnéte dfivko (jako nanuk).

Celé vafle namacejte do
rozehraté ¢okolady, nechte
lehce okapat.

Namocené vafle ozdobte
cukrarskym posypem dokud je
Cokolada jesté trochu vihka.
Takto ozdobené vafle vlozte do
lednice a nechte zatuhnout.

Ingredients:

chocolate (white, milk, dark)
wooden sticks

toppings: disco dip,
'Brésilienne' nuts, chocolate
sprinkles, etc.

Melt the chocolate (white, milk
or dark) au bain-marie oron a
very low heat.

Prick a stick through the waffle.
Dip the waffle into the melted
chocolate and let drip for a bit.
Sprinkle garnish of your choice
on the waffle while it is still wet.
Put the waffle in the fridge to
let the chocolate set.

Ctverelky ve vaflich m0Ozete jesté pred ponofenim do éokolady
vyplnit arasidovym maslem a az poté namacet do cokolady.
Vaflicky pak v sobé schovavaji neocekavané chutné prekvapeni.

Fill the holes of your waffle with chunky peanut butter before
dipping it in chocolate again. The result is a well-hidden surprise
when biting into your waffle.







Suroviny:

e potravinarské barvivo

e 3509 cukr moucky

* 2409 masla

e 1 cajova Izicka vanilkového syrupu

e 2 (ajové Izicky vyslehané smetany

e 1 lajova lzicka marmelady
(jahodova [ merurikova)

1. Pred pecenim pfidejte do vaflového
tésta potravinarské barvivo, aby
byly vafle hezky barevné.

2. Nakrém potrebujete: Maslo
rozslehejte do jemné konzistence.

3. Pridejte mouckovy cukr a Slehejte
opét do jemna.

4. Vmichejte vanilkovy sirup a
slehacku a pokracujte ve Slehani
dokud nedostanete jemnou
konzistenci.

5. Vmichejte zvolenou marmeladu.

6. Krém natfete na vafli, posypte
mouckovym cukrem a priklopte
dalsi vafli.

Ingredients:

e colouring

* 350gricing sugar

e 240 grsoft butter

e 1tbsvanilla extract

e 2tbswhipped cream

e 1tbsjam (strawberry, apricot,
etc.)

1. Add some colouring to the
waffle dough before baking.

2. Forthe filling: mix the butter
with a mixer until creamy.

3. Addtheicing sugar and mix
until smooth.

4. Beatthe vanilla and whipped
cream through it and continue
to mix until you get a light and
fluffy mixture.

5. Mixinthe jam.

6. Pipe theicing sugaronto a
coloured waffle and place
another waffle on top of it.

Podle vasi kreativity je mozné experimentovat jeété vice.
Napfriklad mUzete potravinarskym barvivem obarvit i krém a

ziskat tak extra barevnou svaéinku.






EUNNYy

Suroviny:

barevny marcipan

mouckovy cukr

polevy

valecek a prkynko na vyvaleni
marcipanu

napad na tvorbu ozdob

Prvné na vafli polozte platek
barevného marcipanu jako
podklad / nebo mizete jen
pocukrovat.

Dale mUzete vaflicky zdobit dle
vaseho uvazeni. Tvorte rizné
kyti¢ky, masli¢ky z marcipanu,
pokladejte cukrarské koralky,
pouzivejte polevy... Prosté
udélejte veselé vaflicky.

Ingredients:

coloured sugar paste or
marzipan

icing

toppings

arolling pin and a wooden
plank to roll out the sugar paste
a fine object to model

First apply a base of rolled out
sugar paste, marzipan or icing
on your waffle.

Decorate with several toppings
such as confetti, colour pearls,
chocolate sweets or make
detailed figures from sugar
paste or marzipan.

Vaflicky si vytvorte dle sebe, inspiraci miZete hledat ve svych
zajmech a koniccich. Popustte svoji kreativitu!

Personalise your waffle and be inspired by your hobbies, interests,
recent events... Let your imagination run wild!
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