
INGREDIENTS INSTRUCTIONS

1. Preheat waffle iron. 

2. While iron is heating, brush butter on one side of 8 bread slices. 

3. Top 8 un-buttered bread slices with 1 slice ham and 1 slice cheese, 
folding in or trimming any overhang. Top with remaining 8 buttered 
bread slices, butter side out. 

4. Place sandwiches, buttered side down on waffle iron and brush butter 
on top of sandwich before closing waffle iron lid. Cook sandwiches 
in batches, depending on size of waffle iron, until bread is crisp and 
cheese is melted (approximately 2-3 minutes). 

5. Cut each sandwich into 4 triangles or half strips and serve with maple 
syrup or maple whipped cream cheese for dipping.

• 8 slices Frick’s ham, 1/8” slice thickness

• 8 slices Swiss cheese

• 1 stick butter, melted

• 16 slices white bread, crusts trimmed

• Optional ingredients for dipping: maple 
syrup or maple whipped cream cheese

TURN AN ORDINARY BREAKFAST INTO SOMETHING NEW AND CREATIVE WITH 
HAM AND CHEESE WAFFLE SANDWICHES.  TRY IT WITH YOUR FAVORITE SLICED 

BREAD VARIETY,  OR EVEN CINNAMON BREAD FOR EXTRA SWEETNESS.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

15 MIN 10 MIN 25 MIN 8 PEOPLE

H A M  &  S W I S S      
M I N I  WA F F L E S


