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The Plant Paradox Program Recipes 357

Heat a waffle iron.

Place the eggs, marine collagen, if desired, cassava flour, co-
conut oil, honey, baking soda, and salt in a high-powered blender
or regular blender and mix on high for 45 seconds or until well
blended and slightly foamy. If you don’t have a blender, whisk the
€ggs, coconut oil, marine collagen, and honey until well blended,
and then whisk or stir in the cassava flour, baking soda, and salt.

Using a %4 cup measure, ladle batter into the waffle iron and
cook, following the manufacturer’s instructions. Check

periodi-
cally, since they cook quickly.

Ifserving as a dessert (phase 3 only), you may want to sprinkle a
light coating of Just like Sugar and add Y4 cup wild blueberries on

top of each waffle. But always remember, it is best to retreat from
sweet!

VEGAN VERSION: Replace the eggs with 4 VeganEggs and omit the
collagen.

VEGETARIAN VERSION: Omit the collagen.



