
Recipe N I K K Il special
Prep Time: 15 min      Cook Time: 10 min      Serves: 1

▢ Frozen fries (thicker cut fries will work best)
▢ Olive oil spray
▢ Deli ham
▢ Mozzarella cheese
▢ Baby gherkins
▢ Relish
▢ Barbecue sauce
▢ Tomato sauce
▢ Mustard
▢ Garlic sauce

INGREDIENTS

YOU WILL NEED:

▢ A waffle maker

A gluten-free greasy alternative to a

ham and cheese sandwich with the lot.

A great hangover cure,

according to Nikki Gataki.



Recipe N I K K Il special
Prep Time: 15 min      Cook Time: 10 min      Serves: 1

METHOD:

1. Turn on your waffle maker and let it heat
2. Spray your waffle maker with olive oil.
3. Pack your frozen fries into the waffle maker. Try to limit the space between each
chip – they should be packed together.
4. Top with a generous amount of mozzarella cheese.
5. Close the waffle maker and allow your fry ‘buns’ to cook (10 min).
6. Remove your fry buns from the waffle maker, allow to cool.
7. Slice baby gherkins as desired.
8. When the buns are cool, add your sliced ham, extra mozzarella cheese
if desired, relish, sliced gherkins, barbecue sauce, tomato sauce, mustard
and garlic sauce as desired.
9. Enjoy!


