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WHAT ARE GUIDING STARS?
Guiding Stars help you find better-for-you foods in a flash. Fuel your 
body with all the important stuff that helps you grow and be your best. 
Choose foods that earn one, two or three stars for Good, Better or 
Best Nutrition.    

WHERE CAN I FIND THEM?
Look for star ratings on shelf tags at your local Hannaford and on 
product pages while shopping on hannaford.com.

Recipe: Pizza Waffles

Snack time is a blast with Snack Pals!
With your grown-up's help, mix up some 
delicious treats from our recipe collection. 
Check out our QR code to find your next 
favorite snack!

Scan our QR code
for more recipes!

• 1 1/4 cup white whole 
wheat flour

• 1/4 tsp. salt

• 1/4 tsp. baking powder

• 1 large egg

• 1/2 cup + 1 tablespoon
 skim milk

• 1/4 cup plain non-fat 
Greek yogurt

Pizza and waffles are always fun...and so is combining them! Make the 
pizzas your own by adding your favorite veggies and lean meats as 
toppings for a more filling meal.

• 2 Tbsp. olive oil

• 2 cloves garlic

• 1/4 tsp. dried oregano

• 1/4 cup grated Parmesan 
cheese

• 1/4 cup part-skim mozzarella 
cheese

• 1 cup Guiding Star-earning 
marinara sauce

1. Preheat your waffle iron.
2. Stir together flour, salt and baking powder.
3. In another bowl whisk together the egg, milk, yogurt, oil, garlic 

and oregano.
4. Pour the wet into the dry and stir until fully incorporated. Fold in 

the Parmesan cheese.
5. Grease your waffle iron with cooking spray and cook waffles 

according to the instructions with your waffle iron.
6. Place the waffles on a baking sheet. Spread a light coating of sauce 

on each waffle and top with cheese. Broil in your oven 
for 2-3 minutes until the cheese is lightly browned.

7. Serve with extra sauce for dipping on the side.

Ingredients:

Instructions:




