Waffles with Fruit Compote

Fruit Compote:
2 ripe mangos, peeled and pitted, cubed

1 pint strawberries

1 T. sugar

Waffle Batter:
1 3/4 c. flour

1 T. baking powder

1/2 tsp. salt

4 T. unsalted butter, melted

1 1/4 c. 2% milk

4 egg whites, beaten

1/2 c. coconut milk

1/4 c. shredded coconut

Directions:
1. Toss the mangoes, strawberries and sugar in a bowl. Let stand in fridge for 30 minutes.
2. Whisk flour, sugar, baking powder and salt in large bowl
3. In separate bowl, mix melted butter, milk, eggs and coconut milk
4. Slowly add dry ingredients to wet ingredients. Whisk until smooth.
5. Mix in shredded coconut
6. Add 1 c. to waffle iron.
7. Serve hot with fruit compote. Garnish with shredded coconut and mint leaves.
