
Apple Cider Beignets with Butter-Bourbon
Dipping Sauce

 Vegetarian

BEVERAGE
 

DRINK

Ingredients
1 cup sparkling apple cider  at room temperature 

2 tablespoons bourbon

0.3 stick butter  cut into pieces 

8 cups canola oil  for frying for the batter 

0.3 teaspoon cider vinegar

1 large eggs

1.3 cup flour  all-purpose 

READY IN

60 min.

SERVINGS

6

CALORIES

819 kcal

https://whatsheate.com


1 pinch ground cinnamon

2 tablespoons heavy cream

1 pound golden delicious apples  cored peeled sliced into 1/ rings 2 or 3 

0.1 teaspoon sea salt  fine 

0.5 cup sugar

Equipment
bowl

frying pan

baking sheet

paper towels

oven

pot

wooden spoon

slotted spoon

oven mitt

Directions
Watch how to make this recipe.

For the dipping sauce: Because the caramel takes a little while to cook, start by placing the

sugar in a large, heavy skillet.

Heat the sugar over medium heat, stirring with a fork until it begins to melt. Once it is melted,

stop stirring. Cook the sauce, giving the skillet a swirl every now and again, so the sugar melts

evenly. Cook until it is dark amber in color, and then remove from the heat. Keep an eye on

the sugar because it can go from dark amber to burnt in a blink. Put an oven mitt on the hand

you will be using to stir in the ingredients and stand back to avoid splattering.

Using a wooden spoon, stir in the butter, 2 tablespoons water, the bourbon, vinegar and salt

and cook over low heat, stirring to incorporate all the ingredients and scraping up all the

caramel from the bottom of the pan.

Add the cream, bring to a boil and allow to cook for 1 to 2 minutes, stirring, and then remove

from heat. Allow to cool slightly.



For the beignets: Set the oven rack in the middle of the oven and preheat the oven to 300

degrees F.

Heat the oil in a medium heavy-bottomed pot over medium-high heat to 375 degrees F.

In a small bowl, beat the egg with a fork, stir in the sparkling cider and 1 tablespoon oil until

nice and foamy. Cook's Note: Make sure you use a sparkling cider-it makes the batter lighter

and fluffier.

In a large, shallow bowl, stir together the 1 1/4 cups flour and cinnamon if using. Make a well in

the center of the flour (similar to the way you would if you were making pasta).

Pour the cider mixture into the center of the well. Stir in a circular motion, with the fork slowly

dragging in and incorporating the flour. Stir until a lumpy batter forms.

Put the remaining 1/2 cup flour in a plate or pan. Working in batches of 3, dredge the apple

rings in the flour, shaking off the excess, and then dip in the batter to coat, letting the excess

drip off. Carefully slip the rings into the hot oil and fry, gently turning over once with a slotted

spoon, until golden brown on both sides, about 2 minutes total per batch.

Lay the beignets on a paper towel-lined plate to drain the excess oil.

Transfer to a cookie sheet and keep warm in the oven. Return the oil to 375 degrees F

between batches.

Just before serving, dust the warm beignets with confectioners' sugar. Make sure the butter

bourbon dipping sauce is warm, then drizzle over the top and serve more on the side.

Nutrition Facts

 PROTEIN 2.02%
  FAT 72.9%

  CARBS 25.08%

Properties
Glycemic Index:54.64, Glycemic Load:30.55, Inflammation Score:-6, Nutrition Score:11.049130393111%

Flavonoids
Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.47mg, Catechin: 1.47mg, Catechin: 1.47mg, Catechin: 1.47mg

Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg Epicatechin:

7.55mg, Epicatechin: 7.55mg, Epicatechin: 7.55mg, Epicatechin: 7.55mg Epicatechin 3-gallate: 0.01mg,

Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-

gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate:

0.14mg Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg Kaempferol: 0.11mg, Kaempferol:



0.11mg, Kaempferol: 0.11mg, Kaempferol: 0.11mg Quercetin: 3.26mg, Quercetin: 3.26mg, Quercetin: 3.26mg,

Quercetin: 3.26mg

Nutrients (% of daily need)
Calories: 818.76kcal (40.94%), Fat: 66.64g (102.52%), Saturated Fat: 8.3g (51.86%), Carbohydrates: 51.58g (17.19%),

Net Carbohydrates: 48.97g (17.81%), Sugar: 28.53g (31.7%), Cholesterol: 46.77mg (15.59%), Sodium: 94.99mg

(4.13%), Alcohol: 1.67g (100%), Alcohol %: 0.44% (100%), Protein: 4.16g (8.32%), Vitamin E: 10.85mg (72.35%),

Vitamin K: 44.86µg (42.72%), Selenium: 11.72µg (16.75%), Vitamin B1: 0.23mg (15.36%), Folate: 54.18µg (13.55%),

Vitamin B2: 0.21mg (12.2%), Manganese: 0.24mg (12.18%), Fiber: 2.61g (10.46%), Iron: 1.51mg (8.4%), Vitamin B3:

1.65mg (8.24%), Phosphorus: 59.96mg (6%), Vitamin A: 277.48IU (5.55%), Potassium: 166.6mg (4.76%), Vitamin C:

3.86mg (4.68%), Copper: 0.07mg (3.58%), Vitamin B6: 0.07mg (3.28%), Vitamin B5: 0.33mg (3.25%), Magnesium:

12.95mg (3.24%), Zinc: 0.35mg (2.32%), Calcium: 21.23mg (2.12%), Vitamin D: 0.25µg (1.64%), Vitamin B12: 0.09µg

(1.5%)


