Apple Cider Beignets with Butter-Rum
Caramel Sauce

READY IN SERVINGS CALORIES
Iof ©
4 1407 kcal
(BEVERAGE) CDRINK)

Ingredients

I:‘ 0.8 cup sparkling apple cider

I:‘ 1.8 cups self-rising cake flour divided
I:‘ 0.5 teaspoon cider vinegar

I:‘ 0.3 cup rum dark

I:‘ 1large eggs

I:‘ 0.3 cup heavy cream

I:‘ 2 golden delicious apples

I:‘ 1 cup sugar
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3 tablespoons butter unsalted cut into pieces
8 cups vegetable oil divided

0.3 cup water

Equipment
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bowl
frying pan
oven

wire rack
pot

baking pan

slotted spoon

Directions
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Heat sugar in a 12-inch heavy skillet over medium heat, stirring with a fork to heat sugar
evenly, until it starts to melt, then stop stirring and cook, swirling skillet occasionally so sugar
melts evenly, until it is dark amber. Stir in butter, water, rum, vinegar, and a pinch of salt
(caramel will harden and steam vigorously) and cook over low heat, stirring occasionally, until
caramel has dissolved.

Add cream and bring to a boil, stirring, then remove from heat. Cool to warm.

Preheat oven to 250°F with rack in middle. Set a cooling rack in a large shallow baking pan.
Heat 2 inches oil in a 5- to 6-quart heavy pot over medium-high heat to 375°F.
Meanwhile, peel apples and cut crosswise into 1/4-inch-thick slices.

Cut out core with cutter, then pat apple rings dry.

Put 11/4 cups flour in a large shallow bowl and make a well in center. Beat egg in a small bowl
with a fork, then stir in cider and 1 tablespoon oil and pour into well. Stir with fork until a lumpy

batter forms.

Working in batches of 3 or 4, dredge apple rings in remaining 1/2 cup flour, shaking off excess,
then dip in batter to coat, letting excess drip off, and fry, gently turning over once with a
slotted spoon, until golden brown on both sides, about 2 minutes total per batch.

Transfer to rack and keep warm in oven. Return oil to 375°F between batches.



I:‘ Just before serving, dust warm beignets with confectioners sugar. Stir sauce, then serve on
the side.

I:‘ « If you can't find self-rising cake flour, you can substitute self-rising all-purpose. Use 1 cup in
the batter and 1/2 cup for dredging. Increase cider to 1 cup and follow recipe as directed.e
Sauce can be made 3 days ahead and chilled, covered. Warm before serving.» Beignets are
best freshly made but can be fried 2 hours ahead and kept, loosely covered, at room
temperature. Reheat beignets (they should not touch) on a rack set in a large shallow baking
pan, uncovered, in a 325°F oven until hot, 15 to 20 minutes.

Nutrition Facts
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I proTEIN 2.55% [ FAT 66.67% cArBs 30.78%

Properties
Glycemic Index:66.21, Glycemic Load:65.92, Inflammation Score:-8, Nutrition Score:14.56652167569%

Flavonoids

Cyanidin: 1.44mg, Cyanidin: 1.44mg, Cyanidin: 1.44mg, Cyanidin: 1.44mg Peonidin: 0.02mg, Peonidin: 0.02mg,
Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg
Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg
Epicatechin: 8.94mg, Epicatechin: 8.94mg, Epicatechin: 8.94mg, Epicatechin: 8.94mg Epicatechin 3-gallate:
0.01mg, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img
Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg,
Epigallocatechin 3-gallate: 0.17mg Luteolin: 0.1Img, Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg Kaempferol:
0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg Quercetin: 3.91Img, Quercetin: 3.91mg,
Quercetin: 3.91Img, Quercetin: 3.91mg

Nutrients (% of daily need)

Calories: 1406.96kcal (70.35%), Fat: 103.56g (159.32%), Saturated Fat: 22.67g (141.71%), Carbohydrates: 107.55g
(35.85%), Net Carbohydrates: 103.96g (37.8%), Sugar: 64.28g (71.42%), Cholesterol: 85.88mg (28.63%), Sodium:
28.36mg (1.23%), Alcohol: 5.01g (100%), Alcohol %: 0.85% (100%), Protein: 8.92g (17.84%), Vitamin K: 163.78ug
(155.98%), Vitamin E: 8.03mg (53.54%), Selenium: 26.44pg (37.78%), Manganese: 0.51mg (25.4%), Fiber: 3.59g
(14.34%), Vitamin A: 599.23IU (11.98%), Phosphorus: 102.7mg (10.27%), Vitamin B2: 0.16mg (9.57%), Copper: 0.15mg
(7.58%), Folate: 27.56ug (6.89%), Potassium: 232.41mg (6.64%), Magnesium: 23.41mg (5.85%), Vitamin C: 4.67mg
(5.66%), Vitamin B5: 0.56mg (5.58%), Iron: 0.94mg (5.22%), Vitamin B1: 0.08mg (5.19%), Zinc: 0.73mg (4.86%),
Vitamin B6: 0.09mg (4.62%), Vitamin D: 0.65ug (4.3%), Calcium: 37.68mg (3.77%), Vitamin B3: 0.69mg (3.44%),
Vitamin B12: 0.15pg (2.55%)



