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Baked Confetti Doughnuts
6 January 2025

T O T A L  T I M E

60 min

P R E P

20 min

C O O K

40 min

S E R V E S

12

P E R  S E R V I N G

$0.39

C A L O R I E S

154 kcal

Start your day with a burst of color and flavor with these delightful Baked Confetti Doughnuts!

Perfect for breakfast, brunch, or any morning meal, these doughnuts are not only visually

appealing but also incredibly easy to make. With a light and fluffy texture, they are baked to

perfection, ensurin...

Ingredients

2 eggs, beaten ¾ cup milk

¼ cup multicolored nonpareils 3 tablespoons multicolored nonpareils

½ teaspoon salt ¼ cup sugar

½ cup Betty Rich & Creamy vanilla frosting (from 16-
oz container)

1 tablespoon warm water

¾ cup Betty yellow cake mix (from 15.25-oz box) 1 cup Original mix

1 cup Original mix
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E Q U I P M E N T   Bowl, Oven, Wire rack

Method

1 Heat oven to 325F. Lightly spray 2 doughnut pans with cooking spray.

2 In large bowl, mix cake mix, Bisquick mix, sugar and salt. Stir in milk and eggs.

3 Mix until well combined. Stir in 3 tablespoons nonpareils. Fill each doughnut cup three-fourths full.

4 Bake 8 to 10 minutes or until doughnuts spring back when touched. Cool in pans 10 minutes; remove to
cooling rack. Cool completely.

5 Meanwhile, in small bowl, stir frosting and warm water with spoon until smooth. Dip one side of each
doughnut into glaze; top with 1/4 cup nonpareils.

Nutrition per serving

154
K C A L

2 g
P R O T E I N

3 g
F A T

29 g
C A R B S

Saturated Fat 1.3 g · 8% of daily needs

Sugar 22.6 g · 25% of daily needs

Sodium 238 mg · 10% of daily needs

Cholesterol 29.1 mg · 10% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/baked-confetti-doughnuts-20556
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