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99 kcal

Ingredients

4 teaspoons active yeast dry

0.5 teaspoon baking soda

3.5 cups bread flour plus extra for flouring work surface

1.5 cups buttermilk

48 servings vegetable oil; peanut oil preferred for frying

0.3 teaspoon salt

2.5 tablespoons sugar

48 servings confectioners' sugar for serving, as much as you think you'll need—then double that!
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|:| 0.8 cup milk whole

Equipment
bowl

baking sheet
paper towels
sauce pan
baking paper
whisk

pot

blender
plastic wrap
stand mixer
slotted spoon

chefs knife

OO onc

dough scraper

Directions

[

Heat the milk in a small saucepan over medium-high heat until small bubbles form at the

surface.
Remove from the heat, add the buttermilk, and then pour into a stand mixer bowl.

Whisk in the yeast and the sugar and set aside for 5 minutes.
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Add the flour, baking soda, and salt, and mix on low speed, using a dough hook, until the dry
ingredients are moistened, 3 to 4 minutes. Increase the mixer speed to medium and continue
mixing until the dough forms a loose ball and is still quite wet and tacky, 1to 2 minutes longer.

Cover the bowl with plastic wrap and set the dough aside in a draft-free spot for 1 hour.
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Pour enough peanut oil into a large pot to fill it to a depth of 3 inches and bring to a
temperature of 375°F over medium heat (this will take about 20 minutes). Line a plate with
paper towels and set aside.

|:| Lightly flour your work surface and turn the dough out on it.



I:‘ Sprinkle the top of the dough with flour, gently press to flatten, fold it in half, and gently tuck
the ends under to create a rough-shaped round. Dust again and roll the dough out into a />-
inch- to '/ -inch-thick circle.

I:‘ Let the dough rest for 1 minute before using a chef's knife, a bench knife, or a pizza wheel to
cut the dough into 11/2-inch squares (you should get about 48).

Gently stretch a beignet lengthwise and carefully drop it into the oil.
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Add a few beignets (don't overcrowd them, otherwise the oil will cool down and the beignets
will soak up oil and be greasy) and fry until puffed and golden brown, turning them often with
a slotted spoon, for 2 to 3 minutes.

Transfer to the prepared plate to drain while you cook the rest.
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Serve while still warm, buried under a mound of confectioners’ sugar, with hot coffee on the
side.

I:‘ The beignet dough can be made up to 8 hours in advance of frying. Line a baking sheet with
parchment paper and spray it with nonstick cooking spray. After cutting the dough, place the
beignets on the paper and place another greased sheet of parchment paper, sprayed-side
down, on top. Wrap the entire baking sheet with plastic wrap and refrigerate. The beignets
can be fried straight from the refrigerator.

Reprinted with permission from DamGood
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Sweet: Desserts to Satisfy Your Sweet Tooth, New Orleans Style by David Guas and Raquel
Pelzel, © November 2009 Taunton Press

Nutrition Facts
]

PROTEIN 6.26% [ FAT 30.15% CARBS 63.59%

Properties
Glycemic Index:4.29, Glycemic Load:4.9, Inflammation Score:-1, Nutrition Score:1.4752173793057%

Nutrients (% of daily need)

Calories: 98.96kcal (4.95%), Fat: 3.34g (5.14%), Saturated Fat: 0.71g (4.45%), Carbohydrates: 15.87g (5.29%), Net
Carbohydrates: 15.58g (5.67%), Sugar: 9.03g (10.03%), Cholesterol: 1.28mg (0.43%), Sodium: 33.32mg (1.45%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.56g (3.12%), Selenium: 4.04ug (5.77%), Manganese: 0.07mg
(3.69%), Vitamin E: 0.48mg (3.22%), Vitamin B1: 0.04mg (2.76%), Folate: 9.45ug (2.36%), Vitamin B2: 0.04mg
(2.1%), Phosphorus: 20.72mg (2.07%), Calcium: 14.85mg (1.49%), Vitamin B5: 0.12mg (1.18%), Fiber: 0.29g (1.15%),
Vitamin B3: 0.21mg (1.03%), Copper: 0.02mg (1.01%)



