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READY IN CALORIES
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256 kcal

Ingredients

I:‘ 8 ounces chocolate frosting
I:‘ 1large eggs well beaten

I:‘ 12 ounces jam

I:‘ 15 servings cooking oil for frying
I:‘ 15 servings sprinkles

I:‘ 19-inch pie crust dough

Equipment
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paper towels
whisk
slotted spoon

pastry brush
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Roll out the piecrust, then cut it into strips about 2 1/2 inches wide, and anywhere from 4 to 6
inches long, depending on what size doughnuts you'd like.

Spoon a small amount of filling lengthwise in the center of each strip. Be sure to leave a small
gap of uncovered dough along the long, narrow edges, and at both the top and bottom of the
strip of dough.

Whisk the egg in a small bowl with one tablespoon of water until smooth. Using a small pastry
brush, lightly brush one of the long, narrow edges of dough with this egg wash mixture. Gently
fold the unbrushed side of the crust over the filling lengthwise, pinching it lightly with your
fingers or the tines of a fork on top of the side with the egg wash, so that you have a long,
narrow "tube” of filled crust. Don't worry about the look of the "seam”--later on, you'll frost the
tops of the doughnuts and it will cover it quite nicely.

Form the tubes into circles (like an inner tube!), pinching ends together to form a seam. If you
need help adhering the ends, use a little bit of the egg wash.

Set up a large skillet with about 1inch of oil covering the bottom, set to high heat. Once the
temperature has reached 375°F, gently place the doughnuts in the pan a few at a time, frying
each side 1to 2 minutes, or until golden. Take care when flipping the pies, as they will be fairly
delicate at this point.

Using a slotted spoon, gently remove the pies from the pan and place on paper towels to blot
excess oil as they cool. 'm not going to lie: the just-fried doughnut pies will NOT be attractive.
Il remind you again: we're putting frosting and sprinkles on them to make them cute.

Once cooled, spread each doughnut pie with frosting on the top, and garnish with sprinkles or
decorating icing.

Serve at room temperature.

Nutrition Facts

PROTEIN 2.31% [ FAT 34.09% CARBS 63.6%



Properties
Glycemic Index:3.67, Glycemic Load:8.46, Inflammation Score:-1, Nutrition Score:2.3265217568563%

Nutrients (% of daily need)

Calories: 255.83kcal (12.79%), Fat: 9.79g (15.06%), Saturated Fat: 2.72g (16.98%), Carbohydrates: 41.09g (13.7%),
Net Carbohydrates: 40.37g (14.68%), Sugar: 28.84g (32.04%), Cholesterol: 12.4mg (4.13%), Sodium: 94.19mg (4.1%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.49g (2.98%), Vitamin E: 0.85mg (5.66%), Manganese: 0.1lmg
(5.26%), Iron: 0.73mg (4.06%), Folate: 13.55ug (3.39%), Vitamin B2: 0.06mg (3.39%), Selenium: 2.36ug (3.37%),
Copper: 0.07mg (3.27%), Phosphorus: 32.45mg (3.25%), Vitamin B1: 0.04mg (2.91%), Fiber: 0.72g (2.88%), Vitamin
K: 2.98ug (2.84%), Vitamin C: 2mg (2.42%), Vitamin B3: 0.39mg (1.94%), Potassium: 64.63mg (1.85%), Magnesium:
6.48mg (1.62%), Vitamin B5: 0.11mg (1.14%), Zinc: 0.16mg (1.07%), Calcium: 10.15mg (1.01%)



