
Ginger Doughnuts

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
3.5 cups flour

1 tablespoon double-acting baking powder

4 ounces candied ginger  finely chopped 

3 large eggs

2 teaspoons ground ginger

2 teaspoons lemon zest  grated 

1 teaspoon salt

3 cups shortening  for frying () 

1.5 cups sugar

READY IN

45 min.

SERVINGS

24

CALORIES

260 kcal

https://whatsheate.com


2 tablespoons butter  unsalted cooled melted () 

1 tablespoon vanilla extract

3 cups vegetable oil  for frying () 

0.5 cup whipping cream

Equipment
bowl

baking sheet

paper towels

whisk

pot

plastic wrap

kitchen thermometer

cookie cutter

slotted spoon

Directions
Whisk first 4 ingredients in medium bowl to blend. Stir in crystallized ginger and lemon peel.

Whisk sugar, eggs, and vanilla extract in large bowl to blend well. Stir in cream and melted

butter.

Add dry ingredients and stir to blend well (dough will be sticky). Cover bowl with plastic wrap;

chill at least 1 hour. (Dough can be prepared 1 day ahead. Keep refrigerated.)

Mix sugar and ground ginger in medium bowl to blend.

Line large baking sheet with plastic wrap.

Roll out dough on generously floured surface to 3/4-inch thickness. Using floured 2 1/4-inch

cookie cutter, cut out dough rounds. Using floured 1 1/4-inch cookie cutter, cut out hole in

center of each large dough round, forming doughnuts. Gather dough scraps and reroll on

floured surface. Repeat process, cutting out more doughnuts until all dough is used up.

Place doughnuts on prepared baking sheet.

Line another large baking sheet with several layers of paper towels.



Combine vegetable oil and shortening in heavy large pot. Attach deep-fry thermometerinside

pot.

Heat oil mixture over medium heat until thermometer registers 350°F. Adjust heat as

necessary to maintain temperature. Using slotted spoon, carefully lower 4 doughnuts into oil.

Cook until bottoms of doughnuts are deep golden brown, about 2 minutes. Turn doughnuts

over and cook until bottoms are brown, about 2 minutes longer. Using slotted spoon, transfer

doughnuts to paper-towel-lined baking sheet to drain. Cool slightly. While doughnuts are still

warm, turn to coat in sugar topping. Repeat process with remaining doughnuts.

Serve warm or at room temperature. (Can be prepared 1 day ahead. Cool completely. Wrap in

plastic wrap and store at room temperature.)

Nutrition Facts

 PROTEIN 4.35%
  FAT 48.72%

  CARBS 46.93%

Properties
Glycemic Index:9.88, Glycemic Load:18.92, Inflammation Score:-2, Nutrition Score:4.4921738764514%

Nutrients (% of daily need)
Calories: 259.76kcal (12.99%), Fat: 14.13g (21.74%), Saturated Fat: 4.08g (25.5%), Carbohydrates: 30.62g (10.21%),

Net Carbohydrates: 30.09g (10.94%), Sugar: 16.35g (18.17%), Cholesterol: 31.36mg (10.45%), Sodium: 161.75mg

(7.03%), Alcohol: 0.19g (100%), Alcohol %: 0.23% (100%), Protein: 2.84g (5.68%), Vitamin K: 13.06µg (12.44%),

Selenium: 8.43µg (12.04%), Vitamin B1: 0.15mg (9.86%), Manganese: 0.18mg (9.19%), Folate: 36.57µg (9.14%),

Vitamin B2: 0.13mg (7.74%), Vitamin E: 0.91mg (6.06%), Iron: 1.06mg (5.9%), Vitamin B3: 1.1mg (5.52%), Phosphorus:

46.51mg (4.65%), Calcium: 39.88mg (3.99%), Vitamin A: 135.93IU (2.72%), Vitamin B5: 0.23mg (2.26%), Fiber: 0.53g

(2.14%), Copper: 0.03mg (1.69%), Zinc: 0.23mg (1.53%), Vitamin D: 0.22µg (1.48%), Magnesium: 5.72mg (1.43%),

Vitamin B6: 0.02mg (1.1%), Vitamin B12: 0.07µg (1.09%), Potassium: 36.76mg (1.05%)


