
Glazed Doughnuts
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
3 tablespoons yeast  dry instant 

1 cup milk  whole (heated to 110˚F (43°C) 

2 cups bread flour  plus more for the work surface) 

2 tablespoons granulated sugar  finely ((or just blitz granulated sugar in a blender until ground but not

powdery) 

0.5 teaspoon salt

1 teaspoon vanilla extract

3 large egg yolk

4 tablespoons butter  unsalted at room temperature () 

READY IN

180 min.

SERVINGS

8

CALORIES

409 kcal

https://whatsheate.com


1 serving vegetable oil  for frying 

1.5 cups powdered sugar  sifted ( to remove any lumps) 

3 tablespoons water

2 teaspoons vanilla extract

1.5 cups powdered sugar

4 tablespoons cocoa powder

2 tablespoons water

2 teaspoons vanilla extract

Equipment
bowl

baking sheet

paper towels

baking paper

wire rack

pot

blender

plastic wrap

kitchen thermometer

cookie cutter

stand mixer

kitchen towels

spatula

slotted spoon

Directions
Make the doughnuts

In a medium bowl, dissolve 2 tablespoons yeast in 3/4 cup warm milk. Stir in 3/4 cup of the

flour to create a smooth paste. Cover and let rest in a warm spot for 30 minutes.



Combine the remaining warm milk and yeast in the bowl of a stand mixer fitted with the

paddle attachment.

Add the flour mixture along with the sugar, salt, vanilla, and egg yolks.

Mix until smooth. Turn off the mixer and add 1/2 cup of the remaining flour.

Mix on low for about 30 seconds.

Add the butter and mix until it becomes incorporated, about 30 seconds. Switch to a dough

hook and, with the mixer turned off, add more flour, about 1/4 cup at a time. Knead the dough

on medium speed between additions until the dough pulls completely away from the sides of

the bowl and is smooth and not too sticky. It will be very soft and moist, but not so sticky that

you can’t roll it out. (You may have flour left over.) Cover the bowl with plastic wrap and

refrigerate for at least 1 hour and up to 12 hours.

Line a baking sheet with a lightly floured dish towel.

Roll out the dough on a lightly floured surface to 1/2 inch thick. With a doughnut or cookie

cutter, cut out 3-inch-diameter rounds with 1-inch-diameter holes. (Note: If making filled

doughnuts, clearly, don’t cut out the holes.) You can re-roll the scraps and cut out additional

holes.

Place the doughnuts at least 1 inch apart on the baking sheet and cover loosely with plastic

wrap.

Let rest in a warm spot to proof until they almost double in size, 5 to 20 minutes, peeking

every five minutes. To test whether the dough is ready, touch it lightly with a fingertip. If it

springs back immediately, it needs more time. If it springs back slowly, it is ready. If it doesn’t

spring back at all, it has over-proofed, in which case you can punch it down and re-roll it

once.

While the doughnuts are proofing, heat a heavy-bottomed pot with at least 2 inches of oil

until a deep-fat thermometer registers 360˚F (182°C). With a metal spatula, carefully place a

couple of doughnut holes or doughnuts in the oil, being careful not to crowd the pot. Fry for 1

to 2 minutes per side, until light golden brown.

Remove with a slotted spoon, drain on a wire rack over a paper towel, and let cool slightly

before glazing. Repeat with the remaining doughnuts and holes, keeping the temperature

consistent.

Make the glaze

Whichever glaze you’re making, place the sugar (and cocoa powder, if relevant) in a bowl and

slowly stir in the milk and vanilla, if using, a little at a time, to make a smooth, pourable glaze.

Glaze the doughnuts



Pour the glaze into a shallow bowl. Dunk the doughnuts, let any excess glaze drip off, and then

transfer them to a wire rack placed on a baking sheet or over a sheet of parchment paper to

rest until glaze sets. (Who are we kidding? We know these glazed doughnuts are going

straight from bowl to gaping mouth.)

Nutrition Facts

 PROTEIN 6.69%
  FAT 21.08%

  CARBS 72.23%

Properties
Glycemic Index:21.89, Glycemic Load:17.32, Inflammation Score:-3, Nutrition Score:7.5552174686252%

Flavonoids
Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg Epicatechin: 4.91mg, Epicatechin: 4.91mg,

Epicatechin: 4.91mg, Epicatechin: 4.91mg Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin:

0.25mg

Nutrients (% of daily need)
Calories: 409.3kcal (20.46%), Fat: 9.68g (14.89%), Saturated Fat: 5.12g (31.99%), Carbohydrates: 74.6g (24.87%),

Net Carbohydrates: 72.52g (26.37%), Sugar: 48.97g (54.41%), Cholesterol: 87.56mg (29.19%), Sodium: 164.3mg

(7.14%), Alcohol: 0.86g (100%), Alcohol %: 0.77% (100%), Caffeine: 5.75mg (1.92%), Protein: 6.91g (13.83%),

Selenium: 17.39µg (24.84%), Manganese: 0.36mg (18.06%), Vitamin B1: 0.22mg (14.72%), Folate: 55.73µg (13.93%),

Phosphorus: 115.71mg (11.57%), Vitamin B2: 0.17mg (10.26%), Copper: 0.17mg (8.56%), Fiber: 2.08g (8.31%), Vitamin

B5: 0.66mg (6.59%), Magnesium: 25.61mg (6.4%), Vitamin A: 316.89IU (6.34%), Calcium: 56.88mg (5.69%), Zinc:

0.84mg (5.61%), Vitamin D: 0.78µg (5.23%), Vitamin B3: 1.02mg (5.09%), Vitamin B12: 0.3µg (5.03%), Iron: 0.87mg

(4.83%), Potassium: 142.64mg (4.08%), Vitamin B6: 0.08mg (3.94%), Vitamin E: 0.5mg (3.32%), Vitamin K: 1.43µg

(1.36%)


