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( Malt Chocolate Doughnuts

o, Vegetarian () Gluten Free

READY IN SERVINGS
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CALORIES

©

45 min. 12 383 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

0.3 ounce active yeast dry

9 ounces chocolate dark chopped

2 eggyolks

1 cup heavy cream

2 Tbsp runny honey to taste

1 pinch sea salt

4 Tbsp butter unsalted cold cubed

12 servings vegetable oil for deep-frying
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|:| 0.7 cup milk whole

Equipment
bowl

frying pan
baking sheet
sauce pan
baking paper
knife

plastic wrap

rolling pin
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slotted spoon

Directions

|:| Heat the sugar and milk in a pan for about 5 minutes until the milk is warm—105-115°F—and
the sugar has dissolved.

Place the yeast into a bowl, pour in half the warm milk, then mix and set aside.
Place the remaining milk back on the heat and add the butter.

Heat gently for about 3 minutes (be careful not to let the milk boil).

Sift the flour and salt into a large bowl and make a well in the center.

Add the egg yolks, yeasted milk, and the hot milk.

Mix together, drawing in the surrounding flour to make a dough.

Tip the dough onto a floured work surface and knead with floured hands for a few minutes
until the dough is smooth and elastic. Dust with a little extra flour if the mix is too sticky.

Place in a clean bowl dusted with flour. Cover with plastic wrap to keep the dough from

forming a skin on top and leave to rise in a warm place for 1-11/2 hours until doubled in size.

When the dough has risen, knock it back by giving it a thump and knead lightly on a floured

work surface.
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Roll out the dough with a floured rolling pin to a thickness of about 3/4 inch and shape it into
a 9 x 6-inch rectangle. Using a sharp knife, cut the dough into 12 rectangular pillows, then
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place on a baking sheet lined with parchment paper and leave to rise again for 30-40
minutes until doubled in size. (This will make the doughnuts light and fluffy once cooked.)

Meanwhile, make the filling.
Put the cream in a pan and mix in the honey to taste.

Put the chocolate and butter into a heatproof bowl. When the cream is almost boiling, pour it
over the chocolate mixture and stir until well mixed, smooth, and glossy.

Combine the remaining sugar with the malt powder in a bowl and set aside.

Put the oil in a deep-fat fryer and heat to 340°F, or fill a large saucepan one third full with
vegetable oil and heat over medium-high heat until a cube of bread dropped in it sizzles and
turns golden brown in 30 seconds. Fry the doughnuts, in batches, for 3-4 minutes until evenly
golden brown and cooked through, turning them in the oil once or twice. (You will need to
moderate the heat between batches according to whether the doughnuts brown too quickly
or too slowly.) Using a slotted spoon, remove the doughnuts from the hot oil and roll in the

malt sugar to coat.

To fill the doughnuts, spoon the warm chocolate filling into a piping bag fitted with a small
plain nozzle. Make sure you pipe the chocolate filling while it’s still warm. If it cools down too
much, it will set and be difficult to work with. Insert the nozzle into the doughnut and gently

squeeze in the filling.

Serve right away.

Nutrition Facts
]

PROTEIN 3.53% [ FAT 81.86% cARBS 14.61%

Properties
Glycemic Index:9.44, Glycemic Load:3.46, Inflammation Score:-5, Nutrition Score:8.4317390989998%

Nutrients (% of daily need)
Calories: 382.63kcal (19.13%), Fat: 35.34g (54.36%), Saturated Fat: 14.88g (93%), Carbohydrates: 14.19g (4.73%),

Net

Carbohydrates: 11.71g (4.26%), Sugar: 9.23g (10.25%), Cholesterol: 67.25mg (22.42%), Sodium: 20.39mg

(0.89%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 17.01mg (5.67%), Protein: 3.43g (6.86%), Vitamin K:
28.33ug (26.98%), Manganese: 0.42mg (21.07%), Copper: 0.38mg (19.24%), Iron: 2.66mg (14.8%), Magnesium:
52.13mg (13.03%), Vitamin E: 1.65mg (10.98%), Phosphorus: 107.42mg (10.74%), Fiber: 2.48g (9.93%), Vitamin A:
483.35IU (9.67%), Vitamin B2: 0.12mg (6.76%), Zinc: 0.93mg (6.23%), Vitamin B1: 0.09mg (5.95%), Selenium: 4.1ug
(5.86%), Potassium: 203.07mg (5.8%), Calcium: 50.68mg (5.07%), Folate: 19.21ug (4.8%), Vitamin D: 0.7ug (4.66%),
Vitamin B12: 0.23ug (3.86%), Vitamin B5: 0.37mg (3.67%), Vitamin B3: 0.5mg (2.48%), Vitamin B6: 0.04mg (2.18%)



