
Maple-Glazed Sour Cream Doughnuts with
Sugared-Walnut Streusel

 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
3.5 cups all purpose flour

1 tablespoon double-acting baking powder

0.5 teaspoon baking soda

24 servings canola oil  for deep-frying 

1 large egg white

2 large eggs

1 teaspoon ground cinnamon

READY IN

45 min.

SERVINGS

24

CALORIES

367 kcal

https://whatsheate.com


5 tablespoons heavy whipping cream  () 

0.3 teaspoon maple extract

2 teaspoons orange peel  packed finely grated () 

2 cups powdered sugar

1 teaspoon salt

1 cup cup heavy whipping cream  sour 

1 cup sugar

0.3 cup butter  unsalted cooled melted 

0.5 teaspoon vanilla extract

6 ounces walnuts  chopped 

Equipment
bowl

frying pan

baking sheet

paper towels

baking paper

oven

whisk

hand mixer

kitchen thermometer

spatula

slotted spoon

Directions
Preheat oven to 300°F. Line rimmed baking sheet with parchment paper.

Whisk egg white in bowl until frothy, about 1 minute.

Whisk in sugar and cinnamon. Fold in nuts.

Spread mixture on prepared sheet.



Bake until beginning to dry, about 12 minutes. Using metal spatula, stir to break up nuts.

Continue to bake until nuts and coating are dry and golden brown, about 10 minutes; cool on

sheet.

Transfer streusel to work surface. Chop nuts into small (rice-size) bits.

Transfer to shallow bowl.

Whisk first 5 ingredients in medium bowl to blend. Using electric mixer, beat sugar and eggs in

large bowl until very thick, about 3 minutes. Beat in orange peel and vanilla. Gradually beat in

butter; beat in sour cream in 2 additions. Gently fold in dry ingredients in 4 additions (dough

will be slightly sticky). Cover; set aside 1 hour.

Combine powdered sugar and maple extract in medium bowl.

Add 4 tablespoons cream; whisk until smooth.

Whisk in additional cream, 1 teaspoon at a time, to form medium-thick glaze. Cover and let

stand up to 3 hours.

Sprinkle 2 rimmed baking sheets lightly with flour. Press out 1/3 of dough on lightly floured

surface to 1/2- to 2/3-inch thickness. Using 2 1/2-inch-diameter round cutter, cut out dough

rounds. Arrange on floured sheets. Repeat with remaining dough in 2 more batches. Gather all

dough scraps. Press out dough; cut out more dough rounds until all dough is used.

Using 1-inch-diameter round cutter, cut out center of each dough round to make doughnuts

and doughnut holes.

Line 2 baking sheets with several layers of paper towels.

Pour oil into large deep skillet to depth of 1 1/2 inches. Attach deep-fry thermometer and heat

oil to 365°F to 370°F. Fry doughnut holes in 2 batches until golden brown, turning once, about

2 minutes. Using slotted spoon, transfer to paper towels. Fry doughnuts, 3 or 4 at a time, until

golden brown, about 1 minute per side. Using slotted spoon, transfer doughnuts to paper

towels. Cool doughnuts and doughnut holes completely.

Working with 1 doughnut at a time, spread glaze over 1 side, then dip glazed side into streusel.

Arrange doughnuts, streusel side up, on rack.

Let glaze set at least 30 minutes. Coat doughnut holes with same glaze and dip into streusel.

Nutrition Facts

 PROTEIN 4.26%
  FAT 59.47%

  CARBS 36.27%

Properties



Glycemic Index:10.92, Glycemic Load:16.11, Inflammation Score:-3, Nutrition Score:6.5130434606386%

Flavonoids
Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg

Nutrients (% of daily need)
Calories: 367.2kcal (18.36%), Fat: 24.77g (38.11%), Saturated Fat: 4.93g (30.81%), Carbohydrates: 33.99g (11.33%),

Net Carbohydrates: 32.96g (11.99%), Sugar: 18.79g (20.88%), Cholesterol: 31.46mg (10.49%), Sodium: 185.87mg

(8.08%), Alcohol: 0.03g (100%), Alcohol %: 0.05% (100%), Protein: 3.99g (7.98%), Manganese: 0.38mg (19.23%),

Vitamin E: 2.69mg (17.97%), Selenium: 8.68µg (12.4%), Vitamin B1: 0.17mg (11.46%), Folate: 43.17µg (10.79%), Vitamin

K: 10.73µg (10.22%), Vitamin B2: 0.15mg (8.97%), Phosphorus: 73.57mg (7.36%), Copper: 0.15mg (7.34%), Iron:

1.21mg (6.73%), Vitamin B3: 1.18mg (5.88%), Calcium: 55.34mg (5.53%), Magnesium: 17.33mg (4.33%), Vitamin A:

209.29IU (4.19%), Fiber: 1.03g (4.12%), Zinc: 0.45mg (2.98%), Vitamin B6: 0.06mg (2.94%), Vitamin B5: 0.23mg

(2.32%), Potassium: 75.78mg (2.17%), Vitamin D: 0.18µg (1.2%), Vitamin B12: 0.07µg (1.15%)


