( Oreo donut holes )

(2, Vegetarian

READY IN SERVINGS
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CALORIES
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30 122 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

2 tsp double-acting baking powder

3 Tbsp butter melted

0.3 cup buttermilk

1.3 cups flour all-purpose

0.3 cup granulated sugar

0.3 cup milk

3 tsbp milk

30 servings oil for frying



https://whatsheate.com

|:| 15 small oreos crushed

|:| 2 cups powdered sugar

|:| 0.3 tsp salt

Equipment
| bowl

frying pan
paper towels
whisk

wire rack

0000

wooden spoon

Directions

Add enough oil to frying pan so it is at least 1inch in height. Turn to medium heat.

Combine flour, baking powder and salt in a small bowl and whisk. Set aside. Take a large bowl,
whisk together milk, buttermilk, sugar and melted butter.

Add in dry ingredients and mix with a wooden spoon until just combined with a few lumps

remaining.
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Take a chunk of dough and roll into a ball about 11/2 inches in diameter. Gently place dough
ball into oil and fry until golden brown on all sides, about 2-3 minutes. Make sure to turn
donuts on other side so all sides fry evenly.

Remove donut holes and place on a plate lined with paper towel. Repeat with remaining
dough.

While donuts are cooling, making glaze in a small bowl. If glaze is too thick add a little bit more
milk. Dip donuts in glaze. It helps to use a spoon to pour glaze on donuts.

Remove donuts from glaze and place on wire rack with paper towel underneath to catch the

glaze drippings. Take some crushed oreos and sprinkle on top of each donut hole.
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Let glaze harden before eating

Nutrition Facts
I



I proTEIN 3.21% [ FAT 38.31% CARBS 58.48%

Properties
Glycemic Index:13.14, Glycemic Load:4.18, Inflammation Score:-1, Nutrition Score:1.9743478194527%

Nutrients (% of daily need)

Calories: 121.95kcal (6.1%), Fat: 5.29¢g (8.14%), Saturated Fat: 1.36g (8.5%), Carbohydrates: 18.16g (6.05%), Net
Carbohydrates: 17.85g (6.49%), Sugar: 12.14g (13.49%), Cholesterol: 3.53mg (1.18%), Sodium: 87.49mg (3.8%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1g (1.99%), Iron: 1.01mg (5.6%), Vitamin E: 0.68mg (4.51%),
Manganese: 0.08mg (3.84%), Vitamin B1: 0.05mg (3.66%), Vitamin K: 3.77ug (3.59%), Folate: 13.33ug (3.33%),
Selenium: 2.27ug (3.24%), Vitamin B2: 0.05mg (2.87%), Calcium: 25.43mg (2.54%), Vitamin B3: 0.47mg (2.34%),
Phosphorus: 22.12mg (2.21%), Copper: 0.03mg (1.44%), Fiber: 0.32g (1.26%), Magnesium: 4.53mg (113%)



