acific Northwest Blackberry Filled Doughnut
with White Chocolate Ganache and Toasted
Hazelnuts

(o Vegetarian

READY IN SERVINGS

©

CALORIES

©

195 min. 16

461 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

0.3 ounce yeast dry ()

1 cup garnish: blackberry jam

2 large eggs lightly beaten

3.5 cups flour for dusting all-purpose

1.5 cups hazelnuts toasted finely chopped

1 cup cup heavy whipping cream
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|:| 1 teaspoon lemon zest

|:| 1 teaspoon salt fine

|:| 2 tablespoons sugar

|:| 2 tablespoons vegetable oil for frying
|:| 2 tablespoons water

|:| 1 pound chocolate white finely chopped

|:| 1 cup milk whole

Equipment
|:| bowl

frying pan
paper towels
sauce pan
whisk

pot

wooden spoon
kitchen thermometer
kitchen towels
spatula

rolling pin

pastry bag
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Directions

[

Bring milk to a simmer in a 1-quart heavy saucepan, then remove from heat and stir in sugar
and salt.

Pour into a large bowl and let cool slightly.
While milk is cooling, dissolve yeast in warm water in a small bowl, stirring.

Let stand for 5 minutes.
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Stir the yeast mixture into the milk, along with 2 tablespoons oil, eggs, and zest. Stir in 21/2
cups flour with a wooden spoon to make a very soft dough.

Spread 1 cup flour on work surface and put dough on top, scraping it from bowl with a rubber
spatula. Knead dough, incorporating all of flour from work surface and adding just enough
additional flour (if necessary), about 5 minutes; dough should be slightly sticky.

Transfer dough to an oiled large bowl and sprinkle lightly with additional flour. Cover bowl with
a clean kitchen towel and let dough rise in a warm draft-free place until doubled in bulk,
about 11/2 hours.

Turn out dough onto a floured surface and roll out with a floured rolling pin until 1-inch thick.
Cut out rounds with a 2-inch cutter.

Place on a sheet pan and cover doughnuts with another kitchen towel and let rise in a warm
place for 30 minutes.

While doughnuts rise, heat oil in a deep 4-quart pot until it registers 365 degrees F on a
thermometer. Fry doughnuts 2 at a time, turning once or twice, until puffed and golden brown,
about 2 to 3 minutes per batch.

Transfer to paper towels to drain.

Place jam in a pastry bag fitted with a 1-inch plain tip and poke the tip into the center of each
doughnut (entering from the side) and squeeze in some of the jam. Ice the top with some of
the ganache and sprinkle with hazelnuts.

Bring cream to a simmer in a small saucepan.

Place white chocolate in a large bowl, pour hot cream over, and let sit for 1 minute; whisk until
smooth.

Let cool until slightly thickened.

Nutrition Facts
.

PROTEIN 6.96% [ FAT 44.31% CARBS 48.73%

Properties
Glycemic Index:20.19, Glycemic Load:36.16, Inflammation Score:-4, Nutrition Score:11.946521779765%

Flavonoids
Cyanidin: 0.75mg, Cyanidin: 0.75mg, Cyanidin: 0.75mg, Cyanidin: 0.75mg Catechin: 0.13mg, Catechin: 0.13mg,

Catechin: 0.13mg, Catechin: 0.13mg Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg,



Epigallocatechin: 0.31mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg
Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg,
Epigallocatechin 3-gallate: 0.12mg

Nutrients (% of daily need)

Calories: 461kcal (23.05%), Fat: 23.05g (35.47%), Saturated Fat: 10g (62.52%), Carbohydrates: 57.05g (19.02%),
Net Carbohydrates: 54.79g (19.92%), Sugar: 30.29g (33.65%), Cholesterol: 47.84mg (15.95%), Sodium: 197.23mg
(8.58%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 8.15g (16.29%), Manganese: 0.9mg (44.81%), Vitamin B
0.37mg (24.74%), Folate: 80.99ug (20.25%), Vitamin B2: 0.34mg (19.97%), Selenium: 13.94ug (19.91%), Phosphorus:
155.33mg (15.53%), Vitamin E: 2.24mg (14.93%), Copper: 0.28mg (14%), Iron: 2.11mg (11.7%), Vitamin B3: 2.24mg
(11.22%), Calcium: 110.13mg (11.01%), Fiber: 2.25g (9.01%), Magnesium: 32.5Img (8.13%), Potassium: 253.32mg
(7.24%), Vitamin B5: 0.65mg (6.5%), Vitamin B6: 0.13mg (6.37%), Zinc: 0.9mg (6.03%), Vitamin A: 287.93IU (5.76%),
Vitamin B12: 0.32ug (5.35%), Vitamin K: 5.43ug (5.17%), Vitamin C: 2.97mg (3.6%), Vitamin D: 0.53ug (3.54%)



