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READY IN CALORIES

©
375 min. 213 kcal

CANTIPASTI) (STARTER) (SNACK) CAPPETIZER)

Ingredients

I:‘ 1 cup pumpkin puree canned
I:‘ 1 egg white

I:‘ 1 egg yolk

I:‘ 2 eggs

I:‘ 0.1 teaspoon ground allspice
I:‘ 0.5 teaspoon ground cinnamon
I:‘ 0.5 teaspoon ground ginger
I:‘ 0.3 teaspoon ground nutmeg

I:‘ 0.3 ounce yeast instant
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|:| 0.8 cup milk boiling

|:| 1.3 teaspoons salt

|:| 5 cups unbleached flour all-purpose
|:| 0.5 cup butter unsalted

|:| 1 quart vegetable oil for frying

|:| 1 teaspoon water

|:| 0.8 cup sugar white

|:| 14 ounce jellied cranberry sauce canned

Equipment
bowl

baking sheet
paper towels
sauce pan
baking paper
whisk

mixing bowl
plastic wrap

stand mixer
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Directions

Place butter in the mixing bowl of a stand mixer.
Pour hot milk over butter; stir occasionally until butter melts.

Whisk pumpkin puree, 3/4 cup white sugar, eggs, and egg yolk into milk mixture.
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In separate bowl, combine flour, yeast, salt, ginger, cinnamon, and allspice. Using the paddle
attachment, mix in about 4 cups of flour mixture on low speed. Scrape down sides of bowl

and underneath paddle.
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Add remaining flour and mix, scraping down sides, on low speed until fully combined. Dough
will be very wet, almost cookie-dough consistency; don't worry, it will absorb moisture as it
sits.
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Transfer dough to a greased bowl. Cover bowl with plastic wrap lightly coated with cooking

spray. Refrigerate for at least 5 hours or overnight.

Combine canned cranberry sauce with 1/3 cup water in a small saucepan. Break the sauce up
slightly with a spoon.

Heat, covered, over medium-low heat, stirring occasionally, until cranberry sauce melts, about
25 minutes.

Pour into a bowl and refrigerate.

Place chilled dough on well-floured work surface. Shape it into a ball, divide the dough in half,
and return half the dough to the greased bowl. Cover with greased plastic wrap and
refrigerate.

Roll out remaining dough half, flouring surface as needed, to 1/4-inch thickness.
Cut out dough rounds with a 3-inch cutter.

Heat oil in a deep-fryer or large saucepan to 375 degrees F (190 degrees C). Line a baking
sheet with parchment paper or a silicone liner. This will prevent the dough from sticking and

tearing.

Transfer dough rounds to prepared baking sheet in pairs (one will be the top half, the other
the bottom half of the doughnut). Gather up remaining dough scraps and add them to the

dough stored in the refrigerator.
Whisk egg white with 1 teaspoon water.
Brush the rounds that will be the bottom halves of the doughnuts with the beaten egg white.

Spoon 1teaspoon cranberry jelly into center of each bottom round; arrange second round on

top and press edges to seal.

Let doughnuts rest 20 minutes.

Working in batches, fry doughnuts until well browned, about 11/2 minutes per side.
Drain doughnuts on paper towels.

Pour 1/2 cup white sugar into a bag or large bowl; toss doughnuts in sugar to coat. Dust

doughnuts with confectioners' sugar before serving. Repeat with remaining dough.

Nutrition Facts
]

PROTEIN 6.07% [ FAT 43.06% CARBS 50.87%

Properties



Glycemic Index:9.1, Glycemic Load:15.], Inflammation Score:-7, Nutrition Score:6.1591304566549%

Flavonoids

Cyanidin: 0.0Img, Cyanidin: 0.0Img, Cyanidin: 0.0lmg, Cyanidin: 0.0Img Myricetin: 0.36mg, Myricetin: 0.36mg,
Myricetin: 0.36mg, Myricetin: 0.36mg Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin:
0.32mg

Nutrients (% of daily need)

Calories: 213.17kcal (10.66%), Fat: 10.3g (15.85%), Saturated Fat: 3.22g (20.13%), Carbohydrates: 27.38g (9.13%), Net
Carbohydrates: 26.35g (9.58%), Sugar: 9.85g (10.94%), Cholesterol: 26.26mg (8.75%), Sodium: 107.43mg (4.67%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.27g (6.54%), Vitamin A: 1405.62IU (28.11%), Vitamin B1: 0.2mg
(183.3%), Vitamin K: 13.46ug (12.82%), Selenium: 8.81ug (12.58%), Folate: 47.2ug (11.8%), Manganese: 0.18mg (9.13%),
Vitamin B2: 0.15mg (8.9%), Vitamin B3: 1.38mg (6.92%), Iron: 1.22mg (6.8%), Vitamin E: 0.88mg (5.84%),
Phosphorus: 42.88mg (4.29%), Fiber: 1.04g (4.14%), Vitamin B5: 0.25mg (2.48%), Copper: 0.05mg (2.38%),
Magnesium: 8.29mg (2.07%), Potassium: 62.31mg (1.78%), Zinc: 0.27mg (1.77%), Calcium: 17.19mg (1.72%), Vitamin
B6: 0.03mg (1.52%), Vitamin D: 0.21ug (1.43%), Vitamin B12: 0.08ug (1.3%)



