C Raised Potato Doughnuts

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©

10 281 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST )

Ingredients

1.1 teaspoon active yeast dry (half a packet)

4 tablespoons butter softened

1large egg plus 2 tablespoons of egg beaten

2.8 cups flour all-purpose

0.3 cup granulated sugar divided ( use)

0.3 cup milk

0.5 teaspoon nutmeg freshly grated

6 0z potatoes peeled cut into chunks (idaho or yukon gold) (medium)
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|:| 1.5 cups powdered sugar
|:| 0.5 teaspoon salt

|:| 0.5 teaspoon vanilla

Equipment
|:| bowl

frying pan
baking sheet
paper towels
sauce pan
baking paper
plastic wrap
stand mixer
microwave

measuring cup

OOooooodonn

apple corer

Directions

|:| Put the potato in a saucepan of water and boil for 20 minutes or until potato is
tender.Meanwhile, in a microwave-safe glass measuring cup, scald the milk. Stir in 1

tablespoon of the sugar.

|:| Let cool to 115 degrees F.

|:| Sprinkle yeast over 115 degree milk mixture and set aside to proof.In bowl of stand mixer,
combine the egg, remaining sugar, butter, salt, nutmeg and vanilla. Stir in the bubbly yeast
mixture and a cup of the flour. Meanwhile, drain and mash the potato and add the mashed
potato. Continue adding flour and stir well. With dough hook attachment, knead dough until
smooth & elastic.Put dough in a well-oiled bowl, cover with plastic wrap and let rise at room
temperature for 1% hours. Punch down the dough. Return dough to bowl, cover with plastic
wrap and chill overnight.Line a large baking sheet with parchment paper. On a floured surface,

press cold dough down to make a circle that's about 1/3 of an inch thick.



I:‘ Sprinkle a little more flour over top if needed. Using a 3 inch biscuit cutter or rim of a glass (|
use a glass for the doughnut and an apple corer for the hole), cut as many doughnuts as you
can. Set them on the parchment lined pan cover with a kitchen cloth and let rise for about an
hour. If dough is cold, it might take a little longer.

Heat oil to 365 degrees F. Fry doughnuts for 2 minutes on each side or until lightly browned.
Drain on paper towels.

Drizzle with glaze. To make the glaze, mix the sugar, milk and vanilla until smooth.Makes about

100

10 or 12 doughnuts depending on size of cutters.

Nutrition Facts
]

PROTEIN 7% [l FAT 18.06% CARBS 74.94%

Properties
Glycemic Index:38.68, Glycemic Load:24.77, Inflammation Score:-4, Nutrition Score:6.8334782667782%

Flavonoids
Kaempferol: 0.14mg, Kaempferol: 0.14mg, Kaempferol: 0.14mg, Kaempferol: 0.14mg Quercetin: 0.12mg, Quercetin:
0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)

Calories: 280.69kcal (14.03%), Fat: 5.64g (8.68%), Saturated Fat: 3.24g (20.22%), Carbohydrates: 52.69g (17.56%),
Net Carbohydrates: 51.27g (18.64%), Sugar: 23.19g (25.77%), Cholesterol: 31.37mg (10.46%), Sodium: 164.03mg
(713%), Alcohol: 0.07g (100%), Alcohol %: 0.09% (100%), Protein: 4.92g (9.84%), Vitamin B1: 0.33mg (21.87%),
Selenium: 13.58ug (19.4%), Folate: 76.41ug (19.1%), Manganese: 0.27mg (13.39%), Vitamin B2: 0.23mg (13.36%),
Vitamin B3: 2.36mg (11.82%), Iron: 1.84mg (10.23%), Phosphorus: 66.68mg (6.67%), Fiber: 1.42g (5.67%), Vitamin B6:
0.08mg (4.16%), Vitamin C: 3.36mg (4.07%), Copper: 0.08mg (3.8%), Potassium: 130.26mg (3.72%), Vitamin A:
177.27\U (3.55%), Vitamin B5: 0.35mg (3.54%), Magnesium: 13.32mg (3.33%), Zinc: 0.42mg (2.78%), Calcium:
19.46mg (1.95%), Vitamin B12: 0.09ug (1.45%), Vitamin E: 0.21mg (1.39%), Vitamin D: 0.17ug (1.11%)



