
Sufganiyot (Hanukkah Donuts) with Ginger-
Lime Curd

 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 ounce yeast  dry () 

6 large egg yolk

2.5 cups flour  all-purpose plus more for rolling out the dough 

1 tablespoon ginger  fresh grated peeled 

0.5 cup granulated sugar

0.3 cup juice of lime  freshly squeezed (from 2 medium limes) 

4 teaspoons lime zest  finely grated 

READY IN

210 min.

SERVINGS

34

CALORIES

561 kcal

https://whatsheate.com


0.5 teaspoon salt  fine 

4 tablespoons butter  unsalted cut into 8 pieces and at room temperature () 

0.5 teaspoon vanilla extract

2 quarts vegetable oil

0.5 cup water  (105°F to 115°F) 

0.3 cup milk  whole 

Equipment
bowl

baking sheet

sauce pan

baking paper

knife

whisk

wire rack

sieve

plastic wrap

wooden spoon

kitchen thermometer

slotted spoon

dutch oven

tongs

pot holder

Directions
Place 2 1/2 cups of flour and the salt in a large bowl and whisk to aerate and combine; set

aside. Coat a second large bowl with vegetable oil; set aside.

Place the yeast and 1 teaspoon of the sugar in a medium bowl.

Add the water, stir to combine, and let sit until the mixture is foaming, about 5 minutes.



Add the remaining 1/4 cup sugar, the egg yolks, milk, and vanilla and whisk to combine.

Add this mixture to the reserved flour mixture and stir with a wooden spoon until the dough

comes together and begins to form a ball.

Transfer the dough to a lightly floured work surface. Scatter the butter pieces over the dough

and knead until the butter is fully incorporated and the dough is smooth, shiny, and elastic,

about 6 to 8 minutes.

Add up to 1/4 cup of additional flour as needed if the dough is sticky. Form the dough into a

ball, place it in the oiled bowl, and turn it to coat it in the oil. Cover the bowl with plastic wrap

or a damp towel and let the dough rise in a warm place until doubled in size, about 1 1/2 to 2

hours. Meanwhile, make the filling.For the ginger-lime curd filling:Fill a medium saucepan with 1

to 2 inches of water and bring it to a simmer over high heat; reduce the heat to low and keep

the water at a bare simmer.

Place all of the ingredients except the butter in a large heatproof bowl and whisk to combine.

Set the bowl over, but not touching, the simmering water and whisk constantly until the yolks

thicken and the mixture forms ribbons when the whisk is lifted from the bowl, about 7

minutes. (Check to make sure the water hasn’t started boiling by periodically removing the

bowl from the saucepan using a potholder or dry towel. If the water is boiling, reduce the heat

so the eggs do not curdle.)

Remove the bowl from the simmering water and whisk in the butter 1 piece at a time, waiting

until each piece is completely melted and incorporated before adding the next.Set a fine-

mesh strainer over a medium bowl. Strain the curd, pressing on the solids and scraping the

extra curd clinging to the underside of the strainer into the bowl; discard the solids left in the

strainer. Press a sheet of plastic wrap directly onto the surface of the curd to prevent a skin

from forming; set aside at room temperature.To finish:Line a baking sheet with parchment

paper; set aside. Punch down the dough, transfer it to a lightly floured work surface, and roll it

out until it’s about 1/4 inch thick. Using a 2-1/2-inch round cutter, stamp out as many dough

rounds as possible and place them on the prepared baking sheet about 1/4 inch apart. Gather

the dough scraps into a ball and roll out and cut again. Discard any remaining dough

scraps.Cover the dough rounds loosely with plastic wrap or a damp towel.

Let them rise in a warm place until puffy and about 1/2 inch thick, about 30 minutes.

Place the oil in a Dutch oven or a large, heavy-bottomed pot and set it over medium heat

until the temperature reaches 365°F on a candy/fat thermometer. Meanwhile, fit a wire rack

over a second baking sheet; set aside.

Place the sugar in a large bowl; set aside.



Transfer the ginger-lime curd to a piping bag fitted with a 1/4-inch round tip; set aside.When

the oil is ready, add 4 of the dough rounds and fry until golden brown, flipping halfwaythrough,

about 2 minutes total. (If air bubbles appear in the donuts, pierce them with the tip of a

paring knife.) Using a slotted spoon, remove the donuts to the wire rack.

Add 4 more dough rounds to the oil. While these dough rounds are frying, use tongs to

transfer the first 4 (still-hot) donuts into the bowl of sugar. Toss to coat in the sugar, then

return to the wire rack. Repeat frying and sugarcoating the remaining dough rounds.When the

donuts are cool enough to handle, use a paring knife to puncture the side of each to form a

pocket in the center.

Place the tip of the piping bag into the pocket and pipe about 1 heaping teaspoon of curd

inside.

Serve warm or at room temperature.

Nutrition Facts

 PROTEIN 1.13%
  FAT 91.52%

  CARBS 7.35%

Properties
Glycemic Index:6.77, Glycemic Load:7.18, Inflammation Score:-2, Nutrition Score:7.7930433646492%

Flavonoids
Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 0.26mg,

Hesperetin: 0.26mg, Hesperetin: 0.26mg, Hesperetin: 0.26mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:

0.01mg, Naringenin: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 561.31kcal (28.07%), Fat: 57.99g (89.22%), Saturated Fat: 9.68g (60.52%), Carbohydrates: 10.47g (3.49%),

Net Carbohydrates: 10.15g (3.69%), Sugar: 3.14g (3.49%), Cholesterol: 36.23mg (12.08%), Sodium: 37.29mg (1.62%),

Alcohol: 0.02g (100%), Alcohol %: 0.03% (100%), Protein: 1.62g (3.23%), Vitamin K: 102.56µg (97.67%), Vitamin E:

4.68mg (31.21%), Selenium: 4.9µg (6.99%), Vitamin B1: 0.1mg (6.82%), Folate: 26.35µg (6.59%), Vitamin B2: 0.07mg

(4.38%), Manganese: 0.07mg (3.31%), Vitamin B3: 0.64mg (3.18%), Iron: 0.53mg (2.95%), Phosphorus: 26.13mg

(2.61%), Vitamin A: 89.3IU (1.79%), Vitamin B5: 0.17mg (1.72%), Vitamin D: 0.21µg (1.42%), Fiber: 0.32g (1.29%),

Vitamin B12: 0.07µg (1.24%), Zinc: 0.16mg (1.1%), Vitamin B6: 0.02mg (1.02%)


