
Yeast Doughnuts

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
2  eggs  beaten 

23 ounces flour  for dusting all-purpose plus more surface 

2 packages yeast  instant 

1.5 cups milk

1 teaspoon nutmeg  freshly ground 

1.5 teaspoons salt

0.3 cup sugar

1  vegetable oil  for frying 

2.5 ounces vegetable shortening

READY IN

147 min.

SERVINGS

20

CALORIES

180 kcal

https://whatsheate.com


0.3 cup warm water  (95 to 105 degrees F) 

Equipment
bowl

baking sheet

sauce pan

wire rack

blender

baking pan

stand mixer

kitchen towels

dutch oven

deep fryer

Directions
Place the milk in a medium saucepan and heat over medium heat just until warm enough to

melt the shortening.

Place the shortening in a bowl and pour warmed milk over. Set aside.

In a small bowl, sprinkle the yeast over the warm water and let dissolve for 5 minutes. After 5

minutes, pour the yeast mixture into the large bowl of a stand mixer and add the milk and

shortening mixture, first making sure the milk and shortening mixture has cooled to lukewarm.

Add the eggs, sugar, salt, nutmeg, and half of the flour. Using the paddle attachment, combine

the ingredients on low speed until flour is incorporated and then turn the speed up to

medium and beat until well combined.

Add the remaining flour, combining on low speed at first, and then increase the speed to

medium and beat well. Change to the dough hook attachment of the mixer and beat on

medium speed until the dough pulls away from the bowl and becomes smooth, approximately

3 to 4 minutes.

Transfer to a well-oiled bowl, cover, and let rise for 1 hour or until doubled in size.

On a well-floured surface, roll out dough to 3/8-inch thick.



Cut out dough using a 2 1/2-inch doughnut cutter or pastry ring and using a 7/8-inch ring for

the center whole. Set on floured baking sheet, cover lightly with a tea towel, and let rise for 30

minutes.

Preheat the oil in a deep fryer or Dutch oven to 365 degrees F. Gently place the doughnuts

into the oil, 3 to 4 at a time. Cook for 1 minute per side.

Transfer to a cooling rack placed in baking pan. Allow to cool for 15 to 20 minutes prior to

glazing, if desired.

Nutrition Facts

 PROTEIN 10.79%
  FAT 25.1%

  CARBS 64.11%

Properties
Glycemic Index:12.65, Glycemic Load:20.09, Inflammation Score:-3, Nutrition Score:6.3578260156286%

Nutrients (% of daily need)
Calories: 179.78kcal (8.99%), Fat: 4.97g (7.65%), Saturated Fat: 1.45g (9.06%), Carbohydrates: 28.59g (9.53%), Net

Carbohydrates: 27.5g (10%), Sugar: 3.51g (3.9%), Cholesterol: 18.56mg (6.19%), Sodium: 189mg (8.22%), Alcohol: 0g

(100%), Alcohol %: 0% (100%), Protein: 4.81g (9.62%), Vitamin B1: 0.35mg (23.07%), Folate: 78.19µg (19.55%),

Selenium: 12.82µg (18.32%), Vitamin B2: 0.23mg (13.82%), Manganese: 0.23mg (11.5%), Vitamin B3: 2.23mg (11.15%),

Iron: 1.61mg (8.96%), Phosphorus: 67.08mg (6.71%), Fiber: 1.09g (4.36%), Vitamin B5: 0.4mg (3.97%), Calcium:

30.54mg (3.05%), Zinc: 0.42mg (2.79%), Copper: 0.06mg (2.77%), Magnesium: 10.5mg (2.63%), Vitamin B12: 0.14µg

(2.31%), Vitamin B6: 0.04mg (2.18%), Potassium: 75.53mg (2.16%), Vitamin K: 2.07µg (1.97%), Vitamin E: 0.29mg

(1.95%), Vitamin D: 0.29µg (1.93%), Vitamin A: 53.51IU (1.07%)


