














RECIPES

Apple Cider Donuts
Ingredients: 

�����î���F�X�S�V���D�S�S�O�H���F�L�G�H�U���R�U���X�Q�º���O�W�H�U�H�G���D�S�S�O�H���M�X�L�F�H
6 tbsp. unsalted butter

�����î���F�X�S�V���D�O�O���S�X�U�S�R�V�H���»���R�X�U�����S�O�X�V���P�R�U�H���I�R�U���G�X�V�W�L�Q�J
�����W�V�S�����J�U�R�X�Q�G���F�L�Q�Q�D�P�R�Q�����G�L�Y�L�G�H�G
2 or 4 teaspoons baking powder

1 tsp. kosher salt

½ tsp. baking soda

�î���W�V�S�����J�U�R�X�Q�G���Q�X�W�P�H�J�����S�U�H�I�H�U�D�E�O�\���I�U�H�V�K�O�\���J�U�D�W�H�G
½ cup packed light or dark brown sugar

½ cup unsweetened applesauce

�2�F�X�S���F�R�O�G���E�X�W�W�H�U�P�L�O�N���R�U���N�H�º���U
2 cold large eggs

1 cup granulated sugar

�����T�X�D�U�W�V���Y�H�J�H�W�D�E�O�H�����F�D�Q�R�O�D��
   or peanut oil for deep frying

Directions: Bring the apple cider to a boil in a large frying pan 

over medium-high heat. Boil until reduced to �2 cup and syrupy. 

�5�H�P�R�Y�H���I�U�R�P���W�K�H���K�H�D�W�����D�G�G���W�K�H���E�X�W�W�H�U�����W�K�H�Q���Z�K�L�V�N���X�Q�W�L�O���P�H�O�W�H�G���D�Q�G��

combined. Add the brown sugar and whisk until melted. Scrape the 

�P�L�[�W�X�U�H���L�Q�W�R���D���P�H�G�L�X�P���E�R�Z�O��

�0�L�[���W�K�H���Z�H�W���L�Q�J�U�H�G�L�H�Q�W�V�����$�G�G���W�K�H���D�S�S�O�H�V�D�X�F�H�����E�X�W�W�H�U�P�L�O�N�����D�Q�G���H�J�J�V��

�W�R���W�K�H���E�R�Z�O���Z�L�W�K���W�K�H���D�S�S�O�H���F�L�G�H�U���P�L�[�W�X�U�H�����:�K�L�V�N���X�Q�W�L�O���V�P�R�R�W�K��

�3�O�D�F�H���W�K�H���D�O�O���S�X�U�S�R�V�H���»���R�X�U�����J�U�R�X�Q�G���F�L�Q�Q�D�P�R�Q�����E�D�N�L�Q�J���S�R�Z�G�H�U�����N�R�V�K�H�U��

�V�D�O�W�����E�D�N�L�Q�J���V�R�G�D�����D�Q�G���J�U�R�X�Q�G���Q�X�W�P�H�J���L�Q���D���O�D�U�J�H���E�R�Z�O���D�Q�G���Z�K�L�V�N���W�R��

combine.

Add the wet ingredients to the dry ingredients. Scrape the cider 

�P�L�[�W�X�U�H���L�Q�W�R���W�K�H���»���R�X�U���P�L�[�W�X�U�H�����6�W�L�U���Z�L�W�K���D���U�X�E�E�H�U���V�S�D�W�X�O�D���X�Q�W�L�O���D��

�V�W�L�F�N�\���G�R�X�J�K���I�R�U�P�V�����'�R���Q�R�W���R�Y�H�U�P�L�[��

Chill the dough and make the cinnamon sugar. Cover the bowl and 

�U�H�I�U�L�J�H�U�D�W�H�������K�R�X�U�����0�H�D�Q�Z�K�L�O�H�����S�O�D�F�H���W�K�H���U�H�P�D�L�Q�L�Q�J���J�U�R�X�Q�G���F�L�Q�Q�D�P�R�Q��

�D�Q�G���J�U�D�Q�X�O�D�W�H�G���V�X�J�D�U���L�Q���D���Z�L�G�H�����V�K�D�O�O�R�Z���E�R�Z�O�����R�U���S�L�H���S�O�D�W�H���D�Q�G���V�W�L�U��

to combine.

Roll the dough out until ½���L�Q�F�K���W�K�L�F�N�����&�X�W���G�R�Q�X�W�V���R�X�W���Z�L�W�K���D���»���R�X�U�H�G��

donut cutter.

Fry in batches of 4 donuts. Gently place the donuts in the oil 

�D�Q�G���I�U�\�����»���L�S�S�L�Q�J���R�Q�F�H�����X�Q�W�L�O���S�X�¬���H�G���D�Q�G���J�R�O�G�H�Q���E�U�R�Z�Q�����'�U�D�L�Q���R�¬�����W�K�H��

�H�[�F�H�V�V���R�L�O���D�Q�G���S�O�D�F�H���R�Q���W�K�H���Z�L�U�H���U�D�F�N��

Immediately place the donuts one at a time in the reserved cinnamon 

�V�X�J�D�U���D�Q�G���W�R�V�V���X�Q�W�L�O���Z�H�O�O���F�R�D�W�H�G�����V�S�U�L�Q�N�O�L�Q�J���V�R�P�H���R�I���W�K�H���V�X�J�D�U���R�Y�H�U��

the donut and making sure the sides are well coated. Return to the 

wire rack.

Fry the donut holes in 2 batches and coat in cinnamon sugar.
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