Home Baking Recipe:

Ingredients

1 1b French Cruller Donut Mix*

% cup water (plus up to 2 thsp more if needed for piping)

Neutral frying oil (vegetable, canola, or shortening)

*Make sure to double the recipe for the 2 Ib mix option

Instructions

1. Mixing the Batter

Place the donut mix in a bowl. Using mixer on low speed, slowly add the water
over 1 minute.

Increase to medium speed and continue mixing for 2 minutes, until the batter is
smooth, glossy, and stretchy.

Note: If batter is too stiff to pipe, add one tablespoon of water at a time until
pipeable, but still holds shape

The batter is ready when it looks smooth and shiny. It stretches into thick
ribbons from the beater and is soft and pipeable but not pourable.

2. Shaping the Donuts

Pipe the batter using a large star tip.

Pipe onto small squares of parchment paper for easy transfer to the oil.

The donuts should hold their shape briefly on the paper without spreading.

3. Frying

Heat oil to 385-390°F.

Carefully lower the donut into the oil, parchment side up. After a few seconds,
use tongs to pull the parchment out

Fry 2% minutes. Turn and fry 2% minutes

Remove when golden brown and allow to drain briefly

4. Finish & Serve

Glaze while warm or dust with powdered sugar.

Best enjoyed the same day.

Please Scan QR code for more
information.
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