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Prep Time: 10 minutes Yield: 15-186 donuts v & ) Q Jb
i Cook Time: 15 minutes Q { QU& N\

i 25 minutes

Ingredients:

Jonuts

10 Tablespoons unsaited butter, melted
1/2 cup light brown sugar

1/2 granulated sugar

2 eggs

2 teaspoons vanilla extract

3/4 cup buttermilk

2 cups apple cider (reduced to 3/4 cup)
3 teaspoons baking powder

2 1/2 cups all-purpose flour

3 teaspoons cinnamon

2 teaspoons nutmeg

pinch salt

Topping

6 tablespoons unsalted butter, melted
1 teaspoons cinnamon

1/4 teaspoon nutmeg

1/2 cup granulated sugar

Instructions:
Preheat oven to 350°. Spray a donut pan with cooking spray and set aside.
Before you begin, you will need to reduce the apple cider. Pour apple cider in a small saucepan a

simmer on low-medium heat for 15-20 minutes or until the cider reduces down to 3/4 cup. Once it is
reduced, set it aside to cool.

In a large bowl, whisk together the flour, baking powder, pinch of salt, cinnamon and nutmeg and set
aside.

In a separate bowl, mix the melted butter and sugars together until smooth. Add in the eggs and
vanilla and stir until completely combined. Pour in the buttermilk and apple cider and mix until

smooth. Stir in the flour mixture and mix until just incorporated. Do not over mix or donuts will be
tough.

Pour the batter into a ziploc bag and snip off one corner. This makes it much easier to pour into the
donut wells. Pour batter into prepared pan about 3/4 to the top of each well. Bake for 14-15 minutes

i or until the tops are firm and spring back slightly when you touch them. Do not over bake or you will
have dry donuts.

When done, remove donuts from the oven and let them cool in the pan for 5 minutes then remove
them carefully and place on a wire rack to cool until they are warm to the touch so you are able to
handle them. While they are cooling, get your butter + cinnamon sugar topping ready.

in a small bowl, melt butter in the microwave. Set aside.
In a separate bowl, mix together the cinnamon and sugar. Set aside.

Once donuts are cool enough to be handled, dip the tops into the melted butter and then quickly into
the cinnamon sugar mixture. Repeat for the entire batch of donuts.

These Apple Cider Donuts are best served fresh the same day, but will stay soft for up to 2 days
stored in an airtight container. If they get a bit firm, you can reheat in the microwave for a few
seconds to soften them up and they are good as new.




