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NOTES


• All spoon measurements are level, unless otherwise specified.


• Eggs are medium unless otherwise specified. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


• If doughnuts are filled with fresh cream, ensure they are stored in a refrigerator until ready to serve.
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Lip-smacking Delights


Doughnuts, whether fried, baked or batter, are a naughty, but very nice, indulgence! Popular the world over—from the Krispy Kremes made famous by New York TV series Sex and the City, to the battered delights served warm in Asian street markets—whatever type of doughnut is your favorite, there is a delicious recipe in this book for you. Simple and easy to prepare at home, using standard kitchen equipment or newly available doughnut pans, these doughnuts are perfect for snacks, parties or even desserts.
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There are several methods for preparing doughnuts. The most common doughnuts are made from a light yeast dough and fried, which although take time to prepare, are most definitely worth the wait. For a healthier option, oven baked doughnuts offer a lower fat content as they are not fried in oil. There are a variety of shaped pans available in good kitchen stores for baked doughnuts, which give them a classic doughnut ring shape. You can also make doughnuts with a batter similar to that used for waffles or thick pancakes. These can either be made using a batter dispenser to drop rings of batter into hot oil or using a doughnut machine. Doughnut machines are relatively inexpensive and work similarly to a waffle iron. They produce doughnuts very quickly and are therefore ideal for large scale doughnut production—such as for the Doughnut Croquembouche on page 43.


I have to confess that, at first attempt, making traditional fried doughnuts can seem a little daunting and there are a few things that can go wrong. However, the steps in this book simplify the process and will ensure that you make perfect doughnuts every time. One of the key steps is the right combination of flour for your doughnut base—whilst you can use strong/bread flour on its own, the best results use a combination of this and ordinary all-purpose/plain flour to give lightness to the dough.


An essential step in making perfect fried doughnuts is the kneading process. Do not underestimate the time you must knead the dough for. To save time (and your arms], this is best done with a stand mixer fitted with a dough hook. Using the dough hook, you need to work the dough slowly for about 2 minutes and then increase the speed and knead vigorously for about another 8 minutes. When done, the dough will be very soft but not sticky and when you pull a piece between your hands it should be thin and elastic and not break or create holes. The next stage is resting and proving. Shape the dough into balls (or rings, depending on which doughnut you are making) and place each one on a flour-dusted square of baking parchment. Cover with a clean damp kitchen towel and leave to rest for 10 minutes, allowing the dough to relax, then reshape so that you have perfectly round doughnuts. Next, cover the trays in lightly-oiled plastic wrap/clingfilm and let rise in a warm place until doubled in size. The actual proving time required will be influenced by how warm it is. In my kitchen, which is warm from the Aga, the proving takes about 35 minutes. To test if the dough is proved, press one of the doughnuts gently with a fingertip. If the dent springs back, the dough is not yet fully proved. If the dent just holds it shape, the doughnuts are ready. If you press and the dough collapses, the doughnuts are over proved and will taste yeasty and may deflate slightly when you put them into the oil. The final stage is to let the doughnuts rest uncovered for another 10 minutes before frying to allow a thin crust to form.


When frying doughnuts you need the oil to be very hot 375°F (190°C), This is easiest done in a deep fat fryer, where the temperature can be controlled, but you can also fry them, carefully, in a large saucepan on the hob using a kitchen thermometer to ensure the oil is at the right temperature. When it comes to adding the doughnuts to the pan, this is where the baking parchment helps. If the dough is handled too much it can deflate, so lifting the doughnuts by gripping the individual squares of parchment lets you slide them, one at a time, safely into the oil without deflating the dough or burning yourself. Cook the doughnuts for a couple of minutes on one side until golden brown, then turn over and cook until golden on the other side. Doing this will create the classic pale ring around the middle of the doughnut.


When filling doughnuts, it is important to make a cavity in the doughnut which is large enough to hold plenty of filling— there is nothing worse than a meanly-filled doughnut! This is best done with a round-handled teaspoon—poke it into the side of the doughnut and then move around to create a cavity inside, whilst keeping the exterior hole as small as you can. The easiest way to fill doughnuts is to use a piping bag, otherwise things can get a bit messy! Pipe the filling into the doughnut until you feel the doughnut slightly “kick back” in your hand, which means that it is full. Don’t worry too much if you over-fill as you can simply wipe away any excess with a paper towel. If you are filling your doughnuts with fresh cream, always remember to store them in the fridge until ready to serve.


Baked and batter doughnuts are simpler to make as they do not contain yeast and therefore don’t require proving time—perfect for those sudden doughnut cravings!


All doughnuts taste better fresh and are best served the day they are made. But if you don’t manage this (despite how irresistible they are!) store them in an airtight container. Whichever type of doughnut you prefer, these recipes will enable you to create decadent delights at home to treat friends and family—the only issue is how to stop eating them—you have been warned!
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FUN-FILLED TREATS
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Traditional jelly Doughnuts


A jelly doughnut to me is the classic—dusted in sugar and oozing with strawberry or raspberry jelly when you bite into the middle. It is always best to serve these doughnuts fresh and make sure that you fill them generously—there is nothing worse than a meanly-filled doughnut! By turning them over halfway through cooking, you should end up with the classic white line around the perimeter of the doughnut, making them look just as good as store-bought doughnuts.
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¾ cup/200 ml milk, warm


¼ oz./7 g fast-action dried yeast


2¼ tablespoons/30 g


granulated sugar


2⅓ cups/300 g all-purpose/plain flour, plus extra for dusting


1¼ cups/160 g white bread/strong flour


½ teaspoon salt


2 eggs, beaten


4 tablespoons/60 g butter, softened sunflower oil, for greasing and frying superfine/caster sugar, for dusting


16 oz./450 g strawberry or raspberry jelly/jam


16 small squares of baking parchment a piping bag with a round tip/nozzle


MAKES 16




	

Whisk together the warm milk, yeast and sugar in a pitcher/jug and leave in a warm place for about 10 minutes until a thick foam has formed on top of the milk. Meanwhile, sift the flours into a large mixing bowl, add the salt, eggs and butter and stir together, then pour in the yeast mixture. Using a stand mixer fitted with a dough hook, mix the dough on a slow speed for 2 minutes, then increase the speed and knead for about 8 minutes until the dough is soft and pliable. Alternatively, knead the dough by hand for 15 minutes. The mixture will be very soft but should not be sticky, so dust with flour if needed.


Lay the squares of baking parchment on a tray and lightly dust with flour. Divide the dough into 16 portions and, dusting your hands with flour, shape each portion into a ball and place one on each square of parchment. Cover the doughnuts with a clean damp kitchen towel and leave to rest for 10 minutes. Reshape the balls and then let rise in a warm place for about 35–45 minutes, covered in lightly-greased plastic wrap, until the dough has doubled in size and holds an indent when you press with a fingertip. Rest again, uncovered, for 10 minutes.


In a large saucepan or deep fat fryer, heat the oil to 375°F (190°C). Holding the square of parchment, transfer each doughnut to the pan, one at a time, being careful not to handle the dough or splash hot oil. Cook in small batches for about 1 ½ minutes on each side until golden brown. Remove the doughnuts from the oil using a slotted spoon and drain on paper towels.


When the doughnuts are cool enough to handle, pour the dusting sugar into a shallow dish and roll each doughnut in the sugar to coat thoroughly. Use a round teaspoon handle to poke a hole in the doughnut and move it around to make a cavity inside. Spoon the jelly/jam into the piping bag and pipe into the cavity in each doughnut and serve.
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Vanilla Cream Doughnuts


These classic doughnuts are simple but indulgent with delicate hints of vanilla and a rich creamy custard. Decorate with pretty sugar sprinkles for the perfect party treat.
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¾ cup/200 ml milk, warm


¼ oz./7 g fast-action dried yeast


2½ tablespoons/30 g granulated sugar


2⅓ cups/300 g all-purpose/plain flour, plus extra for dusting


1¼ cups/160 g white bread/strong flour


½ teaspoon salt


2 eggs, beaten


4 tablespoons/60 g butter, softened


1 teaspoon vanilla extract sunflower oil, for greasing and frying sugar sprinkles, to decorate


FOR THE PASTRY CREAM


1 tablespoon cornstarch/cornflour


5 tablespoons/60 g sugar


1 egg plus 1 egg yolk


6½ tablespoons/100 ml milk


⅔ cup/150 ml heavy/double cream


1 vanilla bean/pod, split lengthwise


FOR THE FROSTING


5 tablespoons/70 ml vanilla syrup


1 ⅓ cups/200 g confectioners’/icing sugar, sifted


16 small squares of baking parchment a piping bag with a round tip/nozzle


MAKES 16




	

Begin by preparing the pastry cream. In a mixing bowl, whisk together the cornstarch/cornflour, sugar, whole egg and egg yolk until creamy. Put the milk, cream and vanilla bean in a saucepan and bring to a boil. Turn off the heat and leave to infuse for 5 minutes then remove the vanilla bean and scrape out the seeds with a round-bladed knife. Return just the seeds to the pan and bring to a boil again. Slowly pour the hot milk and cream over the egg mixture, whisking all the time. Return the mixture to the pan and cook for a few minutes until thickened, then pass through a strainer/sieve to remove any lumps. Leave to cool then chill in the fridge until needed.


Whisk together the warm milk, yeast and sugar in a pitcher/jug and leave in a warm place for about 10 minutes until a thick foam has formed on top. Meanwhile, sift the flours into a mixing bowl, add the salt, eggs, butter and vanilla and stir together, then pour in the yeast mixture. Using a stand mixer fitted with a dough hook, mix on a slow speed for 2 minutes, then increase the speed and knead for 8 minutes until the dough is pliable. Alternatively, knead the dough by hand for 15 minutes. The mixture will be soft but should not be sticky, so dust with flour if needed.


Lay the squares of baking parchment on a tray and lightly dust with flour. Divide the dough into 16 portions and, dusting your hands with flour, shape each portion into a ball and place on a square of baking parchment. Cover the doughnuts with a clean damp kitchen towel and leave to rest for 10 minutes. Reshape the balls and then let rise in a warm place for about 35–45 minutes, covered in lightly-greased plastic wrap, until the dough has doubled in size and holds an indent when you press with a fingertip. Rest again, uncovered, for 10 minutes.


In a large saucepan or deep fat fryer, heat the oil to 375°F (190°C). Holding the square of parchment, transfer each doughnut to the pan, one at a time, being careful not to handle the dough or splash hot oil. Cook in small batches for about 1 ½ minutes on each side until golden brown, then remove from the oil with a slotted spoon and drain on paper towels.


When cool enough to handle, use a round teaspoon handle to poke a hole in the doughnut and move it around to make a cavity inside. Spoon the pastry cream into a piping bag and pipe into the doughnuts. For the frosting, whisk together the confectioners’/icing sugar and vanilla syrup until smooth and thick, adding a tablespoon of water to loosen, if necessary. Spread over the top of each doughnut, decorate with sugar sprinkles and serve.
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