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Introduction

If you’re a donut lover—and since you have this book in your hands, you must be—that neon “Hot Now” sign in the window of a donut shop makes you weak in the knees. A tender, fluffy donut dripping in clear, warm glaze is enough to send anyone pulling into that drive-through lane, but now you can have that same glorious experience in your own kitchen.

With just a handful of kitchen staples, a whisk, and a few multicolored sprinkles, you are well on your way to filling your stomach with tons of divine donuts. Instead of traditional-sized donuts, this cookbook focuses on smaller, more adorable mini donuts. Sure, they are as delicious and comforting as their bigger cousins, but their two-bite size makes them that much more fun—and a little more waistline-friendly!

Now, when you think of mini donuts, you may only think of breakfast. Of course, breakfast and donuts go hand in hand, but these little darlings also make the perfect dessert. Imagine walking into a dinner party and seeing the dessert table filled with towers of brightly colored, tender, mouthwatering bite-sized donuts. It’s a childhood dream come true! Or instead of a dinner party, how about throwing a donut-decorating party, where everyone can make their own adorable party favors. Fill a table with already-baked donuts, your favorite frostings, a variety of sprinkles, and a bunch of chopped-up candy bars … and yours will be the most talked-about party 
for weeks.

Whether you’re looking for an old-fashioned favorite, like the Cinnamon-Sugar Mini Donut; a sweet-savory combo, like the Chocolate-Bacon-Maple Mini Donut; or a fruity bite of Lemon Meringue Mini Donut, you can’t go wrong. So turn the page, pick out a recipe, and get ready to put a big smile on your face. It’s time to get this donut party started. Enjoy!






Part 1
 MINI DONUTS 101
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Blueberry Cake Mini DoXnuXtsX (Chapter 1)

Like you, I am and will always be a home cook and baker. I don’t use crazy kitchen tools, extremely rare ingredients, or difficult techniques—which means that all the recipes found in Mini Donuts are approachable and easily achieved. All you have to do to make your own amazing mini donuts is give the recipes a try!

In keeping with this mindset, when developing these recipes, I tried to keep the busy woman in the back of my mind. Would she have cake flour? No, but she likely has regular, all-purpose flour. Would she have a specialty creamed honey? Probably not, but a big jar of local honey might be sitting in her cupboard. Is a fancy fruit, in season for only two weeks of the year, ripening on her counter? Probably not. The ingredients used in the following recipes are regular, everyday staples in most kitchens. If you don’t have something, it can be easily found in your local grocery store—or, in some cases, your local liquor store. In addition, none of the ingredients costs an arm and a leg!

That said, there are a few items that you want to be familiar with before you start your mini-donut journey.

EQUIPMENT AND SUPPLIES

You don’t need to have a kitchen filled with every fancy culinary toy on the market to successfully recreate these recipes. In fact, all you really need are the following:


	Baking racks

	Deep fryer

	Mini-donut machine or mini-donut pan

	Piping bag and round tip

	Sifter

	Stand mixer

	Wax paper



All of these items will increase your success of making perfect mini-donuts, every single time!

METHODS OF MAKING MINI DONUTS

The recipes in this cookbook use three different methods of cooking mini donuts: the donut pan, the mini-donut machine, and the frying method. Each method gives your mini donut a different type of texture.


	The donut pan produces a mini donut with a light, airy, cupcake-like texture.

	The mini-donut machine creates a more dense, cakelike donut with a perfectly rounded top.

	The frying method, either in a deep fryer or a deep pan with hot oil, creates a donut very similar to those you most often find in a donut shop.



It’s important to keep in mind that each of these methods uses different preparation techniques, as discussed below. Try them all to find which texture and technique you like best.

Donut-Pan Method

When baking mini donuts in your donut pan, there are a few things to keep in mind:


	
Grease it. Greasing your mini-donut pan is imperative. There are a great number of ways to grease it, but the best ways are to grease the pan with butter, with the aerosol spray Baker’s Joy, or with a napkin and a little vegetable oil.

	
Overfilling is a crime. Do not overfill the mini-donut indentations with batter. When they are overfilled, the donuts tend to bake up over the edges and grow out instead of up, giving you flat mini “mushrooms.”

	
Know your oven. If your oven tends to get hotter on one side, be sure to rotate the donut pan halfway through the baking time. On the other hand, if your oven usually takes a little longer to bake than the time a recipe calls for, bump up the heat by 10°F to make up for it.



Mini Donut–Machine Method

When baking donuts in your mini-donut machine, there are a few things to keep in mind:


	
Know your nonstick. Most of the mini-donut machines are nonstick. If yours isn’t—or if your donuts are sticking—spray a little Baker’s Joy on it before each round of donuts are baked.

	
Work fast. Because of the high heat, getting the batter into all six donut indentations swiftly is imperative. To do this, pipe the batter in with a piping bag or Ziploc bag with the tip cut off the end. Otherwise, the donuts begin to cook before you are ready to close the lid, and they tend to bake over the edges while you are trying to fill the rest of the indentions.

	
Flip it. Most donut machines do not cook as evenly as you would like: one side of the donut is usually a little harder than the other. To help offset that issue, flip the donut halfway through baking, using a toothpick or the two-pronged fork included with your machine.

	
Don’t overbake. Unless you like your donuts as dry as the Sahara Desert, watch them carefully. Donut machines provide an incredible amount of heat, and they really do cook the mini donuts in 3 to 4 minutes. Keep an eye on them, and remove donuts promptly to prevent overbaking.



The Frying Method

When frying mini donuts, there are a few helpful tips to keep in mind:


	
Stay safe. While the oil doesn’t look dangerous, as soon as you drop in the first ball of dough, watch out! The oil will easily pop and burn you if you are not cautious. To help avoid any injury, use a long-handled slotted spoon to both drop in and remove mini donuts.

	
Watch the heat. When frying anything, it is extremely easy to let the temperature creep up on you. Keep an eye on the thermometer to ensure that the oil remains at the correct temperature (the temperature varies by donut, so check each recipe for details). Just a few degrees higher than needed and you will wind up with burned mini donuts.

	
Keep it light. Nobody likes to bite into a donut and find that it’s full of grease. To avoid this faux pas, be sure to shake the donut as it comes out of the fryer to remove any excess oil. Then, place the donut on a plate lined with paper towels or newspaper to soak up any remaining grease. If needed, after allowing donuts to rest for a minute or two, flip them to drain the other side.



TIME TO MAKE THE DONUTS!

Baking delicious mini donuts should be fun, easy, and accessible—and these qualities are exactly what you’ll find in the recipes in part 2. Take your time, and read through the entire recipe before you start; knowing what’s ahead helps you to prepare yourself mentally, as well as your ingredients and your equipment. So grab your apron! It’s time to make the donuts!






Part 2
 THE RECIPES
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White Chocolate–Red Velvet Mini Donuts (Chapter 2)


There are few things in this world as tantalizing as a plain, hot, glazed donut, but you’ll be happily surprised at the multitude of flavor options found in the recipes in this part. Here, you will find recipes ranging from Orange Soda to Salted Caramel to Banana Cream, and even a chocolate S’mores Mini Donut. It doesn’t matter if you are a lover of chocolate, a salty-sweet fan, or a plain-Jane kind of girl. Whatever you like, this part has you covered!








Chapter 1
THE CLASSICS


You can’t have a cookbook about mini donuts without starting with the classics. While you may typically be the first one in line for a fancy S’mores Mini Donut (Chapter 8), sometimes you just need a warm Cinnamon-Sugar Mini Donut that melts in your mouth, or a brightly speckled Vanilla-Sprinkle Mini Donut. With its burst of colored sprinkles and crisp vanilla flavor, it is always one of the first to go. When you are looking for comfort and familiarity, you just have to whip up a batch of the favorites found in this chapter. They’re guaranteed to hit the spot every single time!

 

Glazed Fried Mini Donut

Nothing can beat the nostalgic taste of a hot, fresh, glazed donut. You can try, but the fluffy texture and warm glaze make this donut one of the best classics around. Whip out your deep fryer, and see if you can resist!
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Glazed Fried Mini Donuts
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FOR DONUTS

2 tablespoons water, warmed

1.25-ounce envelope fast-rise yeast

3⁄4 cup whole milk, warmed

1⁄4 cup granulated sugar

1⁄2 teaspoon salt

1 large egg

3 tablespoons shortening or lard

21⁄2 cups all-purpose flour

Vegetable oil or peanut oil, for frying

FOR GLAZE

2 tablespoons whole milk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	In the bowl of your stand mixer, with the paddle attachment (or in a large bowl if you are going to knead the dough by hand), mix together warm water and yeast and let stand for 5 minutes.

	Add milk, sugar, salt, egg, shortening, and 1 cup of flour. Mix on medium-low for 2 minutes, then switch to the dough hook. Slowly add the remaining 11⁄2 cups of flour, 1⁄2 cup at a time. Once you have added all the flour, knead on medium for 2—3 minutes, until dough no longer sticks to the bowl. Turn up the speed to medium-high, and continue to knead dough for 3–4 minutes, until dough is smooth.

	Transfer dough to a greased bowl, and cover with a slightly damp tea towel. Place bowl in a warm area (or in an oven preheated to 200°F and then turned off) for about 1 hour. Dough is ready when it has doubled in size.

	Transfer raised dough to a lightly floured surface, and carefully roll out until it is 1⁄2” thick. Cut out donuts with a floured 2" biscuit cutter, and then cut out the center of each donut with a floured 1" biscuit cutter.

	Place donuts and donut holes on a lightly floured cookie sheet, and cover again with a slightly damp tea towel. Place in a warm area (or in an oven preheated to 200°F and then turned off) for about 1 hour. Dough is ready when it has doubled in size.

	Heat oil in a large, deep skillet or a deep fryer to 350°F.

	Once oil is hot, working with 4 to 6 donuts at a time, carefully drop donuts into oil. Fry for 1–2 minutes or until golden brown; flip each donut and fry the other side.

	Remove and drain on a plate lined with paper towels or newspaper. Continue this process until each donut has been fried.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Then, in a small bowl, whisk together milk and vanilla extract. Add powdered sugar, whisking until smooth.

	While the donuts are still warm, dip the top of each donut and donut hole into the glaze, transfer to a wire rack, and let set for 5 minutes. Serve immediately; donuts can be stored in an airtight container for up to 3 days but are best served fresh.




FAST-RISE YEAST
If you can’t find fast-rise yeast or you already have regular yeast, don’t worry! You can easily use regular yeast in its place. Fast-rise yeast does exactly what it says: makes the donuts rise faster. If you use regular yeast, just expect a little longer rise time.



 

Cinnamon-Sugar Mini Donut

Found everywhere from donut shops to gas-station shelves (and now in your kitchen), the Cinnamon-Sugar donut is a true classic. It’s probably the easiest of all the donuts to make, but that doesn’t mean it isn’t one of the best tasting. This classic doesn’t have to be fancy to be delicious!
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Cinnamon-Sugar Mini Donuts
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FOR DONUTS

11⁄3 cups all-purpose flour, sifted

2 teaspoons baking powder

1⁄2 teaspoon ground cinnamon

1⁄4 teaspoon salt

1 large egg

1⁄2 cup granulated sugar

3⁄4 cup whole milk

3 tablespoons vegetable oil

2 teaspoons vanilla extract

FOR TOPPING

2 teaspoons ground cinnamon

1⁄2 cup granulated sugar

3 tablespoons butter, melted




	If using an electric donut maker, preheat according to manufacturer’s instructions. If using donut pans, preheat oven to 350°F and grease donut pans.

	In a small bowl, sift together flour, baking powder, cinnamon, and salt. Set aside.

	In a medium bowl, whisk together egg and sugar, then add milk, oil, and vanilla extract, mixing until thoroughly combined. Gently stir in the flour mixture, stirring until there are no lumps.

	
If using mini-donut pans: Carefully fill each donut indentation 3⁄4 full. Bake for 7–9 minutes or until a toothpick inserted into a donut comes out clean. Remove donuts from pan and transfer to a cooling rack. If using an electric mini-donut maker: Carefully fill each donut indentation 3⁄4 full. Bake according to manufacturer’s instructions or until a toothpick inserted into a donut comes out clean. Remove donuts from appliance, and transfer to a cooling rack.

	Toss together cinnamon and sugar in a shallow bowl. While donuts are still hot, quickly dip them in melted butter and coat with the cinnamon-sugar mixture. Donuts are best when warm, and they do not store well, so serve immediately.



 

Sour Cream Cake Fried Mini Donut

The sour cream in these mini donuts adds a tangy flavor and also keeps them incredibly moist, but the real secret to success is the double flip while frying. The double flip is the cause for all of the beautiful grooves and ridges on top of these mini-donuts!
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FOR DONUTS

1 cup plus 2 tablespoons all-purpose flour

1 teaspoon baking powder

1⁄4 teaspoon cinnamon

1⁄4 teaspoon nutmeg

1⁄2 teaspoon salt

1 tablespoon shortening or lard

1⁄4 cup sugar

1 large egg yolk

1⁄3 cup sour cream

Vegetable oil or peanut oil, for frying

FOR GLAZE

2 tablespoons whole milk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	In medium bowl, sift together flour, baking powder, cinnamon, nutmeg, and salt. Set aside.

	In a large bowl or a stand mixer, cream together shortening and sugar. Add egg yolk and beat for 30 seconds, scraping down the bowl as needed. Then, alternating flour mixture and sour cream, combine all ingredients until just blended. Transfer batter into a clean bowl, cover with plastic wrap, and refrigerate for 1 hour (or maximum 24 hours).

	Heat oil in a large, deep skillet or a deep fryer to 325°F.

	While oil is heating up, transfer dough to a lightly floured surface, and carefully roll out until it is 1⁄2” thick. Cut out donuts with a floured 2" biscuit cutter, and then cut out the center of each donut with a floured 1" biscuit cutter.

	Once oil is hot, working with 4 to 6 donuts at a time, carefully drop donuts into oil. Once donuts rise to the top, flip each donut and fry the other side for 1–11⁄2 minutes or until golden brown. Then, flip donuts back to the first side, and fry for 1 additional minute or until golden brown.

	Remove and drain on a plate lined with paper towels or newspaper. Continue this process until each donut has been fried.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Then, in a small bowl, whisk together milk and vanilla extract. Add powdered sugar, whisking until smooth.

	While the donuts are still warm, dip the top of each donut and donut hole into the glaze, transfer to a wire rack, and let set for 5 minutes. Serve immediately, or store in an airtight container for up to 3 days.



 

Sour Cream Baked Mini Donut

Sour cream donuts are a staple in the donut world, and these mini donuts live up to the hype. Even though they’re small, the creamy, tangy flavor of the sour cream and buttermilk helps these mini donuts pack a big taste!
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FOR DONUTS

2 cups all-purpose flour, sifted

2 teaspoons baking powder

1⁄2 teaspoon cinnamon

1⁄4 teaspoon salt

1 large egg

1⁄2 cup granulated sugar

1⁄4 cup sour cream

2 tablespoons vegetable oil

1 teaspoon vanilla extract

3⁄4 cup buttermilk

FOR ICING

1 tablespoon whole milk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	If using an electric donut maker, preheat according to manufacturer’s instructions. If using donut pans, preheat oven to 350°F and grease donut pans.

	In a small bowl, sift together flour, baking powder, cinnamon, and salt. Set aside.

	In a medium bowl, whisk together egg and sugar. Then, add sour cream, oil, and vanilla extract, mixing until thoroughly combined. Gently whisk in the flour mixture, alternating with the buttermilk, until there are no lumps. Transfer batter to a piping bag, or to a Ziploc bag with a hole cut in the tip.

	
If using mini-donut pans: Carefully fill each donut indentation 3⁄4 full. Bake for 7–9 minutes or until a toothpick inserted into a donut comes out clean. Transfer donuts to a cooling rack and cool completely. If using an electric mini-donut maker: Carefully fill each donut indentation 3⁄4 full. Bake according to manufacturer’s instructions or until a toothpick inserted into a donut comes out clean. Remove donuts from appliance, transfer to a cooling rack, and let cool completely.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Then, in a small bowl, whisk together milk and vanilla extract. Add powdered sugar, whisking until smooth.

	Dip the top of each donut into the icing, transfer to a wire rack, and let set for 5 minutes. Serve immediately; donuts can be stored in an airtight container for up to 3 days but are best served fresh.



 

Buttermilk Mini Donut

Buttermilk donuts are famous for their sweet, tangy flavor and dense texture. The addition of sour cream helps to enhance the tangy quality, but the buttermilk is still the shining star in these mini masterpieces!
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Buttermilk Mini Donuts
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FOR DONUTS

11⁄3 cups all-purpose flour, sifted

2 teaspoons baking powder

1⁄2 teaspoon ground cinnamon

1⁄4 teaspoon nutmeg

1⁄4 teaspoon salt

1 large egg

1⁄2 cup granulated sugar

1⁄2 cup sour cream

1⁄4 cup vegetable oil

1 teaspoon vanilla extract

3⁄4 cup buttermilk

FOR ICING

2 tablespoons buttermilk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	If using an electric donut maker, preheat according to manufacturer’s instructions. If using donut pans, preheat oven to 350°F and grease donut pans.

	In a small bowl, sift together flour, baking powder, cinnamon, nutmeg, and salt. Set aside.

	In a medium bowl, whisk together egg and sugar. Then, add sour cream, oil, and vanilla extract, mixing until thoroughly combined. Gently stir in the flour mixture, alternating with the buttermilk, stirring until there are no large lumps.

	
If using mini-donut pans: Carefully fill each donut indentation 3⁄4 full. Bake for 7–9 minutes or until a toothpick inserted into a donut comes out clean. Transfer donuts to a cooling rack and let cool completely. If using an electric mini-donut maker: Carefully fill each donut indentation 3⁄4 full. Bake according to manufacturer’s instructions or until a toothpick inserted into a donut comes out clean. Remove donuts from appliance, transfer to a cooling rack, and let cool completely.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Then, in a small bowl, whisk together buttermilk and vanilla extract. Add powdered sugar, whisking until smooth.

	Dip the top of each donut into the icing, transfer to a wire rack, and let set for 5 minutes. Serve immediately; donuts can be stored in an airtight container for up to 3 days but are best served fresh.




USE THE REAL STUFF
With most baking recipes, it is okay to substitute a small amount of buttermilk with homemade buttermilk (lemon or vinegar and whole milk). But for this recipe, always use the real stuff. When the star is the buttermilk, you don’t want to use a substitute.



 

Chocolate–Sour Cream Baked Mini Donut

When you add chocolate to a sour cream donut, you pretty much guarantee that your taste buds will be treated to a moist, sweet, chocolate treat. With a sprinkle of cinnamon, you are also deepening the chocolate flavor and giving the donut a spicy surprise!
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FOR DONUTS

12⁄3 cups all-purpose flour, sifted

1⁄3 cup cocoa powder, sifted

2 teaspoons baking powder

1⁄2 teaspoon cinnamon

1⁄4 teaspoon salt

1 large egg

1⁄2 cup granulated sugar

1⁄4 cup sour cream

2 tablespoons vegetable oil

1 teaspoon vanilla extract

3⁄4 cup buttermilk

FOR ICING

1 tablespoon whole milk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	If using an electric donut maker, preheat according to manufacturer’s instructions. If using donut pans, preheat oven to 350°F and grease donut pans.

	In a small bowl, sift together flour, cocoa powder, baking powder, cinnamon, and salt. Set aside.

	In a medium bowl, whisk together egg and sugar. Then, add sour cream, oil, and vanilla extract, mixing until thoroughly combined. Gently whisk in the flour mixture, alternating with the buttermilk, until there are no lumps. Transfer batter to a piping bag, or to a Ziploc baggie with a hole cut in the tip.

	
If using mini-donut pans: Carefully fill each donut indentation 3⁄4 full. Bake for 7–9 minutes or until a toothpick inserted into a donut comes out clean. Transfer donuts to a cooling rack and cool completely. If using an electric mini-donut maker: Carefully fill each donut indentation 3⁄4 full. Bake according to manufacturer’s instructions or until a toothpick inserted into a donut comes out clean. Remove donuts from appliance, transfer to a cooling rack, and let cool completely.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Then, in a small bowl, whisk together milk and vanilla extract. Add powdered sugar, whisking until smooth.

	Dip the top of each donut into the icing, transfer to a wire rack, and let set for 5 minutes. Serve immediately; donuts can be stored in an airtight container for up to 3 days but are best served fresh.



 

Canned-Biscuit Fried Mini Donut

Some mornings it’s nice to have hot donuts with minimal work in the kitchen. On those days, these Canned-Biscuit Fried Mini Donuts are the answer to your prayers. They’re easy, fast, and delicious! What more could you want?
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FOR DONUTS

Vegetable oil or peanut oil, for frying

1 16.3-ounce can of homestyle biscuits

FOR TOPPING

1⁄2 cup granulated sugar

2 teaspoons ground cinnamon




	Heat oil in a large, deep skillet or a deep fryer to 350°F.

	While oil is heating up, slice each biscuit into quarters. Toss together sugar and cinnamon in a shallow bowl and set aside.

	Once oil is hot, working with 6 to 8 donuts at a time, carefully drop donuts into oil. Fry for 1–2 minutes or until golden brown; flip each donut and fry the other side.

	Remove and drain on a plate lined with newspaper or paper towels. Continue working until each donut has been fried.

	While donuts are still hot, quickly toss mini donuts in the cinnamon-sugar mixture. Donuts are best when still warm, and they do not store well, so serve immediately.



 

Jam-Filled Fried Mini Donut

A warm, fresh donut, coated with a sweet, sticky glaze and filled with jam, is pure sugar heaven. It only takes one more step to turn regular donuts into these darling Jam-Filled Fried Mini Donuts, so what are you waiting for? Take the time to turn your mini donuts into a classic!
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FOR DONUTS

2 tablespoons water, warmed

1.25-ounce envelope fast rise yeast

3⁄4 cup whole milk, warmed

1⁄4 cup granulated sugar

1⁄2 teaspoon salt

1 large egg

3 tablespoons shortening or lard

21⁄2 cups all-purpose flour

Vegetable oil or peanut oil, for frying

FOR FILLING

3⁄4 cup of your favorite jam or jelly

FOR ICING

2 tablespoons whole milk

1 teaspoon vanilla extract

11⁄2 cups powdered sugar




	In the bowl of your stand mixer, with the paddle attachment (or in a large bowl if you are going to knead the dough by hand), whisk together warm water and yeast and let stand for 5 minutes.

	Add milk, sugar, salt, egg, shortening, and 1 cup of flour. Mix on medium-low for 2 minutes, then switch to the dough hook. Slowly add the remaining 11⁄2 cups flour, 1⁄2 cup at a time. Once you have added all the flour, knead on medium for 2–3 minutes, until dough no longer sticks to the bowl. Turn up the speed to medium-high, and continue to knead dough for 3–4 minutes, until dough is smooth.

	Transfer dough to a greased bowl, and cover with a slightly damp tea towel. Place bowl in a warm area (or in an oven preheated to 200°F and then turned off) for about 1 hour. Dough is ready when it has doubled in size.

	Transfer raised dough to a lightly floured surface, and carefully roll out until it is 1⁄2” thick. Cut out donuts with a floured 2" biscuit cutter.

	Place donuts on a lightly floured cookie sheet, and cover again with a slightly damp tea towel. Place in a warm area (or in an oven preheated to 200°F and then turned off) for about 1 hour. Dough is ready when it has doubled in size.

	Heat oil in a large, deep skillet or a deep fryer to 350°F.

	Once oil is hot, working with 4 to 6 donuts at a time, carefully drop donuts into oil. Fry for 1–2 minutes or until golden brown; flip each donut and fry the other side.

	Remove and drain on a plate lined with newspaper or paper towels. Continue this process until each donut has been fried.

	Place wax paper under a wire rack to collect any drippings for an easy cleanup. Add jelly to a pastry bag fitted with a long, plain tip. Using the tip as a probe, fill the center of each mini donut with about 2 teaspoons of jelly. Transfer to a wire rack.

	Then, in a small bowl, whisk together milk and vanilla extract. Add powdered sugar, whisking until smooth.
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