
B A K E D  D O N U T S
A DA P T E D  F RO M  K I N G  A RT H U R  F L O U R

/ makes about 18 donuts /

P R E H E A T  O V E N  T O  4 2 5°  F.

S T E P  O N E   Lightly grease two standard doughnut pans.

S T E P  T W O  In a medium-sized mixing bowl, beat together 
the butter, vegetable oil, and sugars until smooth.

S T E P  T H R E E   Add the eggs, beating to combine.

S T E P  F O U R   Stir in the baking powder, baking soda, 
nutmeg, salt, and vanilla.

S T E P  F I V E   Stir the f lour into the butter mixture alternately 
with the milk, beginning and ending with the f lour and 
making sure everything is thoroughly combined.

S T E P  S I X   Spoon the batter into the lightly greased dough-
nut pans, f illing the wells to about 1/4" shy of the rim.

S T E P  S E V E N   Bake the doughnuts for 10 minutes. Remove 
them from the oven, and wait 5 to 7 minutes before turn-
ing them out of the pans onto a rack.

Ingredients

¼  c u p  (4  t a b l e s p o o n s )  b u t t e r

¼  c u p  v e g e t a b l e  o i l

½  c u p  g r a n u l a t e d  s u g a r

1 / 3  c u p  b r o w n  s u g a r

2  l a r g e  o r g a n i c  e g g s

1  ½  t e a s p o o n s  b a k i n g  p o w d e r

¼  t e a s p o o n  b a k i n g  s o d a

1  t e a s p o o n  g r o u n d  n u t m e g ,  t o  t a s t e

¾  t e a s p o o n  s a l t

1  t e a s p o o n  v a n i l l a  e x t r a c t

2  2 / 3  c u p s  K i n g  A r t h u r  U n b l e a c h e d  A l l - P u r p o s e  F l o u r

1  c u p  o r g a n i c  m i l k

B E R R Y  F R U I T  G L A Z E
1 c. powdered sugar
1/4 c. fresh berries
1 tsp. half and half

In a food processor or blender combine ingredients and blend until evenly 
combined. To thicken, stir in 1 tablespoon of powdered sugar at a time. 
To thin, stir in 1 teaspoon of half and half at a time. Thickness will vary 
depending on the berry used. Recipe adapted from Baking a Moment.

C H O C O L A T E  G L A Z E
1 c. powdered sugar
3 tbsp. unsweetened cocoa powder
1/4 c. half and half
dash of sea salt
f inely chopped cacao nibs

In a f lat bottomed bowl, stir together ingredients until evenly combined. 
To thicken, stir in 1 tablespoon of powdered sugar at a time. To thin, stir 
in 1 teaspoon of half and half at a time. Sprinkle with cacao nibs.
Recipe adapted from Joy the Baker.


