
- Stuffed mini donuts -

INGREDIENTES

--       2 ½ cups of flour

-       1 tbsp of baking powder

-       ¾ cup of milk

-       1 egg

-       A splash of Vainilla Molina

-       1 tsp of cinnamon

-       ¼ tsp of cardamom 



-       ¼ tsp of ginger

-       3 tbsp of sugar

-       1 tbsp of honey

-       A pinch of salt

-       ¼ cup of melted butter

-       4 ¼ cups of oil for frying

-       Cajeta for filling

-       Powdered sugar for topping

PROCEDIMIENTO

1.     In a large bowl, mix all dry ingredients and set aside.

2.     In another large bowl, mix all liquid ingredients and pour slowly into dry ingredient 
mixture.

3.     Mix all ingredients fully. Separate mixture into equal portions to shape mini donuts 
(without donut hole), filling each with a bit of cajeta.

4.     Pour oil into a large pot and wait for stovetop temperature to reach 350°F (180°C), or 
medium heat.

5.     Fry mini donuts until golden, and then place each on a paper towel.

6.     Transfer mini donuts onto a serving tray and sprinkle with powdered sugar while they’re 
still warm.


