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Yield: 8-10 biscuits

(or make your own)
e Canola oil for frying

)

e 1/2 cup jam (or any other filling)
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1.Let dough sit at room temperature for 20 minutes so that it's

easy to roll out.
2.0n a floured surface, roll out dough untilit's 1/2-inch thick. Cut

—put21/2 or3-inchcircles (ke using-a-balljarlid).
3.Fill a pot with 2 inches of oil and heat it to 360 degrees. You'll

want to keep the temperature between 360 and 375.
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make sure they're not doughy in the middle.
5.Transfer donuts to a paper towel, pat off any excess grease,

andthen coatwithsugar.

6. Fillwith jam using a squeeze bottle. If the jam is being difficult,

warm it for 30 seconds in the microwave
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+ In a medium bowl, combine the yeast, warm milk, water,
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d-give 1t a g

bowl of stand mixer fitted with a dougn
flour, cardamom, cinnamon,
1/4 cup sugar. Add the eggs,
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« Meanwhile, in the
hook, mix together the salt,
orange zest, anc remaining
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stiff dough. It will seem Lik
going to get incorporated buttry as best you can. Knead

for a few minutes and then with the mixer on, begin

graciud sadding the butter, table soon by tablespoon.
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p on mixing for about 8-10 minutes
dough hook occasionally, until
ransfer the

his. to0o, Wi
the dough but kee

more, scraping down the
issmooth and slightly sticky.
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it sit at room tem serature (orin the fridge, se€ notes
until it has doubled in size, about 2 hours.
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e Turn the dough out onto a work surface and
1/2” thickness. Cutout21/2” circles and transfer them

to a baking sheet lined with parchment. When re-rolling

e dandad = ATOW

-. | o

dough to sit for abou 0 minutes before pro ceding
Cover the circles with plastic wrap ora dish towel and

let rise for another hour, until doubled.
« i a targe heavy pot Tittec with a thermometer, heat
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3-4” oilto-350-aegrees iy denu
4,for11/2 minutes on each side. transfer to a wire rack
to cool.

bowl, combine the jam and

e Meanwhile, ina small
adjustas C esired. Fill a squeeze

rosewater. aste and
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milk, vanilla and salt until smooth. It should be the
consistency of a slightly thicker glue, if it's LOO thick add
3 little more milk, and | it’s too thin add a little more
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and let any €xXcess drip off (if the glaze has aNatt
sticking to the donuts, that means it’s too thick and that

you should add more milk). Stick the squeeze bottle

aight-dow o-thecentero =donut, Wiggle

around to make space, and '
sprinkle of pistachios and rose petals and enjoy!
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