We're excited to have joined our sister-blog, yumkosher.com to bring you delicious, manageable
recipes in this new column! Please feel free to check the website for more recipes between issues.

e all love doughnuts, but oh, the work involved in making them:
Wthe
(sometimes yeasted) dough, the rising, the shaping, and then the

frying. For most of us it’s a once a year project prompted only by the
family’s pleading and anticipation of these homemade treats.
Now, what if you could have the flavor and texture of a doughnut without the frying?
That caught my attention - was it possible? This is actually a muffin that tastes like a doughnut!
Aside from being much, much easier to make, these doughnut muffins are simply delicious. A creamed
batter yields a light, cakey interior, while a dip in melted butter mimics the satisfying “friedness” of a doughnut.

A Muffin that Tastes Like a Doughnut
Recipe by: Rivky Eisenberg of yumkosher.com

This recipe is dairy. I would make it that way, but if you want,
you may make substitutions for a parve muffin.

INGREDIENTS
For the Muffins
12 oz. unsalted butter, warmed to room temperature.
(The butter should be somewhat firm but soft enough
to easily poke a finger into.)
1 3/4 cups sugar
4 large eggs
1 lb. 11 oz. (6 cups) flour
1 Tbs. plus 2 tsp. baking powder
1/2 tsp. baking soda
1 3/4 tsp. salt
1 tsp. ground nutmeg (I personally don’t care for
nutmeg and would omit it)
1 2/3 cups milk
1/4 cup buttermilk*
For Dipping:
8 oz. unsalted butter; more as needed
2 cups sugar
2 Tablespoons ground cinnamon
DIRECTIONS
1. Put a rack in the middle of the oven and heat the oven to 350 degrees. In a stand mixer or a
large bowl, cream the butter and sugar. Beat in the eggs, one at a time, until just mixed in.
2.

Sift together the flour, baking powder, baking soda, salt, and nutmeg, if using.

3.

Combine the milk and buttermilk.

4. With a wooden spoon, mix a quarter of the dry ingredients into the butter mixture. Then mix in
a third of the milk mixture. Continue mixing in the remaining dry and wet ingredients alternately,
ending with the dry. Mix until well combined and smooth, but don’t overmix.
5. Grease and flour a standard-size muffin tin. Scoop enough batter into each tin so that the top of
the batter is even with the rim of the cup about 1/2 cup. (a #16 standard ice-cream scoop gives you
the perfect amount.) Bake the muffins until firm to the touch, 30 to 35 minutes.
6. Melt the butter for the dipping mixture. Combine the sugar and cinnamon. When the muffins are
just cool enough to handle, remove them from the pan, dip them into or brush them all over with the
melted butter, and then roll them in the cinnamon sugar. (If you want you can dip only the tops of
the muffins.)
*to make your own buttermilk, put 1 tablespoon of lemon juice or vinegar in a measuring cup.
with milk or parve milk to make one cup. Let stand for 5 minutes. Use as much as you need.

Fill

Yield: 24

Rivky Eisenberg, of Lakewood, NJ is the owner of The Viennese Table, Inc. and YumKosher.com. She is well known for her outstanding
cheesecakes and other dairy pastries which she sells in the Tri-State area. She can be contacted at koshercheesecake@gmail.com or 732-364-8969.
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