
Details

Yield:Yield:
12 small or 6 
large baked 
donuts

Steps

To make the donuts:To make the donuts:

Preheat oven to 350°.

In a bowl combine with a hand 

Super Soft Baked 
Donuts with 
Cherry Jam Swirl

Ingredients
Super soft baked donutsSuper soft baked donuts

◯ Butter – 2 TBSP
◯ Dark brown sugar – ¼ cup
◯ Granulated natural sugar – ¼ 
cup
◯ Large egg, at room 
temperature – 1
◯ Coconut milk - ½ cup
◯ Unbleached all-purpose flour 
– 1 ¼ cup
◯ Fine sea salt – 1 Tsp
◯ Baking powder – 1 Tsp
◯ Cherry Jam (or your favorite 
jam) - 2 TBSP

Hibiscus glazeHibiscus glaze

◯ Powdered or Confectioner's 
Sugar - 1 cup, sifted
◯ Hibiscus tea, brewed - 
between 1 to 2 Tsp
◯ Water - 2 to 3 TBSP



Total Time:Total Time:
about 45 
minutes

Active time:Active time:
15 minutes to 
make the 
batter, 5 
minutes to 
make the 
glaze

Baking time:Baking time:
10 minutes

Equipment:Equipment:
Donut pan

whisk the 1 ¼ cup of flour, the 
teaspoon of fine sea salt and the 
teaspoon of baking powder.

Melt the 2 tablespoons of butter 
and mix it up with the ¼ cup of 
brown sugar and ¼ cup of 
natural granulated sugar in a 
large bowl. Whisk thoroughly 
the egg and the ½ cup of coconut 
milk.

Gently mix in the dry 
ingredients into the wet mixture 
using a rubber spatula or 
wooden spoon. Remember this 
is going to be a thick batter, it 
won’t pour. Spoon about one 
tablespoon of the jam and 
shallowly swirl it through the 
batter. Add the remaining jam 
and repeat. Transfer batter to a 
large plastic bag with a large 
rounded pastry tip and pipe 
batter into pan wells. Or spoon 
batter directly on them. Fill the 
well just until half.

Bake for 10 minutes. Remove 
them and let them cool down a 
bit in a cooling rack.

Dip each donut in the hibiscus 
glaze (recipe follows) and place 
them on a cooling rack to let 
the glaze set for a few minutes 
before eating.

To make the hibiscus glaze:To make the hibiscus glaze:



Start by pouring one teaspoon of 
the brewed tea on the sifted 
sugar and mix with a hand 
whisk. This should be enough 
for a subtle pink color. If you 
want a stronger color add a bit 
more of tea. When you are 
happy with the color add just a 
bit of extra water and mix. Add 
more if your glaze is too stiff, 
until you reach a thick but still 
pourable consistency. If it ends 
too runny add some extra sifted 
powdered sugar.

You might also like these recipes:
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