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Whether you think of them as “doughnuts” or “donuts,” you’ll be amazed at how easy it is to make
these sweet treats at home. Dripping with chocolate glaze, bursting with sweet vanilla cream or
blackberry jam filling, or simply rolled in cinnamon sugar—doughnuts, however you like them,
can’t be beat when freshly made. And they’re surprisingly easy to fry—or bake—from
scratch. Glazed, Filled, Sugared & Dipped includes recipes for classic cake and yeast-
raised doughnuts as well as for zeppole, beignets, churros, bomboloni, and doughnut holes—
plus glazes, fillings, and sauces to mix and match. With more than 50 recipes and 50 full-color
photographs, this cookbook will open up the wonderful world of homemade doughnuts to any
home baker.

About the AuthorSTEPHEN COLLUCCI, a.k.a. Mr. Doughnut, is the pastry chef at Colicchio &
Sons in New York City. His work has been featured on New York Magazine’s Grub Street and
Today.MSNBC.com, and at the New York City Food & Wine Festival. --This text refers to the
hardcover edition.
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forewordby tom colicchioOnce you’ve been running kitchens for as long as I have, you’ve
employed pretty much every kind of restaurant industry character in the book. There have been
weak cooks, strong cooks, erratic genius types, shirkers, fame-seekers, guys who are talented
but mutinous, and diligent workers who communicate only in grunts. What you dream about is a
kitchen full of Stephen Colluccis.Stephen first came to work for me as a young kid not long out of
culinary school. We had him baking bread for us at Craftsteak in New York, which went so well
that we asked him to move out West to help open Craft Los Angeles. By the time Stephen
returned to New York less than a year later, he had wowed everyone sufficiently to be offered the
company’s top pastry position: running the sweet side of the kitchen at my flagship restaurant,
Craft.This was a tall order for a twenty-four-year-old—a job that required striking a careful
balance between expressing his own creativity and respecting the overall DNA of the restaurant,
which was then in its eighth year. Stephen slowly but surely transformed the pastry menu,
putting out dishes that reflected his own tastes but built upon what his predecessors had begun.
Without any guidance from anybody, he had managed the tricky maneuver of finding his own
voice without putting any noses out of joint.A lot of the time pastry chefs toil in the shadow of a
chef de cuisine, who serves as the restaurant’s figurehead and sets the tone for the kitchen. But
more than anybody, Stephen represents what it is that I’m trying to build at Colicchio & Sons and
at all of my restaurants. It’s not just his superhuman work ethic, his underdeveloped ego, or his
incredible, unstoppable positivity in the face of grueling seven-day workweeks and gluten-
avoiding diners. It’s his willingness to put so much of himself into the dishes he creates. The
work we do in this business is so repetitive that it’s easy for it to become drudgery. With Stephen,
you can tell that the job is about more than making widgets or punching a clock.That love of the
craft shows up on the plate. It shows in desserts that, in addition to being technically masterful,



have a visceral, undeniable sense of joy to them. It shows in the wide smiles of diners as they’re
transported to a different place and time by a single, powerfully suggestive flavor.When Stephen
told me that he was planning to write a doughnut cookbook, I wasn’t surprised. His fried desserts
are some of the best in the business—somehow light and rich at the same time. Doughnuts also
seem to capture, maybe better than any other confection, a sense of nostalgia, humor, and
delight. Stephen makes the most of the medium.What he has created in this cookbook is a
thoughtful collection of his personal recipes that show just how easy it is to make doughnuts at
home, even for those who consider themselves novice bakers. This is a book that was made to
be used—to be grease-marked and jelly-stained—not to sit out on a coffee table or up on a
shelf. As you cook from its pages, I hope you do it Stephen’s way: have fun with the thing, taking
as much enjoyment in the process of creating these doughnuts, sauces, glazes, and such as
you do in serving and eating them.

introductionTry as I might, I don’t remember the first doughnut that I ever fried. It could have been
as a kid of three or four, “helping” my mother as she tore up bits of extra pizza dough and tossed
them in hot oil to make traditional zeppole, a favorite Italian fried treat. Or maybe as a teenager,
when my aunt taught me to make her wonderful apple cider cake version—great right out of the
fryer, epic the next day dunked into a cup of coffee—which she sometimes brings to our family’s
big, heaving Sunday dinners.It was years later that doughnuts came into my life in a major way,
once I was cooking professionally and had just become the pastry chef at Tom Colicchio’s Craft
in New York City. This was at the end of 2008; the economy had just collapsed, and New Yorkers
were feeling defeated. As I set out to design my menu, I remember thinking that what people
were looking for was indulgence and nostalgia, something that lightened the mood. I could think
of no better comfort food than a fried dessert. Who isn’t happy when eating a doughnut? So I put
one on the menu. It was a Boston Cream Doughnut with Warm Blueberry Compote, graham
cracker cheesecake ice cream, nut brittle, and Chocolate Malted Milk. The dish sold like wildfire,
and guests’ enthusiasm for it came through in comment cards and feedback from our servers. I
knew that I had hit on something that worked.When Tom asked me to become the opening
pastry chef at Colicchio & Sons, his new restaurant on Manhattan’s West Side, it was an
opportunity to dream up my own menu from scratch. From day one, guests at Colicchio & Sons
have shown their appetite for doughnuts to be insatiable. On our opening menu I included a
panna cotta dessert served with beignets as a garnish; before long, the dish became a beignet
dessert with a panna cotta garnish. “Frying here is almost an art,” Andrea Thompson wrote in her
review of the restaurant for The New Yorker. “Greaseless, tender beignets, coconut-cream
doughnuts, and nearly bite-size zeppole, folded into a napkin, which come with smooth lemon
curd for dipping.” Diners seemed to have a boundless enthusiasm for doughnuts, so I made it a
habit to keep at least one fried option on the menu at all times. It didn’t take long before my
colleagues christened me with the teasing nickname “Mr. Doughnut.”Doughnuts can be dressed
up into elaborate dishes, or they can be among the simplest pleasures on earth. Over the course



of my time at Craft and Colicchio & Sons, I’ve fried up thousands of sugar-dipped apple cider
doughnuts and served them in waxed bags from a sidewalk stand. I’ve also crafted ornate fried
desserts complete with compotes, marmalades, dipping sauces, and shooters, fit for a tasting
menu. The no-frills version tugs at my heartstrings (the recipe found here is an evolution of one
my aunt made for Sunday dinners, after all), but I also love pushing the boundaries of what
people associate with a doughnut, and playing with familiar flavors in unusual
presentations.Now that I have ample experience under my belt in serving doughnuts, my next
adventure is to teach you how to make them at home. I’ve been frying doughnuts in my home
kitchen since high school, and I still bring them along to family functions today. People are so
impressed by a homemade doughnut; the great secret is that it’s easier to make than anyone
thinks.This book begins with my two indispensable doughnut dough recipes: the Basic Cake
Doughnut and the Basic Berliner. If you’ve never heard the term Berliner, it’s simply the pillowy,
yeast-raised doughnut that forms the basis for filled doughnuts like jelly and Boston cream.
While there are many delicious, alternative doughs in the book—from Mexican churros to French
beignets and Italian zeppole—these first two are the foundations for many of America’s classic
doughnuts.Beyond those basics, I’ve divided my recipes into “Doughnuts for Breakfast” and
“Doughnuts for Dessert.” In general, the breakfast doughnuts have fewer components, are faster
to make, are more rustic, and are less rich than those designated as dessert options. However,
there are no hard-and-fast rules here. Peach Fritters make for a wonderful after-dinner sweet,
and I would never judge anyone for eating Lemon Cream Bomboloni with a morning cup of
coffee. And when it comes to doughnuts as an afternoon snack, which I heartily endorse,
anything goes.While many of the doughnuts in this book can be baked, I encourage anyone who
doesn’t have experience with deep frying to try the technique at least once. It’s far easier and
less messy than most people fear, and while baked doughnuts have their own sort of charm, a
fried pastry is in a category all its own.Lastly, one of my favorite aspects of making doughnuts is
how creative you can be with them. I filled this book with my own best-loved combinations, but in
the end, they’re merely suggestions. Doughnuts are all about mixing and matching, so feel free
to choose from the wide array of glazes, sugars, fillings, and accompaniments here to dream up
new and delicious combinations of your own. It’s almost impossible to be wrong, so please do
experiment.Enough talk. Let’s get frying!

before we beginThe recipes in this book can be made without any special gizmos.We’re making
doughnuts here, not rocket ships, but there are still some basic things that deserve mention.
Namely, a rundown of the equipment and ingredients that you’ll encounter as you go about this
doughnut business, and—to anticipate any questions that you might have down the line—my
general guidelines for proofing, shaping, frying, filling, glazing, and storing the finished
treats.equipmentPeople have been frying dough for centuries, so you’re safe in assuming that
most of the recipes in this book can be made without any special gizmos. But there are a few
tools and pieces of equipment that will make the job a heck of a lot easier. Here’s your



recommended arsenal.STAND MIXER: For mixing and, in some cases, kneading dough, an
electric stand mixer is your best bet. A food processor also works, as does mixing by hand, so
long as you’re okay with using some elbow grease.LARGE CAST-IRON SKILLET OR DUTCH
OVEN: This is what most of you will be frying in, and it’s what I use in my home kitchen. You’ll
need something at least 10 inches in diameter, with sides at least 3 inches high. If you’re a
novice fryer, you’ll probably be more comfortable with a pot with higher sides (that frying oil will
be awfully hot and may splash or splatter). At home, I fry in a 6-quart Dutch oven and it gets the
job done perfectly.DEEP FRYER: By no means a necessity, but if you’re a dedicated fryer, you
may want to trade up from a cast-iron pan to a deep fryer. The main advantage of a deep fryer is
that it helps you maintain a constant oil temperature without scrutinizing a thermometer and
adjusting a burner the entire time. There are several good ones on the market geared to the
home cook. I recommend Breville’s model, in particular, which does an exceptional job of
keeping the oil temperature steady. A constant oil temperature means lighter, crisper
doughnuts.THERMOMETER: It’s pretty hard to guess the temperature of oil just by looking at it
(although the more you fry, the more you’ll be able to do this by dropping some dough in and
observing the effect), which is why it’s always best to have a deep-frying thermometer clipped to
the side of your pot. A five- or ten-degree swing in temperature can mean the difference between
a perfectly crisp, pillowy beauty and a mediocre doughnut.DOUGHNUT CUTTERS: I’ve shaped
doughnuts by doing everything from stamping them out with the rim of a water glass to tracing
around an empty jam jar with a knife, but a doughnut cutter is by far the easiest way to go. Get
something around 3 inches in diameter, ideally with a removable center ring so that with the
same tool you can make filled doughnuts as well as ones with holes punched out. Biscuit cutters
(typically sold in a graduated set of sizes) will also work here. I use a 3-inch cutter for the outer
edge of the doughnut, and a 1-inch cutter to stamp out the inside hole (where
necessary).PASTRY BAG AND TIPS: You’ll use a pastry bag fitted with a tip for piping churros,
for filling doughnuts, and any time you want to load batter into a doughnut baking pan. I prefer
disposable bags (for easier cleanup). In terms of what basic tips to have on hand, #3 and #6
round tips and #2, #3, #6, and #9 star tips are good basics (this numbering system is universal
across the major brands). I also frequently use a very long, thin tip called a Bismarck, which
allows me to fill a doughnut with only a slender puncture to the pastry.DOUGHNUT PANS:
These are like muffin tins, only for doughnuts, and are required for baking cake doughnuts. I
have both miniature and full-sized versions on hand.SLOTTED METAL SPOON: For fishing
doughnuts out of the fryer, this is the only way to fly.PARCHMENT PAPER: In my pastry kitchen,
I use parchment paper like it’s going out of style. It’s especially key as a protective barrier
between counter and rolling pin when rolling out a loose dough (like the Apple Cider Doughnut
dough), Florentines, or brittles.ICE CREAM SCOOP: A spring-loaded ice cream scoop is your
best tool for any dough you plan to fry as a ball. I use an ice cream scoop to shape and drop my
Zeppole, Peach Fritters, Malasadas, and Pumpkin Spice Drop Doughnuts.SILPAT MATS: These
silicone baking mats are great not only for lining sheet pans when baking doughnuts (they



promote even cooking) but also as a reusable option in place of parchment paper when rolling
out Florentines and brittles.ingredientsI use pretty basic ingredients in my doughnuts, so you
won’t find any big surprises here. But in order for you to be completely prepared, here’s a solid
background on the ingredients you’ll encounter in this book, and why they are used.YEAST: The
choices when it comes to yeast are fresh, active dry, and quick-rising. The difference between
the three comes down to flavor. I like fresh yeast (also called cake yeast or compressed yeast)
best because it gives doughnuts the richest flavor. These days it can often be found in the
refrigerated sections of better grocery stores, but it’s still not as ubiquitous as the dried stuff. It
also has a shorter shelf life, lasting only a few weeks from the date of purchase. If you’re using
dry yeast, always use active dry. It takes longer to do its work than the quick-rising variety, which
is exactly why I like it: longer proofing times allow the development of that wonderful, distinct
yeasty taste in risen dough. Don’t cut that short!FLOUR: All-purpose is your workhorse flour, but
cake flour and bread flour also make appearances in the world of doughnuts. Bread flour has
more gluten than all-purpose, leading to a more elastic dough with a puffier rise and more open
“crumb”—that’s pastry talk for the texture of the finished product. Cake flour has less gluten than
all-purpose, and it results in doughnuts with a more tender, delicate texture. I use unbleached
flours whenever possible; my general rule of thumb is the less processing, the better.I
recommend buying eggs at a farmer’s market, as the dark color and rich taste of the yolks from
fresh eggs can’t be beat.SUGAR: Granulated sugar (aka table sugar or white sugar) is made
from sugarcane or sugar beet, and it’s the most common baking sugar. Confectioners’ sugar is
sugar that has been processed ten times more than the granulated variety (which is why we
pastry chefs call it “10X,” for short), then mixed with cornstarch to keep it from compressing.
Unlike granulated sugar, it dissolves quickly and smoothly at room temperature, which makes it
perfect for many of my glazes. Corn syrup is a concentrated mixture of sugars derived from
cornstarch, and it’s great for giving glazes and sauces a viscous, silky texture. Adding corn syrup
also prevents crystallization and graininess when caramelizing granulated sugar on the stovetop.
Brown sugar is simply granulated sugar with molasses added, and the benefit here is the flavor. I
always prefer dark brown sugar to light brown, to get the boldest molasses flavor
possible.EGGS: I always recommend buying eggs at a farmer’s market when you can, as the
dark color and rich taste of the yolks from fresh eggs can’t be beat. If you’re buying at the
supermarket, look for eggs that bear designations like organic, pasture-raised, and Certified
Humane Raised and Handled—or at a bare minimum, cage-free. All of the recipes in this book
call for large eggs. If you use extra-large or jumbo, the recipes may not work properly.DAIRY: All
of the butter used in this book is unsalted (I would always rather add my own salt) and all the
milk is whole fat. When it comes to heavy cream, be aware that different brands have different fat
contents. Look for one with at least 42 percent butterfat to ensure the best results. As for
buttermilk, historically the term referred to the liquid left over after churning butter, but now it
designates low-fat milk that has been inoculated with a lactic acid bacteria to create a sour
flavor. If you don’t have buttermilk on hand, you can always use a homemade substitute: mix 1



cup milk with 1 tablespoon distilled white vinegar and let it sour at room temperature for 10
minutes.OILS FOR FRYING: You can fry in just about any oil you want, but I prefer vegetable oil
to anything else. I think it has the cleanest, most neutral flavor. I would advise that you stay away
from olive oil, which starts to smoke at a lower temperature than most oils and will add its own
strong flavor to anything that’s fried in it.CHOCOLATE: With chocolate, you usually get what you
pay for, so invest in the best chocolate that you can afford. I use either Chocovic or Valrhona, but
no matter what brand you choose, always use chocolate that comes in block or bar form.
Chocolate chips and chunks are typically loaded with preservatives to help the pieces keep their
shape, which means they won’t temper properly into a smooth, satiny melted chocolate.PECTIN:
Pectin is a natural substance derived from fruit that helps jams to achieve their thick—well,
jammy—texture. To make matters complicated, each brand of pectin has its own unique strength
and dosage requirements, such that a teaspoon of one brand of powdered pectin might equal a
tablespoon of another brand. All the recipes in this book use Ball RealFruit Classic Pectin, which
is one of the most widely available pectin products on the market. You’ll save yourself a lot of
headaches if you stick to that brand for these recipes.NUTS AND FRUITS: For best results, nuts
should be as fresh as possible. If you pull some out of your cupboard and they smell any way
other than sweet and appetizing, don’t use them. Fruit should be used at its peak of ripeness.
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Marni, “Recipes You Can Really Make at Home..Doughnuts and more. These recipes are easy
to understand and they use common ingredients. Everything is described clearly, no
guesswork. When I first started to read this book I thought "I can do this!" and when I looked at
the ingredients I was so happy because I had everything at home already. No shopping trrip
required! I love that all the secrets and tips are there for you. I have a lot of respect for
professionals that share all their secrets, so I'm not wasting time and ingredients. I am very
thrilled with this book. Thank you for putting together such a gem of a book. Love the recipes,
the stories and the way it's written. So worth it!”

Chris Kwak, “Perfect for the doughnut connoisseur. Love this book! Great ideas and perfect for
those learning to bake their doughnuts. Many recipes give both the fryer version and a baked.
Can't go wrong with that!”

Crystal Marsh, “Great place to start.. This is a great cookbook if you are new to doughnut making
or baking. The instructions are easy to follow. The results were fantastic. I made the filled
doughnut with the caramel pastry cream. I made a dark chocolate frosting instead of the
caramel coating. They turned out GREAT! The author starts out with the basic recipes that he
uses for raised doughnuts and cake doughnuts leaving plenty of room to create your own
doughtnuts with your own fillings and toppings.  This will be my go to doughnut cookbook.”

Charles H, “Fantastic!. This by far the best doughnut book I have found. After reading in his bio
that he is the Pastry Chef for Tom Colicchio I knew it would be good. The recipes in this book
have exceeded all my expectations. If you want a Glazed Doughnut similar to Krispy Kreme,a
delicious Chocolate Cake Doughnut, and/or try something new that you may not have thought of
then this is the book for you. I have not found any flaws with the recipes that a little common
sense couldn't fix. For instance, I made the glaze for the doughnuts and it was to thick, so I
added more milk. If I had one complaint, it would be the recipes don't have weight
measurements. But that's just me, I like precision. All in all this is a fantastic book.”

Amy Muy, “I am currently doing the whole 30 program but all .... I am currently doing the whole
30 program but all I can think about it doughnuts. I have been wanting to master doughnuts for a
long time and took s chance on this book I do not regret it. Although I have not yet been able to
try any recipes I have.read them all and feel confident that that I will be able to follow the
directions, there are also no weird ingredients to track down. The first one I am going to try is the
Boston cream pie with warm blue berry compote. Can't wait. Only 2 days left!”

I do not wish to be perceived, “Family brunch goodies!. Every recipe I've made from this book
has been an absolute success. The simple chocolate cake doughnuts are the kids' favorite, but



my husband prefers the glazed. Some of the flavor combinations are astonishing, but fun! It's
easy to mix and match base recipes with different toppings/sauces/fillings/etc.”

Loric, “Great recipes. I have looked through the book with my 4 years old grandson and he is
excited for me to start baking.”

Ebook Library Reader, “Four Stars. so moreish”

J. Isv, “Great book for beginners like me. Love the recipes. It is informative and recipes are easy
to make.”

LInze, “Four Stars. Just plain fun to use as a reference perspective and great for the newbie.”

Suzanne, “fantastic book. highly recommned”

The book by Stephen Collucci has a rating of  5 out of 4.5. 260 people have provided feedback.
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