
Oven Doughnuts: The Ultimate Baked
Doughnut Recipe Guide
Are you longing for the sweet, fluffy goodness of doughnuts without the
guilt of deep-frying? Look no further than the magical world of oven-baked
doughnuts. With a few simple ingredients and the right techniques, you can
create freshly baked doughnuts that rival those from your favorite bakery.

This comprehensive guide will take you on a mouthwatering journey
through the art of oven-baked doughnuts. We'll cover everything from
selecting the best flour and sugar to mastering the perfect glaze. Whether
you're a seasoned baker or a novice in the kitchen, you'll find everything
you need to transform your oven into a doughnut-making paradise.

The foundation of any great doughnut lies in the dough. Here are some tips
for creating the perfect dough:
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Choose the right flour: All-purpose flour is a good choice for oven-
baked doughnuts, but you can also experiment with bread flour or cake
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flour for different textures.

Measure the ingredients carefully: Precise measurements are
crucial for a successful doughnut dough. Use a kitchen scale or
measuring cups to ensure accuracy.

Proof the dough: Proofing allows the yeast to activate and create a
light, fluffy dough. Cover the dough in a warm place and let it rise for
about an hour, or until doubled in size.

Once the dough is proofed, it's time to shape the doughnuts. Here are the
steps:

Punch down the dough: Gently punch down the dough to release
any air bubbles.

Roll out the dough: Roll out the dough to a thickness of about 1/2
inch.

Cut the doughnuts: Use a doughnut cutter or a glass and a knife to
cut out the doughnuts.

Place on a baking sheet: Transfer the doughnuts to a baking sheet
lined with parchment paper.

Now it's time to bake the doughnuts. Here's what you need to know:

Preheat the oven: Preheat the oven to 375°F (190°C).

Bake the doughnuts: Bake the doughnuts for 10-12 minutes, or until
golden brown around the edges.

Let cool: Let the doughnuts cool on a wire rack before glazing.



The glaze is what transforms an ordinary doughnut into an extraordinary
treat. Here's how to make the perfect glaze:

Choose your glaze: You can use a simple vanilla glaze, chocolate
glaze, or strawberry glaze.

Make the glaze: Combine the glaze ingredients in a bowl and stir until
smooth.

Dip the doughnuts: Dip the tops of the cooled doughnuts into the
glaze.

Sprinkle with toppings: Add your favorite sprinkles or chopped nuts
for decoration.

There are endless possibilities for variations on oven-baked doughnuts.
Here are a few ideas:

Chocolate doughnuts: Add cocoa powder to the dough for rich,
chocolatey doughnuts.

Glazed doughnuts: Drizzle a simple glaze over the baked doughnuts
for a classic touch.

Strawberry doughnuts: Mix mashed strawberries into the dough and
top with a strawberry glaze.

Apple cider doughnuts: Add apple cider to the dough and glaze for a
fall-inspired flavor.

With this comprehensive guide, you're now equipped to create
mouthwatering oven-baked doughnuts in your very own kitchen. Whether
you're hosting a family gathering, indulging in a personal craving, or simply



seeking a healthy alternative to fried doughnuts, this guide will lead you on
a sweet and satisfying journey.

Remember, the joy of baking lies in the process itself. So gather your
ingredients, put on your apron, and prepare to experience the magic of
homemade oven-baked doughnuts. Let the flavors dance on your tongue
and the aroma fill your home with warmth and happiness.
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