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Preparing the Pre-Ferment 
 
Ingredients for poolish 
100g all-purpose flour 
100g water at room temperature 
⅛ tsp instant yeast 
 
Measure carefully your flour and water in a 1:1 ratio with a small quantity of yeast to prepare your 
poolish. A poolish is a type of wet pre-ferment that allows the yeast more time to develop its 
flavors. A poolish can provide many of the same benefits of a sourdough starter without the 
complexity of caring for the starter. 
 
Mix the flour, water, and yeast in a bowl. Using the tips of two fingers, gently swirl the mixture 
until the flour and yeast is fully incorporated into the water. Once it comes together into a slushy 
texture, cover and let rest for 12 hours. 
 

 



A poolish will grow in volume as the yeast breaks down the sugars in the flour releasing pockets of 
carbon dioxide. After growing to full volume, itĺl begin to shrink forming a wrinkled surface with 
little holes with the gas has escaped. At this point, maximum flavor has been imparted in the 
dough. If you need to speed up the process, use a bit more yeast. If you need to slow it down, rest the 
poolish in the refrigerator. 
 
Making the Dough 
 
Ingredients for dough 
400g all-purpose flour 
60g whole milk 
5 egg yolks 
80g castor (baker’s) sugar 
2 tbsp vanilla sugar  
1 tsp granulated sugar 
2 tbsp instant yeast 
80g butter at room temperature 
½ tsp Salt (preferably finely ground sea salt) 
2 tbsp liqueur (e.g. Cointreau) 
1 tsp vanilla powder (or 1 vanilla bean) 
Optional: Fleur d´oranger or other flavoring desired 2 tsp 
 
First, activate your yeast by heating your milk to 105 F or 40 C. Dissolve the granulated sugar (1 tsp) 
in the milk, and then add the yeast. Wait 5-10 minutes, or until the yeast begins foaming. 
 

 
 

In a bowl, add the rested poolish with all the dry ingredients, the flour, castor sugar, vanilla sugar, 
and salt. Then, add the milk/yeast mixture, followed by the egg yolks. At this point, add all your 
flavorings including the liqueur, vanilla powder, fleur d’oranger, or any other flavors you would 
like. Mix well until all the flour is hydrated. If it helps, remove the dough from the bowl and move to 
your bench to more easily mix and fold. When working with the dough on the bench, no flour is 
necessary. A bit of stickiness is good in helping to build the gluten network. Keep your bench 
scraper nearby to get any stuck dough off the surface. 
 
Cut up room temperature butter into small pieces and press into the dough as if you were creaming 
the butter. Incorporate the butter and then knead the dough until smooth. By the end, you should 



have a smooth, uniform colored ball. If the dough is too dry, add a bit of milk to help. If the dough is 
too sticky, avoid adding more flour, instead, continue to knead and the stickiness will subside. 
 
Knead only until the point when the dough will come together into a smooth ball and stop. Any 
additional kneading will cause the donuts to become chewy from too much gluten being developed. 
 

 
 
Depending on how much liquid has been added, for example, If liqueur was used, you might notice 
that the dough is very sticky. Resist the temptation to add more flour and continue kneading. Use 
the bench scraper to help pull the stuck dough from the surface and to help form a ball. Higher 
hydration dough will result in larger air pockets and more flavor.  
 
It’s best to mix and knead by hand only to avoid under or over mixing/kneading. However, if 
needed, a stand mixer with a dough hook can be used. 
 
Let the dough rest in a covered bowl for 1 hour or until it roughly doubles in volume. If needed, you 
can rest the dough in the refrigerator to slow down the bulk rise and then remove the dough when it 
is convenient for you. You can leave the dough in the refrigerator for up to 1 day if need be. The 
longer it is in the refrigerator, the longer the gluten can develop leaving a chewy texture. 
 
Forming and Proofing 
 
Prepare your bench by lightly flouring the surface. Remove the enlarged dough from the bowl and 
set on your bench. With your hands, gently press the bowl into a round disk around 1.5” to 2” in 
height. Now, lightly flour the top of your disk of dough, and using a rolling pin, roll it out uniformly 
flat to around ½” in thickness.  
 
Prepare a baking sheet (or two) with parchment paper. Cut out rounds of 2.5” in diameter, and 
gently transfer them from the bench to the parchment paper. Take care to cut out as many rounds 
as possible from the dough at this point, as these will become your best formed donuts. Combine 
the remaining dough and roll it again as before. Take care to minimize your handling at this point. 
Too much handling can make your donuts tougher. Too little can leave seams where the donut 
could separate in the hot oil. Remove as many rounds as possible. Continue this process until all the 
rounds have been extracted. You should have between 12-15 at this point. 
 



 
 
Allow the rounds to rest for 1 hour or until roughly increasing in size by 50 to 100%. 
 
Frying 
 
Ingredients for frying 
3 qt canola or other neutral vegetable oil 
 
Heat up at least 3 quarts of a neutral tasting oil in a large pot. Use a frying thermometer to keep the 
temperature at 350F or 180C. Throughout the entire process, modulate the heat to the pot to keep it 
steady at this temperature. 
 
Prepare two baking sheets, one lined with a paper towel and one lined with a cooling rack.  
When oil is at temperature, gently place 3 to 4 donuts into the oil using a metal wire skimmer 
strainer. Heat for 1.5 minutes on the first, or until nicely browned. 
 

 
 
Then, flip over and heat for another 1.5 minutes. Take care to keep the temperature of the oil at the 
set temperature. Lower temperature oil can make your donuts oily.  



 
 
When ready, move the fried donuts first to the paper towel lined baking sheet to allow excess oil to 
be soaked up, and then move to the cooling rack. Wait 10 minutes for the donuts to cool before 
filling. 
 

 
 
Filling and Decorating 
 
Ingredients for decorating 
Jam of choice (Bonne Maman Raspberry jam works well)  
Nutella  
Snow (donut) sugar  
 
Fill a pastry bag with the filling of choice. Jam, nutella, or other pastry creams can all work very 
well. Create a small hole in the side of the donut halfway to the center using a chopstick or other 
small utensil. Using a plain piping tip, or a bismarck tip if you have, fill the donut until the filling is 
just protruding from the opening.  
 



FIll a powdered sugar shaker duster with the snow sugar. Cover the entire donut with the snow 
sugar. Note, that it is important to use snow sugar and not powdered sugar. Powdered sugar will 
melt on the surface of the donut, while snow sugar will stay intact until ready to eat. 
 

 
 

Parve Adaptation 
 
Substitute whole milk with an equal quantity of soy or almond milk. Substitute butter with an equal 
quantity by weight of margarine. Adjust the flavoring added as needed and take care to not use dairy 
based fillings, e.g., Nutella. For example, if using almond milk, replace the Cointreau with Amaretto 
to enhance the nutty flavors. 
 
Enjoy! 
 
Adapted from http://piroulie.canalblog.com/archives/2008/12/21/11819759.html 

http://piroulie.canalblog.com/archives/2008/12/21/11819759.html
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