
Wannabe Famous Donuts 
original recipe found on Allrecipes.com 
adapted by From Cupboard to Cupboard 
 
2 (.25 ounce) envelopes active dry yeast (or 2 Tablespoons) 
1/4 cup warm water (105 to 115 degrees) 
1 1/2 cups lukewarm milk 
1/2 cup white sugar 
1 teaspoon salt 
2 eggs 
1/3 cup shortening 
5 cups all-purpose flour 
1 quart vegetable oil for frying 
  For the glaze:            
1/3 cup butter 
2 cups confectioners' sugar 
1 1/2 teaspoons vanilla extract 
4 tablespoons hot water or as needed 

Directions 
1. Sprinkle the yeast over the warm water, and let stand for 5 minutes, or until foamy. 

2. In a large bowl, mix together the yeast mixture, milk, sugar, salt, eggs, shortening, and 
2 cups of the flour. Mix for a few minutes at low speed, or stirring with a wooden spoon. Beat 
in remaining flour 1/2 cup at a time, until the dough no longer sticks to the bowl. Knead for 
about 5 minutes, or until smooth and elastic. Place the dough into a greased bowl, and cover. 
Set in a warm place to rise until double. Dough is ready if you touch it, and the indention 
remains. 

3. Turn the dough out onto a floured surface, and gently roll out to 1/2 inch thickness. 
Cut with a floured doughnut cutter. Let doughnuts sit out to rise again until double. Cover 
loosely with a cloth. 

4. Melt butter in a saucepan over medium heat. Stir in confectioners' sugar and vanilla 
until smooth. Remove from heat, and stir in hot water one tablespoon at a time until the icing 
is somewhat thin, but not watery. Set aside. 

5. Heat oil in a deep-fryer or large heavy skillet to 350 degrees F (175 degrees C). Slide 
doughnuts into the hot oil using a wide spatula. Turn doughnuts over as they rise to the 
surface. Fry doughnuts on each side until golden brown. Remove from hot oil, to drain on a 
wire rack. Dip doughnuts into the glaze while still hot, and set onto wire racks to drain off 
excess. Keep a cookie sheet or tray under racks for easier clean up. 

 
*When I'm running short on time or glaze... I will put sugar in a large bowl and dip some of the donuts 
in the sugar while they're still hot.  You can also add cinnamon to the sugar and dip them in that.  I 
have also rolled out the dough and cut it into squares and fried the squares.  Then add maple flavoring 
to the glaze and some extra powdered sugar to thicken it and have maple bars.  The options are 
endless!  Don't forget to let the kids help you with the donut holes!  They love them! :) 
 

 
Happy Cooking!  



 BAKERY STYLE BLUEBERRY STREUSEL MUFFINS 

   

Author: Lily Ernst 
Serves: 12 

INGREDIENTS 
• 2 & ½ cups (310g) all-purpose flour 
• 1 tbsp (13g) baking powder 
• 1 tsp (5g) baking soda 
• ½ tsp (2g) salt 
• ½ cup (114g) unsalted butter, melted and cooled 
• 1 cup (200g) sugar 
• 2 large eggs 
• 1 cup (250ml) milk (any kind, whole or buttermilk is best) 
• 1 tbsp (15ml) vanilla extract 
• 1 & ½ cups (230g) blueberries 
• For the streusel topping 
• ¼ cup (50g) sugar 
• 1 tbsp (8g) all-purpose flour 
• 2 tsp (10ml) unsalted butter, melted 
• ⅛ tsp ground cinnamon 

INSTRUCTIONS 
1. Preheat oven to 425F and spray or line a 12 cup muffin baking pan. Prepare the streusel topping 

by mixing all the ingredients together in a small bowl. 
2. In a large bowl, whisk the flour, baking powder, baking soda and salt together. Set aside. 
3. In a medium bowl, whisk the melted butter with the sugar, add the eggs, mix, then add the milk 

and vanilla, mix again. 
4. Add the wet ingredients to the dry and gently combine using a rubber spatula until moistened. 

Fold in the blueberries until just incorporated. 
Divide the batter into the 12 muffin cups, top with streusel and bake for 5 minutes at 425F, then 
keeping the muffins in the oven, reduce the heat to 375F and bake for another 15 minutes or until a 
toothpick inserted into the center comes out clean.  

	


