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Baked Buttermilk Doughnuts: 3 Ways 
Adapted from Baked Doughnuts Three Ways on the King Arthur Flour website 

Makes 12 donuts 

This basic recipe for buttermilk doughnuts is good on its own, but even more fun when 
dressed up with delicious toppings.  I suggest three ways to decorate these doughnuts 

below - try all three or pick your favorites.    

And because I was wondering too, here’s the deal on doughnuts vs donuts. 

For the buttermilk doughnuts: 
¼ cup unsalted butter, room temperature 
¼ cup vegetable oil 
½ cup granulated sugar 
1/3 cup packed dark brown sugar 
2 large eggs 
1 ½ teaspoons baking powder 
½ teaspoon baking soda 
¾ teaspoon kosher salt 
1 teaspoon vanilla extract 
2 2/3 cups unbleached all purpose flour 
1 cup buttermilk 
 
For the chocolate glaze with sprinkles (makes enough for 6 doughnuts): 
½ cup milk chocolate chips 
4-5 teaspoons light corn syrup 
¼ teaspoon vanilla extract 
2 tablespoons unsalted butter 
Colored sprinkles, to taste 
 
For the cinnamon-sugar doughnuts (makes enough for about 6 doughnuts): 
1/3 cup granulated sugar 
½ teaspoon ground cinnamon 
4 tablespoons unsalted butter, melted 
 
For the lemon-glazed doughnuts with pistachios (makes enough for about 6 
doughnuts): 
 1 cup powdered sugar 
1 tablespoon light corn syrup 
1 to 1 ½ tablespoons whole milk 
½ tablespoon fresh lemon juice 
¼ cup roughly chopped roasted and salted pistachios 
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Preheat the oven to 425 degrees.   Grease two (6-doughnut) doughnut pans with butter 
and set aside.  If you only have one pan, plan to bake the doughnuts in two batches. 

Beat the butter, oil and sugars together with a paddle attachment in the bowl of an 
electric mixer until light and creamy.   Add the eggs, one at a time, beating well after 
each addition.  Add the baking powder, baking soda, salt and vanilla and stir to 
combine.   Add the flour to the butter mixture alternating with the buttermilk; start and 
end with the flour and beat on low until everything is combined. 

Spoon the batter into the greased doughnut pans and fill to just below the rim.  Wet 
your fingers with a little water and gently smooth the tops of each doughnut.   

Bake the doughnuts for 10 minutes.  Remove from the oven and let them sit in their 
pans for 5 minutes before turning them onto a wire rack to finish cooling.  Eat 
doughnuts as is or decorate as described below. 

For chocolate glazed doughnuts, combine the chocolate chips, 4 teaspoons corn 
syrup, vanilla extract and butter in a medium bowl.  Microwave in 15-second 
increments, stirring after each time, until mixture is smooth and flows easily off a spoon.  
If mixture seems too thick, stir in another teaspoon of corn syrup.  Dip the top of the 
doughnuts in the chocolate mixture to coat and sprinkle with sprinkles.  Set aside to set 
and then enjoy. 

For cinnamon-sugar doughnuts, combine the sugar and cinnamon in a medium 
bowl. Dip the top of a doughnut in the melted butter and then immediately dredge it in 
the cinnamon-sugar mixture.  Set aside or enjoy immediately. 

For lemon-glazed doughnuts, combine the powdered sugar, corn syrup, 1 
tablespoon milk, and lemon juice in a medium bowl until smooth.  If too thick, add 
another ½ tablespoon of milk and stir to combine.  Dip the top of a doughnut in the 
lemon-glaze and then sprinkle with chopped pistachios.  Set aside to set and then enjoy. 

 

 


