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FOCUS SERIES 

DOUGH 101 
2-DAY DOUGHNUT WORKSHOP 

 
WITH SUR LA TABLE CHEF  

 
MENU:  

CLASSIC GLAZED DOUGHNUTS  
CHOCOLATE &  HAZELNUT FILLED DOUGHNUTS  

MIXED BERRY FRITTERS WITH RASPBERRY -LEMON 

GLAZE  
CLASSIC DOUGHNUT DOUGH  
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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. Please reach out 
for substitution suggestions. 
 
Produce 

 1 cup mixed berries (such as blueberries, strawberries, or raspberries) 

 1 cup raspberries 

 1 lemon 
 
Dairy 

 2 1/4 cups whole milk 

 4 large eggs 

 1 1/2 sticks unsalted butter 

 1/4 cup heavy whipping cream 
 

Pantry Items 

 Granulated sugar 

 Fine kosher or sea salt 

 All-purpose flour 

 5 cups confectioners’ sugar 

 Vanilla bean paste or 1/2 vanilla bean 

 Vanilla extract 

 Flaky sea salt (optional) 
 
Dry/Canned Goods 

 Instant dry yeast 

 2 quarts vegetable oil 

 1/2 cup hazelnuts 

 1 1/2 ounces bittersweet chocolate 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Chef’s knife 

 Paring knife 

 Cutting board 
 
Hand Tools/Gadgets 

 Digital scale (optional) 

 Measuring cups and spoons 

 Whisks 

 Mixing bowls (various sizes) 

 Instant-read thermometer 

 Spider or slotted spoon 

 Fine-mesh strainer 

 Fork or spoon 

 Rolling pin 

 Silicone spatula 

 Pastry brush 

 Bench scraper 

 Citrus juicer or reamer 
 

Cookware 

 Dutch oven, deep fryer, or large heavy-bottomed skillet 
 
Appliances 

 Stand mixer with paddle attachment 

 Food processor 
 
Bakeware 

 Pastry bags (disposable or canvas) 

 Medium round pastry tip 

 2 1/2" doughnut cutter or 2 1/2" drinking glass and large open end of pastry tip 

 2" round cookie or biscuit cutter or 2" drinking glass 

 3 large baking sheets 

 2 wire cooling racks 
 
Other 

 Plastic wrap 

 Parchment paper 

 Paper towels 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
Day 1 Before Class: 
1. 30 minutes prior to class, remove 2 eggs from refrigerator and allow to come to room 
temperature. 
2. 15 minutes prior to class, melt 6 tablespoons of unsalted butter and allow to cool slightly. 

 
Day 1: 

1. Prepare Classic Doughnut Dough. You will be making 1 dozen of each flavor. 
2. Flavor 1/3 of the batch with vanilla extract for Mixed Berry Fritters. 
3. Transfer dough to two separate greased bowls. Cover and allow to double in size. 

Once doubled, keep covered and transfer to refrigerator until next day. 
4. Prepare Chocolate-Hazelnut Filling. Cover and leave at room temperature. 
5. Prepare Vanilla Bean Glaze. Press plastic wrap onto surface and leave at room 

temperature. 
 
Day 2 Before Class: 
1. Gather all ingredients. 
2. Clear and clean a large section of countertop for rolling and shaping dough. 
 
Day 2: 

1. Divide unflavored dough in half. Roll and shape 1/2 into Classic Glazed Doughnuts 
and 1/2 into Chocolate-Hazelnut Filled Doughnuts. 

2. Transfer shaped dough to parchment-lined baking sheet, cover with plastic wrap and 
set aside to rise. 

3. Roll, fill and shape Mixed Berry Fritters. 
4. Transfer fritters to parchment-lined baking sheet. Cover with plastic wrap while 

making glaze. 
5. Prepare Raspberry-Lemon Glaze. 
6. Fry Mixed Berry Fritters. Glaze and set aside on a wire rack. 
7. Fry Chocolate-Hazelnut Filled Doughnuts. Toss in sugar. Set aside to cool. 
8. Fry Classic Glazed Doughnuts. Toss in sugar and set aside to cool slightly. 
9. Fill Chocolate-Hazelnut Filled Doughnuts. 

   10.  Whisk Vanilla Bean Glaze, thin if needed with warm water.  
   11.  Glaze Classic Glazed Doughnuts and set aside on a wire rack.  
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CLASSIC DOUGHNUT DOUGH  
 
Yield: 3 dozen doughnuts 
 
This basic dough is a versatile workhorse for all your favorite dunkers, sinkers, long johns, 
fritters and crullers. No matter what term of endearment you use, there is nothing quite like a 
warm, straight-from-the-fryer, homemade doughnut (or donut). 
_______ 
 
3 1/2 teaspoons Saf-instant yeast or dry instant yeast  
1 1/2 tablespoons plus 3/4 cup granulated sugar, divided  
1/2 cup plus 1 tablespoon water, heated to 115°F  
2 1/4 cups whole milk  
1 1/2 teaspoons f ine kosher salt  
3 large eggs, at room temperature, beaten  
1 stick plus 1 tablespoon unsalted butter, melted and cooled sl ight ly  
7 1/2 cups al l -purpose flour, plus more for dusting  
_______ 
 
1. To prepare yeast mixture: To the bowl of a stand mixer fitted with a paddle attachment, 
add yeast, 1 1/2 tablespoons of sugar and water; allow to stand until frothy, about 10 minutes. 
 
2. To prepare dough: Add remaining 3/4 cup of sugar, milk, salt, eggs and butter; mix on 
medium speed until incorporated, about 3 minutes. With the motor running, slowly add flour 
and beat until dough is smooth, about 2 minutes. If adding zest or vanilla extract, add now and 
mix to combine. Transfer to a lightly greased bowl, loosely cover with plastic wrap and set in a 
warm place until doubled in size, about 1 hour. 
 
3. After the dough has doubled in size, roll and shape or transfer to refrigerator and chill 
overnight for up to 12 hours, to develop flavor. 

 

Recipe variations: 

• Try flavoring your dough with 1 to 2 teaspoons of vanilla bean paste, vanilla extract, or 
citrus zest. 
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CLASSIC GLAZED DOUGHNUTS  
 
Yield: 12, 3 1/2" doughnuts 
 
These babies are the favorite doughnut at Sur La Table and that speaks volumes. (We heart 
doughnuts). Try dipping them in a chocolate glaze or tossing in a mixture of cardamom, sugar 
and salt. Any way you embellish them, we hope you love them as much as we do. 
_______ 
 
1/3 recipe Classic Doughnut Dough (recipe included)  
2 quarts vegetable oil, for frying  
 
Vanilla bean glaze : 
3 cups (12 ounces) confectioners’ sugar  
1/4 cup (2 ounces) hot water  
1 tablespoon vanil la bean paste  or 1/2 vanil la bean, scraped of seeds  
2 teaspoons kosher salt  
_______ 
 
1. To shape dough: Turn dough onto a lightly floured work surface. Using a floured rolling pin, 
roll out dough into a 3/4" thick round. Using a floured 2 1/2" doughnut cutter, punch out rounds 
and doughnut holes; gather and reuse dough scraps to make more rounds. 
 
2. Transfer doughnuts and holes to a sheet pan lined with parchment. Cover with plastic wrap 
and let rise until puffy and doubled, about 30 minutes. 
 
3. To prepare frying oil: To a deep fryer, Dutch oven, or large heavy saucepan, add 4" of oil. 
Heat oil over medium heat until oil reaches 350°F on an instant-read thermometer. 
 
4. To prepare glaze: To a large bowl, combine glaze ingredients, and whisk until smooth. Add 
additional water if needed to create a thick, pourable glaze. Cover with plastic wrap until ready 
to use. 
 
5. To fry doughnuts: Working in batches, carefully place doughnuts and doughnut holes in oil 
and fry, flipping once, until puffed and golden, 2 to 3 minutes. Using a slotted spoon or spider, 
transfer to a rimmed baking sheet lined with paper towels and allow to cool slightly. 
 
6. To glaze doughnuts: Holding sides of doughnuts, dip top of doughnut into glaze, shaking to 
remove excess glaze. Transfer to a wire rack set over a rimmed baking sheet. Allow glaze to 
set, about 20 minutes, before serving. 
 
 
Recipe variations: 

• Before the glaze has set, dip or sprinkle the tops of glazed doughnuts with sprinkles, 
toasted and chopped nuts, or shredded and toasted coconut. 
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CHOCOLATE & HAZELNUT FILLED DOUGHNUTS  
 
Yield: 12, 3" filled doughnuts 
_______ 
 
Chocolate hazelnut filling :  
1/2 cup (2 1/2 ounces) hazelnuts, toasted  
1/4 cup (1 1/2 ounces) bittersweet chocolate, melted and cooled  
1/4 cup (1 3/4 ounces) granulated sugar  
1 teaspoon kosher salt  
* you may substitute fi l l ing for 2/3 cup prepared chocolate hazelnut spread  
 
1/3 recipe Classic Doughnut Dough (recipe included)  
2 quarts vegetable oil, for frying  
1 cup granulated sugar  
______ 
 
1. To prepare filling: To the bowl of a food processor, add hazelnuts and pulse to a rough 
chop. Add melted chocolate, sugar and salt. Pulse to combine. Mix on high speed until mixture 
is a smooth paste. 
 
2. To shape dough: Lightly dust a work surface with flour, turn dough out onto surface. Using 
a floured rolling pin, roll out dough into a 1/2" thick round. Using a floured 2" round cutter, 
punch out rounds; gather and reuse dough scraps to make more rounds.  
 
3. Transfer rounds to a rimmed baking sheet lined with parchment. Cover with plastic wrap and 
let rise until puffy and doubled, about 30 minutes. 
 
4. To prepare frying oil: To a deep fryer, Dutch oven, or large heavy saucepan, add 4" of oil. 
Heat oil over medium heat until oil reaches 325°F on an instant-read thermometer. 
 
5. To fry doughnuts: Working in batches, carefully place doughnuts in oil and fry, flipping 
once, until puffed and golden, 3 to 4 minutes. Using a slotted spoon or spider, transfer to a 
rimmed baking sheet lined with paper towels and allow to cool completely. 
 
6. To a medium mixing bowl, add sugar. Toss warm doughnuts into sugar to coat thoroughly. 
Transfer sugared doughnuts to a wire rack set over a baking sheet and cool slightly. 
 
7. To fill doughnuts: Fit a piping bag with a medium round tip and fill with chocolate hazelnut 
filling. Using a paring knife, poke the tip of the knife three-quarters of the way through the side 
of a warm, not hot, doughnut. Twist knife to make a small hole. Fit pastry tip into hole and fill 
doughnut with about 1 tablespoon of chocolate hazelnut filling. Repeat with remaining 
doughnuts and filling. Serve immediately. 
 
Recipe variations: 

• Try filling these doughnuts with jam, pastry cream, or salted caramel sauce. 
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MIXED BERRY FRITTERS WITH RASPBERRY-LEMON GLAZE  
 
Yield: 12, 3 to 4" fritters 
 
Fritters are the OG of doughnuts. Deriving from the Latin word “to fry”, fritter is used to 
describe anything battered and fried, including vegetables, meat and fruit. Our recipe highlights 
summer berries and can be easily tailored for fall and winter apples and pears. Resist the urge 
to overfill your batter or you’ll lose all your berries in the frying oil.  
_______ 
 
1/3 recipe Classic Doughnut Dough (recipe included)  f lavored with 2 teaspoons 
vanil la extract  
1 cup mixed berries, such as blueberries, diced strawberries , or raspberries  
1 large egg, beaten  
2 quarts vegetable oil, for frying  
 
Raspberry-lemon glaze :  
1 cup raspberries  
2 cups confectioner ’s sugar  
2 tablespoons heavy whipping cream, plus more  if needed  
1 teaspoon fresh lemon juice, plus more to taste  
Pinch of f ine kosher salt  
 
Flaky sea salt, for garnish (optional)  
_______ 
 
1. To shape dough: Lightly dust a work surface with flour, turn dough out onto surface. Using 
a floured rolling pin, roll out dough into a 1/2" thick rectangle. Using a pastry brush, brush 
entire surface of dough with a light coating of whisked egg. Spread berry mixture onto 1/2 of 
dough leaving a 1/2" border around edges of dough. Fold top half of dough over berries and 
press to edges to seal top layer to bottom layer. Roll dough into a log. Using a bench scraper 
or chef’s knife, cut dough into 12 even strips. Cut each strip into 4 rough pieces. Gather 4 
pieces of dough and press together to make a rough circle. Carefully stretch dough over any 
exposed fruit to enclose within fritter. With the palm of your hand, gently press down dough to 
make a flat round fritter. Transfer fritter rounds to a baking sheet and cover lightly with plastic 
wrap. Let fritters rise, 20 minutes. 
 
2. To prepare glaze: Place raspberries into a fine-mesh sieve set over a small mixing bowl. 
Using a fork or the back of a spoon, mash raspberries to release liquid. Continue pressing 
raspberries until all juice is released. Discard raspberry seeds and any solids. Add remaining 
ingredients and whisk until glaze is smooth. Glaze should be pourable and thick. Whisk in 
additional whipping cream if needed. Taste and adjust glaze with additional lemon juice. Cover 
with plastic wrap until ready to use. 
 
3. To prepare frying oil: To a deep fryer, Dutch oven, or large heavy saucepan, add 4" of oil. 
Heat oil over medium heat until oil reaches 325°F on an instant-read thermometer. 
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4. To fry fritters: Working in batches, carefully place fritters in oil and fry, flipping once, until 
puffed and golden, 2 minutes each side. Using a slotted spoon or spider, transfer to a rimmed 
baking sheet lined with paper towels and allow to cool slightly. 
 
5. To glaze fritters: Transfer warm fritters to a wire rack set over a rimmed baking sheet. Dip 
each fritter into glaze, coating all sides and place return to wire rack. Glaze remaining fritters. 
Sprinkle with flaky sea salt (optional). Allow glaze to set, about 20 minutes, before serving. 
 
 
Recipe variations: 

• In fall and winter, substitute 1 cup of berries with 1 cup of peeled, cored and chopped 
apples or pears. Toss fried fritters in cinnamon sugar or glaze with vanilla bean glaze. 

 
 


