
DIRECTIONS
1. Preheat oven to 350 degrees F. Lightly grease or spray two standard donut

pans.
2. Beat together oil, eggs, sugar, applesauce, boiled cider, vanilla, cinnamon,

salt and baking powder until smooth. Add the flour.
Stir just until smooth.

3. Fill wells of donut pan nearly to rim - about ¼ cup of batter per well.
4. Bake donuts for 15 to 18 minutes, or until a cake tester inserted into center

of one comes out clean.
5. Remove donuts from the oven and loosen edges. After about 5 minutes,

transfer them to a rack
6. While donuts are still warm but not too fragile, gently shake them, 1 or 2 at a

time, in a bag with the cinnamon sugar. Allow donuts to cool completely
before glazing.

7. Mix together glaze ingredients and stir until smooth. Spread glaze on
donuts; return to cooling rack until glaze is set.

INGREDIENTS
⅓ Cup  Vegetable Oil 
3  Large Eggs
1 ¼  Cup  Granulated Sugar 
1  Cup  Unsweetened Applesauce
¼ Cup  Boiled Cider

 Vanilla Extract
 Cinnamon1 tsp 
 Salt

1 ½ tsp 

2 Cups 
 Baking Powder
 King Arthur All-Purpose Flour

COATING

2 TBSP    Cinnamon Sugar

GLAZE

1 ¾ Cup  Powder Sugar, sifted
3 TBSP  Boiled Cider
Pinch  Salt
2 tsp  Milk or 1 TBSP Heavy 
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