DOUGH NUTS

Doughnuts, also known as donuts, are fried pastries made from sweetened dough, often ring-shaped or filled, and typically glazed or topped. They are popular worldwide as a sweet snack. They come in yeast-raised (light and fluffy) or cake-style (denser, crumbly) varieties, building on leavened dough types from our prior discussion on doughs. 

Yeast-Raised Doughnuts

· Glazed, yeast-raised, American-style ring doughnut. These use yeast for rising, creating soft, airy textures similar to enriched bread dough.

· Classic ring doughnuts: Cut from rolled dough, fried until golden, then glazed; common toppings include chocolate or powdered sugar.

· Filled doughnuts: Injected with jelly, custard, or cream after frying, like Boston cream or Berliners.

· Twisted varieties: Strips of dough twisted before frying, such as honey buns or tiger tails with honey glaze.

Cake-style Doughnuts

These are made with baking powder instead of yeast, yielding a denser, cake-like crumb without proofing.

· Old-fashioned: Piped into oil for irregular, craggy edges; often cinnamon-sugared.

· Apple cider or potato: Flavored with fruit or mashed potatoes for seasonal tanginess.

· Vegan options: Like Malaysian Kuih Keria from sweet potato dough, coated in sugar glaze.

​Toppings and Fillings

Versatile finishes elevate doughnuts beyond plain frying.

· Glazes: Vanilla, chocolate, or maple icings drizzled post-fry.

· Sprinkles and nuts: Added for crunch, or powdered sugar for simplicity.

​Common fillings: Fruit preserves, Bavarian cream, or red bean paste in global styles.

Types of Donuts

By definition, donuts are small, fried, sweetened dough cakes, typically shaped into a ring or ball. 

1. Yeast Donuts

Yeast donuts are fried dough products, distinguished from chemically leavened donuts by their use of yeast leavening agents. They’re known for their porous structures and melt-in-your-mouth consistencies — produced by the yeast and the air incorporated when they’re mixed.

Characteristics of Yeast Donuts

· Yeast-leavened

· Porous crumb structures

· Airy consistencies make them the ideal filling donuts

Types of Yeast Donuts

· Glazed Donut - A yeast-raised, ring-shaped donut coated in a powdered sugar glaze is the most popular type of glazed donut and is what customers will expect to receive if you list ‘glazed donut’ on your menu. However, countless leavening agents, shapes, and glazes can make a glazed donut. 

· Honey Buns - Honey buns are made from honey-cinnamon, yeast-raised dough. Bakers form honey bun dough into the same swirled shape as a cinnamon roll before frying and topping their honey buns with a glaze or icing.

· Tiger Tail Donut - Tiger tail donuts are composed of two yeast dough strips: one of chocolate and one of vanilla. Bakers twist the strips together, fry them, and coat the resulting donut in a honey glaze.

· Chocolate Yeast Donut - A yeast-leavened chocolate donut provides the same airy chew as a vanilla/plain yeast donut with the added richness of the chocolate.

2. Cake Donuts

Donut shops make cake donuts from sweet dough leavened by a chemical leavening agent such as baking powder or baking soda. Cake donuts have moist, crumbly interiors that are dense like fluted tube pan cake or airy like a wedding cake. A cake donut’s sturdier crumb structure (as compared to a yeast donut) makes it the ideal vessel for heavy frostings and gourmet toppings.

Characteristics of Cake Donuts

· Leavened by a chemical leavening agent

· Dense, moist, crumbly interior

· Sturdy crumb structure, ideal for heavy frostings/toppings

Types of Cake Donuts

· Old Fashioned Donut: An oldfashioned donut is a type of cake donut made through the piping method; it comes from a loose cake batter pipped into hot oil. American’s identify them by their irregular shapes and crispy outer layers.

· Apple Cider Donuts: Apple cider donuts are a type of cake donut that incorporates generous quantities of apple cider, cinnamon, and (occasionally) applesauce into their dough, making them the quintessential Fall treat.

· Sour Cream Donut - Sour cream donuts are a type of piped cake donuts with sour cream mixed into their batter. Donut shops often top their sour cream donuts with a vanilla-flavored glaze.

· Blueberry Cake Donut - A blueberry cake donut is a type of rolled cake donut loaded with fresh blueberries. Typical blueberry cake donut toppings include buttermilk glazes, sugar glazes, and confectioners’ sugar.

· Red Velvet Donuts - Red velvet donuts are piped cake donuts modeled after the beloved layered cake. Donut shops use food coloring to dye their red velvet cake donut batter red and use ingredients such as cocoa powder, vanilla, and buttermilk. Once fried/baked, they’re topped with cream cheese frosting.

3. Donut Holes

Donut holes are bite-sized, round donuts. Americans make donut holes from the discarded dough of ring-shaped donuts. At first, selling donut holes was an effortless way for American donut shops to reduce food waste and enhance their profits. However, donut holes are so beloved, some bakeries create them outright. Other cultures have their own fried, bite-size round donuts that fall under the donut hole category but hardly resemble American varieties.

Characteristics of Donut Holes

· Bite-size

· Round

· Cake or yeasted

4. Long John Donut

A Long John donut, affectionately nicknamed “longie”, is a yeast donut characterized by its oblong shape. Long Johns are coated in a glaze or icing, and you can fill them with custard, pudding, or creme. 'Long John' is the most popular name for unfilled oblong donuts in the Midwestern United States and Canada, where they usually call filled varieties "cream sticks". However, other regions have their own preferred titles. Donut shops in the Mid-Atlantic/Southern US often market oblong donuts as donut eclairs (or just eclairs). The Western region classifies them by the name of their icing/filling plus the word bar (ex. chocolate bar, maple filled bar, etc.).

Characteristics of Long Johns

· Yeasted dough

· Oblong shaped

· Filled or unfilled

5. Spudnuts aka Potato Donuts

‘Spudnuts’ is an affectionate nickname for donuts that have their flour content reduced by mashed potatoes or potato starch. Spudnuts are typically yeast-raised, and they are a moist, fluffy alternative to chewy, all-flour donuts. From Southeast Asia to South America, potato donuts have captured hearts worldwide.

Characteristics of Spudnuts

· Replaces/partially replaces flour with potato

· Typically yeasted

· Moist, fluffy, melt-in-your mouth consistency

6. Cruller Donuts
Crullers are characterized by their twisted/fluted shapes achieved by piping rich batter into a fluted mold or hand twisting sweetened dough strips together. Crullers exist in many forms throughout the world, and US regions reinterpret them in unique ways. Technically, the most renowned version of the cruller, the French cruller, is a fried pastry. However, there are cruller traditions from China, Denmark, and Germany as well. Dutch and German settlers brought their cruller recipes to America, where they have since grown and developed into US regional delights and donut shop favorites.

Characteristics of Crullers

· Most crullers feature twisted/curled/fluted shapes

· Midwestern crullers are bar-shaped

· Egg-heavy, custard taste, and smooth, buttery consistency

7. Gourmet Donuts

Gourmet donuts are unique, complex, and artful donuts that subvert expectations and attract social media attention. Times and taste buds have changed since the army sent donuts to soldiers on the Western Front of WWI because they were an ingredient-efficient, quick-to-consume snack. Modern patrons will pay extra for fusion donuts that merge their favorite desserts into one, offer elaborate presentations, and deliver complex flavors.

Characteristics of Gourmet Donuts

· Fuses donuts with another dessert

· Uses gourmet ingredients

· Complex consistencies

8. Healthy Donuts

As the public grows increasingly health-conscious, the foodservice industry has shifted towards wholesome ingredients, plant-based alternatives, and lightened versions of classic comfort foods. To remain relevant and competitive, donut shops should offer healthy donut options that accommodate dietary restrictions.

Characteristics of Healthy Donuts

· Accommodates dietary restrictions

· Uses organic ingredients

· Reduces calories contents

Types of Healthy Donuts

Bakers make these popular healthy donuts by reducing calorie contents, using organic ingredients, and eliminating common allergens and/or animal products.

· Keto Donuts - Keto donuts are healthier versions of classic donuts that people following the keto diet can enjoy. They use grain alternatives (almond flour, coconut flour) and sugar-free natural sweeteners (erythritol, monk fruit) to replace ingredients banned by the keto diet with acceptable ones.

· Gluten-Free Donuts - Gluten-free donuts accommodate gluten-sensitive patrons by replacing all-purpose flour (in cake donuts) and bread flour (in yeast donuts) with a non-glutinous flour. While you can use any gluten-free flour, all-purpose gluten-free flour is an easy, one-to-one substitute with a neutral flavor.

· Baked Donuts - By eliminating the oil from deep frying, baked donuts are a healthy donut option for those who want to lighten their favorite dessert. Donut pans and molds make baking donuts easy.

· Vegan Donuts - Vegan donuts replace animal products with wholesome plant-based alternatives, creating delicious donuts people following the vegan diet can enjoy. Soy milk helps create creamy textures, but coconut, oat, or almond milk will work well in vegan donut recipes. A high-quality vegan butter is as rich as certain types of cow's butter, so omnivore patrons will love your vegan donuts too.

9. Filled Donuts

In most cases, filled donuts are yeast-raised donuts injected with cream, curd, or jelly. The airy nature of yeast donuts provides space for fillings to occupy, and their light consistencies nicely contrast thick custards and sugary fruit fillings. You can fill chemically leavened donuts, but it’s far more labor-intensive. Because of their density, chemically leavened donuts must have their filling layered into their dough/batter before they’re cooked; a process that mirrors the steps you would take to stuff a brownie.

Characteristics of Filled Donuts

· Typically yeast-raised

· Round shaped with no hole

· Injected with creams and fruit preserves

10. Drop Doughnuts

Drop doughnuts are made from a loose batter that is “dropped” from a spoon into hot oil and fried to golden, yielding a dense doughnut ball with a crispy outer layer and doughy interior. You can make drop doughnut batter with either a chemical or natural leavening agent, however, chemical yeast substitutes are more common.

Characteristics of Drop Donuts

· Made from a loose batter

· Golden, crispy outer layer and doughy interior

· Typically, chemically leavened

