
Cake Donuts 
By Jordan Cash of Cartems Donuterie 

 
Makes approximately 12 donuts  

 
 
Ingredients:  *Make sure all ingredients are at room temperature! 

 
60 gr sugar (1/4 C) 

2 gr salt (1/2 tsp) 
30 gr soft butter or shortening (2 tbsp) 
1 large egg (free range if possible!) 

1 teaspoon vanilla 
140 gr cake flour 

120 gr bread flour (OR can use 260 gr all purpose flour as a substitute for BOTH) 
12 gr baking powder (3/4 tbsp) 
3 gr cinnamon (1/2 tsp) 

2 gr nutmeg (1/4 tsp) 
115 ml water (1/2 C) 

30 gr orange juice (2 tbsp) 
Zest of ½ lemon 

 
Plus – chopsticks for flipping your donuts! 
 

 
Method: 

 
Cream butter with sugar and salt in a large bowl, using a little bit of elbow 
grease.  

 
Crack the egg in a small bowl and mix in vanilla.  

 
Sift dry ingredients together in medium bowl (flours, baking powder, 
cinnamon & nutmeg). Anything unable to move through the sifter can be 

thrown out or better yet, used or saved. 
 

Combine the water and orange juice with lemon zest. 
 
Add egg mix a little bit at a time, alternating with the dry ingredients into 

butter mixture.  
 

Once all the egg mixture and dry ingredients have been incorporated, add 
orange juice mix in 2 batches.  

   
Note: This is a really crucial stage of any dough making process and I could 

write an essay on everything I’ve learned. Ambient temperatures, type of 

mixer (electric or manual), dough temperature, and humidity are a few of 

the variables that will impact your dough. Add your ingredients slowly so as 



to not over mix your dough or make it too dry. The best way to test your 

dough is to pinch a piece and pull it away. If it stretches more than a couple 

inches, your dough could be over mixed sadly. So best to go slowly and 

watch carefully! 

 

Plastic wrap bowl directly on the dough (add a sprinkling of flour on the 
wrap, on the dough side, so it doesn’t stick). 

 

Let the dough rest in the fridge for at least an hour or up to overnight. You 
can also halve the dough and let some of it rest for a few hours and keep the 

rest in the fridge for longer! 
 

Roll out dough 1.5cm thick on floured surface. 

 
Make rings with a donut cutter if you have one. Alternatively you can use any 

type of ring for the outside, and some kind of cap for the middle. The key is 
that the donut should be somewhere around 3 inches in diameter or so.  

 

Lay on parchment paper and let rest for 15 minutes. 
 

Heat oil to 370 F. 
 
Ensuring the oil is up to temperature, fry the donuts for no more than 1 

minute per side.  It will depend on the oil you use, pan size, and temperature 
maintenance after each fry (make sure temperature returns to 370 F before 

you put in new donuts).  Look for the edges to brown before flipping (with 
your chopsticks). 
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