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“Lose Weight for Good” Recipe
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Baked doughnuts with sweet
five-spice dust
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(EHEFE) Bl
“Lose Weight for Good” Recipe

Baked doughnuts with sweet five-spice dust

Serving : 12
Calorie: 120 per doughnut

Semi-skimmed milk
Butter

Fast-action dried yeast
Self-raising flour

Baking powder
Granulated sweetener
Sea salt

Ground cinnamon
Chinese five-spice powder
Large free-range egg

Sunflower oil spray

For the five-spice dust:
Golden caster sugar

Chinese five-spice powder

180ml
25g
1tsp
250g
1tsp
2 tbsp
% tsp
% tsp
% tsp

1, beaten

40g
% tsp
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“Lose Weight for Good” Recipe

Procedures:

1. Pour the milk into a small saucepan. Add the butter and place over a low heat until
the milk is just warm. Remove from the heat and leave until the butter has melted.
Stir to combine, then whisk in the yeast.

2. Mix the flour, baking powder, sweetener, salt, cinnamon and Chinese five-spice
together in a large bowl. Make a well in the middle and pour in the warm milk mix
and beaten egg. Using a wooden spoon, beat well to make a smooth, thick batter.
Transfer to a large piping bag.

3. Spray two 6-hole non-stick metal doughnut trays with about 12 sprays of oil in total.
Snip the top off the piping bag and pipe the batter into the moulds to half-fill them.
Leave to rise for 1 hour.

4. Preheat the oven to fan 210°C/Gas 6—7. Once the doughnuts have risen, cook them
on the top shelf of the oven for 9—10 minutes until browned.

5. Meanwhile, mix together the ingredients for the five-spice powder dust and
transfer to a small plate.

6. When the doughnuts are cooked, leave to cool slightly in the tin, then remove. If
some of the holes have closed over in the oven, trim them to open up with a sharp
knife.

7. Brush each doughnut with a little water and then dip the brushed side into the

five-spice dust. Enjoy while they are still warm.



