
 
Cinnamon Sugar donuts 

 

 Pair up with a friend & share your ingredients, you will make about  6 each 

Ingredients  

Donuts 

​​  (250 g) all-purpose flour 
​​  (300 g) granulated sugar 
​​  2 teaspoons baking powder 
​​ ½ teaspoon salt 
​​ 1 teaspoon ground cinnamon 
​​ (309 g) whole milk 
​​ 1 large egg, room temperature 
​​ 2 tablespoons unsalted butter, melted 

​​ 1 tablespoon vanilla extract 

TOPPING 

4 Tablespoons of unsalted butter, melted 

(150g) granulated sugar 

1 teaspoon ground cinnamon 

Method 

1.​ Preheat the oven to 170  𝑜𝑐
2.​ In a large mixing bowl, combine flour, sugar, baking powder, salt and cinnamon. 

3.​ In a separate bowl, whisk together milk, egg, melted butter, and vanilla. 

4.​ Pour the milk mixture into the flour mixture and stir just until no big lumps 

remain. The batter will be a bit runny. 

 

 

 

https://goto.walmart.com/c/2773249/565706/9383?subid1=52e41fac28963d1e058a100c&subid2=https%3A%2F%2Fiambaker.net%2Fcinnamon-sugar-donut-muffins%2F&sharedid=I+Am+Baker&subid3=https%3A%2F%2Fwww.walmart.com%2Fip%2FClabber-Girl-Double-Acting-Baking-Powder-8-1-oz%2F10319293%3Faflt%3Dcse%257Cplt%257Clm&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FClabber-Girl-Double-Acting-Baking-Powder-8-1-oz%2F10319293%3Faflt%3Dcse%257Cplt%257Clm
https://goto.walmart.com/c/2773249/565706/9383?subid1=52e41fac28963d1e058a100c&subid2=https%3A%2F%2Fiambaker.net%2Fcinnamon-sugar-donut-muffins%2F&sharedid=I+Am+Baker&subid3=https%3A%2F%2Fwww.walmart.com%2Fip%2FMorton-Salt-Coarse-Kosher-Salt-for-Cooking-Grilling-Brining-Salt-Rimming-48-oz-box%2F10318925%3Faflt%3Dcse%257Cplt%257Clm&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FMorton-Salt-Coarse-Kosher-Salt-for-Cooking-Grilling-Brining-Salt-Rimming-48-oz-box%2F10318925%3Faflt%3Dcse%257Cplt%257Clm
https://www.amazon.com/McCormick-Ground-Cinnamon-4-12-oz/dp/B000V87EHI?&linkCode=ll1&tag=iambakeramand-20&linkId=11f0d9ec9b6d27e0afa8e5655e14daf9&language=en_US&ref_=as_li_ss_tl
https://goto.walmart.com/c/2773249/565706/9383?subid1=52e41fac28963d1e058a100c&subid2=https%3A%2F%2Fiambaker.net%2Fcinnamon-sugar-donut-muffins%2F&sharedid=I+Am+Baker&subid3=https%3A%2F%2Fwww.walmart.com%2Fip%2FChallenge-Butter-Unsalted-Butter-16-oz-4-Sticks%2F10291869%3Faflt%3Dcse%257Cplt%257Clm&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FChallenge-Butter-Unsalted-Butter-16-oz-4-Sticks%2F10291869%3Faflt%3Dcse%257Cplt%257Clm
https://goto.walmart.com/c/2773249/565706/9383?subid1=52e41fac28963d1e058a100c&subid2=https%3A%2F%2Fiambaker.net%2Fcinnamon-sugar-donut-muffins%2F&sharedid=I+Am+Baker&subid3=https%3A%2F%2Fwww.walmart.com%2Fip%2FPure-Vanilla-Premium-100-Pure-Extract-2-oz%2F10308891%3Faflt%3Dcse%257Cplt%257Clm&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FPure-Vanilla-Premium-100-Pure-Extract-2-oz%2F10308891%3Faflt%3Dcse%257Cplt%257Clm


 
5.​ Fill the prepared muffin pan about ⅔ full of batter per spot. , bake 20-24 

minutes. 

6.​ Remove from the oven and let rest in the pan for 5 minutes before placing the 

muffins on a rack to cool. 

7.​ Once cooled, combine sugar and cinnamon topping. Dip tops of muffins in the 

melted butter then roll the top in the cinnamon sugar to coat. Place back on the 

rack and repeat with remaining muffins. 
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