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Ingredients 6 Portions
 = Kot�nyi Produkte

150 g All-purpose flour

50 g Sug�r

5 g Egg substitute

10 g B�king powder

30 ml Coconut oil

170 g Apple puree

1 tsp.  Cinn�mon, Ground

1 tsp.  Apple Strudel

Se�soning Mix

1 pinch  Se� S�lt, Co�rse

Mix of cinn�mon �nd

sug�r for rolling

Veg�n Apple Strudel Donuts

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 200°C (356°F) �nd gre�se 6 donut molds with oil.

2 Mix the sug�r for rolling the finished donuts in with the cinn�mon in � sm�ll

bowl �nd put to one side.

3 Mix the �pple puree with the liquid coconut oil, egg substitute �nd sug�r in

� mixing bowl. Add the spelt flour, ground cinn�mon, �pple strudel

se�soning mix �nd b�king powder �nd mix thoroughly.

4 Distribute the mixture evenly �cross the prep�red donut molds �nd smooth

the mixture down with the b�ck of � spoon.

5 B�ke the donuts in the prehe�ted oven for �round 8–9 minutes. T�ke the

tr�y out of the oven �nd remove the donuts.

6 Roll the w�rm donuts in the cinn�mon �nd sug�r, serve w�rm �nd enjoy.


