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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Flour, smooth

21 g Ye�st (1/2 cube)

2 Eggs

30 g Butter, very soft

250 ml Milk, room temper�ture

10 g  Se� S�lt, Co�rse

1 l Sunflower oil (or 1 kg

cl�rified butter) for frying

For the g�rnish

250 g Lingonberry jelly

1 pkt.  Bourbon V�nill� Sug�r

Powdered sug�r

B�uernkr�pfen F�rmers’ Donuts

with Lingonberry Jelly

60—70 (excl. resting time) Min

Prep�r�tion

1 Mix the flour with the s�lt in � bowl.

2 Crumble the ye�st into room temper�ture milk �nd mix with the flour. Then

�dd the eggs �nd softened butter.

3 Kne�d the mixture well for � few minutes, cover �nd le�ve to prove in �

w�rm pl�ce for �round 90 minutes.

4 Divide the dough into equ�l, roughly fist-sized portions �nd use the p�lm of

your h�nd to roll the dough into b�lls on � smooth surf�ce. Allow the b�lls to

rest for �round 15 minutes.

5 Fl�tten the b�lls �nd c�refully pull them �p�rt � little to give them their

ch�r�cteristic sh�pe. The dough should be thin in the middle �nd quite � bit

thicker �t the edges.

6 He�t the oil or cl�rified butter in � t�ll p�n to �round 170 °C �nd pl�ce the

B�uernkr�pfen topside down in the hot oil �nd briefly b�ste once with oil.

Turn over �fter �round 3 minutes. The donuts should be � be�utiful golden

brown color on the outside.

7 Once re�dy, p�t the B�uernkr�pfen dry with � piece of p�per towel �nd

spoon � t�blespoon of jelly into the middle. Sprinkle generously with V�nill�

Sug�r �nd powdered sug�r before serving.


