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Ingredients 10 Portions
 = Kot�nyi Produkte

500 g Pu� p�stry, frozen

1.5 l Oil, for frying

1 pkg.  Bourbon V�nill� Sug�r

100 g R�spberry j�m

For the v�nill� cre�m:

2 Egg yolks

25 g Cornst�rch

300 ml Milk

1 pkg.  Bourbon V�nill� Sug�r

1 tbsp  Bourbon v�nill� p�ste

11 pinch S�lt

Cronut with V�nill� Cre�m �nd

R�spberries

90—100 Min

Prep�r�tion

1 First, prep�re the v�nill� cre�m. In � medium pot, he�t 200 ml of milk to

boiling point. In � bowl, combine the egg yolks, cornst�rch, sug�r, �nd 100

ml of milk, whisking well. Remove the he�ted milk from the stove �nd, while

stirring const�ntly, pour the egg mixture into the milk.

2 Return the pot to low he�t �nd cook, stirring continuously, until the mixture

thickens �nd bubbles form, �bout 3–5 minutes. Once bubbles �ppe�r, �dd

the Kot�nyi Bourbon v�nill� p�ste �nd s�lt, �nd cook for 1 more minute.

3 Remove the cre�m from he�t, tr�nsfer it to � he�tproof bowl, cover the

surf�ce with pl�stic wr�p, �nd le�ve it �t room temper�ture for 30 minutes.

Then, tr�nsfer to the refriger�tor to cool completely. Once cooled, whip

the cre�m.

4 Fill � l�rge pot with oil �nd he�t it to 165 °C. Cut 10 rect�ngul�r pieces of

p�rchment p�per (10×10 cm). Pour the v�nill� sug�r into � sm�ll bowl for

co�ting the fried cronuts.

5 Roll out the pu� p�stry to � thickness of 0.7 cm �nd, using � round cutter (7

cm di�meter), cut out circles. Use � sm�ller round cutter (2 cm di�meter) to

cut the centre of e�ch circle to cre�te the donut sh�pe. Tr�nsfer the cut

cronuts onto the p�rchment p�per.

6 Once the oil is hot, c�refully �dd 2 cronuts �t � time �nd fry for 2 minutes

on e�ch side. Remove the cronuts �nd dr�in them on � str�iner for 1 minute,

then co�t them in v�nill� sug�r. Repe�t with the rem�ining dough �nd let

the cronuts cool.

7 Once cooled, m�ke � few holes in the bottom of e�ch cronut. Tr�nsfer the

v�nill� cre�m into � p�stry b�g �nd the j�m into �nother. Fill the cronuts

with the cre�m �nd j�m through the holes �nd serve.


