
AT A GLANCE

PREP

20 mins. to 30 mins.

BAKE

15 mins. to 15 mins.

TOTAL

35 mins. to 45 mins.

YIELD

12 doughnuts

Chocolate Fudge Cake Doughnuts

Many of you have been wondering when we'd come up with a chocolate version
of our popular baked doughnut recipe — and here it is. Moist, dense, and dark,
these doughnuts are everything a chocolate lover could want.

Doughnuts

2/3 cup Dutch-process cocoa

1 3/4 cups King Arthur Unbleached All-Purpose Flour

1 1/4 cups light brown sugar

1 teaspoon baking powder

3/4 teaspoon espresso powder, optional

1 teaspoon baking soda

3/4 teaspoon salt

1 cup chocolate chips

2 large eggs

3/4 cup milk

2 teaspoons vanilla extract

2 teaspoons vinegar, white or cider

1/2 cup (8 tablespoons) melted butter or 1/3 cup vegetable oil

Chocolate icing, optional

1 cup chocolate chips

4 tablespoons milk or half & half

Directions

Preheat the oven to 350°F. Lightly grease the wells of two standard doughnut
pans. If you don't have two pans, simply bake the batter in two batches.

1. 

In a large mixing bowl, whisk together the cocoa, flour, sugar, baking powder,
espresso powder, baking soda, salt, and chocolate chips. Set aside.

2. 

In a large measuring cup or medium-sized mixing bowl, whisk together the
eggs, milk, vanilla, and vinegar. You may notice some curdling of the milk;
that’s OK.

3. 

Add the wet ingredients, along with the melted butter or vegetable oil, to the
dry ingredients, stirring to blend; there's no need to beat the batter, just make
sure everything is well-combined.

4. 

Spoon the batter into the prepared pan(s), filling them between 3/4 and full.5. 

Bake the doughnuts for 12 to 15 minutes, or until a toothpick inserted into the
center of one comes out clean.

6. 

Remove the doughnuts from the oven, and after 30 seconds or so, loosen
their edges, turn the pan upside down over a rack, and gently let the
doughnuts fall onto the rack.

7. 

For sugar-coated doughnuts, immediately shake the doughnuts in 1 tablespoon
granulated sugar; add 1/2 teaspoon cocoa powder to the sugar for an additional
touch of chocolate.

8. 

If you want to ice the doughnuts rather than shake them in sugar, allow them to
cool completely before icing.

9. 

To make the icing: Combine the chocolate chips and milk or half & half in a
microwave-safe bowl or measuring cup. Heat until the half & half is steaming
and starting to bubble.

10. 

Remove from the microwave, and stir until the chips have melted and the icing
is smooth.

11. 

Dip the top of each doughnut in the icing; or spread icing on the doughnuts.12. 

Yield: 12 doughnuts.13. 

Tips from our bakers

Can you shake these in confectioners' sugar? Yes, but it will gradually be
absorbed into the doughnuts, and disappear. If you want to go this route, it's best
to shake them in sugar just before serving. Or shake them in non-melting white
sugar, which won't be absorbed — thus allowing you to finish them ahead of
serving time.

Want to make these doughnuts without a doughnut pan? Check out our recipe
for Chocolate Breakfast Muffins.
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