
 
 

 
 
 

 

 

 
 
Ingredients 

o 1 cup all purpose flour 
o ¾ tsp baking powder 
o ¼ tsp baking soda 
o ½ tsp salt 
o ½ tsp freshly grated nutmeg 
o 1/3 cup of sugar 
o 3 Tbsp butter (which will net you 2 Tbsp of brown butter) 
o 1 egg 
o ½ cup butter milk 
o 1 tsp vanilla extract 
o For Chocolate Glaze 
o 1½ cup powdered sugar 
o 4 Tbsp unsweetened cocoa powder 
o 4-5 Tbsp milk 
o Pinch of salt 
o 1 tsp vanilla 

 

 
Directions 

1. Place rack in the upper 1/3 of the oven and preheat to 350°F. Lightly grease a doughnut pan and set aside. 
2. In a large mixing bowl whisk together flour, baking powder, baking soda, salt, nutmeg and sugar. 
3. In a small pot over medium heat melt butter. As it releases its water it will bubble and pop. This will eventually 

calm down and the butter solids will begin to caramelize and get all toasty smelling. This is brown butter. 
Keep an eye on it as it will change fast and you don't want burnt butter. Once brown immediately remove 
from heat and place in a small bowl allowing to cool slightly. 

4. In a medium size bowl whisk together buttermilk, egg, and vanilla. Whisk in brown butter. 
5. Add wet ingredients to dry ingredients and mix until just combined but with no lumps. 
6. Add batter to doughnut wells (using a small spoon is easiest) filling each ¾ of the way full. 
7. Bake for 8-10 minutes. Allow to cool completely on wire rack before glazing. 
8. For the glaze sift powdered sugar and cocoa into a large mixing bowl. Add milk slowly. You want a glaze that 

you can pour but is still somewhat thick. When you get desired texture whisk in salt and vanilla. 
9. Dip completely cooled doughnuts in glaze and immediately top with sprinkles. Allow glaze to set for at least 30 

minutes. 

 


