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Behold the wonder of pillowy, glazed, fried dough. 
Join us for an hour of indulgence as we mix, fry, fill, and dunk donuts of all kinds. These mouth-watering fried wonders 
dipped in sinful glazes will change the way you eat doughnuts forever.  By the end of this class you’ll be able to make 
Yeast-Risen Doughnuts; Boston Cream Doughnuts; Berliners; Apple Fritters; Vanilla Pastry Cream; Classic Glaze; Chocolate 
Glaze; and Maple, Bourbon, and Bacon Glazes.
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Recommended Alternative Tips

Stand mixer Large bowl and wooden spoon Pick a sturdy, heavier bowl.

Dutch oven Heavy-bottom pot
It is always safer to fry in a deeper pot. Be 
sure to use the tallest, thickest pot you 
own.

Tongs End of a wooden spoon

We find it is safer to turn over the 
doughnuts with tongs when frying, but 
the handle-end of a wooden spoon works 
well to pick up holy doughnuts.

Strainer with handle Slotted spoon
Be cautious when lowering doughnut 
holes and picking them up - lower them 
gently!

Pastry bag Ziplock bag
You can put a tip in a bag, or even use a 
squeeze bottle to get your fillings in your 
doughnuts.  

Equipment List 
Below is our recommended list of ingredients for the best possible results, as well as our handy notes on what to 
use should you not have the equipment listed. 
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Recommended Alternative Tips

Unbleached flour Bleached flour
We always prefer unbleached - it is less 
processed and absorbs moisture better. 
It’s also a whole lot better for you!

Whole milk 2% milk
It is always best to use whole milk, but in 
a pinch, lowfat will do (or nonfat cut with 
some heavy cream).

Rice bran oil Any vegetable oil
Steer clear of olive and nut oils; canola, 
vegetable and peanut oils work fine.

Great chocolate Bars of chocolate

Chocolate chips tend to be stabilized. 
Great quality chocolates in disc form (not 
candy melts) by brands like Valrhona, 
Callebaut and Cordillera are great. In a 
pinch, get a good quality bar and chop it 
up.

Large eggs Extra large eggs

Most recipes are written for large eggs, 
but in a pinch, you can use extra large, 
whisk them all together and remove a 1/2 
tsp whisked egg for each egg cracked. 

Active dry yeast Rapid rise yeast

We prefer these to fresh cake yeast, which 
is far more likely to be inactive and has a 
shorter shelf life. All three are made from 
the same cultivated yeast. Once opened, 
store yeast in a tightly sealed container in 
your fridge.

Ingredient List 
Below is our recommended list of ingredients for the best possible results, as well as our handy notes on what to 
use should you not have the ingredients listed. 
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Yeast-risen Doughnuts

Step-by-Step 
1. Melt the butter with the milk. Once melted, set 

aside to cool.  
2. Sprinkle the yeast over the 2 Tbsps of milk. Let sit 

for 5 minutes.  
3. Whisk together the eggs, sugar and salt in the bowl 

of a stand mixer. Add the yeast and cooled  
milk mixtures and whisk until just combined.  

4. Whisk in about 1/3 of your flour. Switch to a 
wooden spoon or sturdy spatula (or dough hook  
if using the stand mixer) and add the remaining 
flour.  

5. Mix by hand or run the mixer until a smooth dough 
forms (about 5 minutes total).  

6. Press lightly onto greased half sheet pan or oiled 
bowl and let rise 1.5 hours (or overnight in  
fridge).  

7. Press onto lightly floured parchment paper about a 
1 to 1-1/2” thickness.  

8. Cut out with cookie cutter and place on parchment-
paper lined sheet pan. Let rise for 30 minutes (or 1 
to 1-1/2 hours if dough was chilled).  

9. Heat oil to 350. 
10. Fry doughnuts about 3 minutes on each side.  
11. Coat immediately in vanilla sugar. 
12. Fill and glaze!!!!! Yum!!!!! 

Note:  this recipe was doubled during the shoot 

Adapted from Gourmet Magazine, 2006 

In a small bowl, combine:

Rapid rise yeast 7g 1 packet

Milk 28g 2Tbsps

In a medium pot, place:

Milk 190g 3/4 cup + 1 Tbsp

Butter (room temp) 56g 1/2 stick

Set aside: 

Egg 1

Yoks 2

Sugar 22g 2 Tbsps

Salt 6g 1-1/2 tsps 

All-purpose Flour 396g 3 cups
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Fill your pot:

2/3 of the way with fry oil (rice bran, canola, or peanut)
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Classic Doughnut Glaze

Step-by-Step 
1. Whisk together, then pour through strainer if 

necessary. You can thin this mixture out by adding a 
few tablespoons of milk at a time. 

2. Use immediately or leave in fridge overnight. 
3. Make it your own! Add maple syrup, chopped bacon, 

lemon zest- you name it! 

Ingredients

Powdered sugar 250g 2 cups

Milk 78g 1/3 cup

DOUGHNUTS AND FRITTERS 
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Chocolate Glaze

Step-by-Step 
1. Melt butter and chocolate together. Let sit for a few 

minutes before dipping doughnuts! 

Place together in a bowl over a double boiler:

Bittersweet 
chocolate, chopped 
if in a block

70g 2.5 oz

Unsalted butter 58g 2 ounces

Apple Cider Glaze

Step-by-Step 
1. Whisk together, then pour through strainer if 

necessary. You can thin this mixture out by adding a 
few tablespoons of milk at a time. 

2. Use immediately or leave in fridge overnight. 
3. Make it your own! Add maple syrup, chopped bacon, 

lemon zest- you name it! 

Ingredients

Powdered sugar 375g 3 cups

Cider or apple juice 78g 1/3 cup
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Vanilla Pastry Cream

Step-by-Step 
1. In a medium bowl, whisk together the yolks and 

sugar. Add in vanilla (or any other flavoring) and 
flour. Whisk for another minute until smooth.  

2. Bring whole milk to a simmer. Add half of the milk 
to the egg mixture, whisking for about a minute.  

3. Stir the egg/milk mixture back into the pot and stir 
the contents over medium heat until it thickens.  

4. Remove from heat and let cool to room 
temperature. Cover with plastic and refrigerate 
until cool.  

In a medium bowl, whisk together: 

Egg yolks 80g 4

Sugar 126g 2/3 cup

Vanilla bean 1/2

In a medium sauce pot, place: 

Whole milk 235g 1 cup
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Fritters

Step-by-Step 
1. Pour your wet ingredients over the dry, followed by 

the apples. Fold just until incorporate. 
2. Heat oil to 375 in a large pot, preferably a dutch 

oven. Drop by 1/2 cup measurement into the hot 
oil, pressing every so slightly to flatten the fritters. 
Cook for 3 minutes, then flip and cook another 2-3 
minutes. 

3. Remove fritters carefully (I like using a slotted 
spoon) and place on paper towels to dab off a little 
grease. Dunk immediately into glaze. Remove, let 
set, Enjoy! 

Cube and set aside

Large apples 5

or, Blackberries 3 cups

In a large bowl, whisk together

All-purpose flour 396g 3 cups

Sugar 95g 1/2 cup

Baking powder 18g 1-1/2 Tbsps

Salt 6g 1-1/2 tsps

Cinnamon 6g 1-1/2 tsps

In a small bowl, whisk together

Apple cider or 
apple juice

236g 1 cup

Eggs 3
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Set aside

About 3 cups vegetable oil

For the glaze, whisk together and then pour through strainer if 
necessary: 

Powdered sugar 3 cups

Cider 1/2 cup
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Clémence Gossett 
Co-Owner and Pastry Chef, The Gourmandise School 
Clémence, a great lover of sweets, was born in Paris.  A frequent patron of pastry shops, she quickly developed a palate for 
all things flaky, buttery, sweet and chocolatey.  At eight, Clémence moved with her family to Washington, DC, where she spent 
years perfecting her croquembouche and chocolate chip cookies.  Her summers were spent training for dishwashing 
olympics in her grandparent’s Auberge in the Luberon region of France, and at age 11, she made a cake that made its way 
onto the dessert table.  

After studying, Clémence moved to L.A., worked at Fox and met the most delicious friends who encouraged her to start a 
dessert company.  Gourmandise was born out of a kitchen in Venice, and The Gourmandise School grew out of a passion for 
teaching the company’s favorite recipes. 6 years and many satellite kitchen classrooms later, Clémence met Hadley in one of 
her classes.  In 2011 in Santa Monica, CA, the two opened The Gourmandise School, a hands-on culinary school with a focus 
on teaching classic techniques using seasonal and locally sourced ingredients. The school offers pastry and cooking classes, 
professional courses and fascinating food workshops. 

Clémence lives in a delicious house with her husband Satie and children Malcolm, Olivia and Xavier.  Clémence is also a 
food writer, Master Food Preserver, recipe developer and food consultant.  And chocolate lover. 


