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Doughnuts filled 
with STAUD‘S apricot jam

Delicious

For the poolish, empty the sieved flour into a bowl and form a well in 
the middle. Mix the cold milk and the hot water to form a lukewarm liquid. 
Add the yeast to this and dissolve it. Carefully add the mixture to the well in 
the flour.

Add some flour from the edge to the liquid and gently mix in until a soft 
dough forms. Then scatter with some flour and cover with a cloth or film.
Afterwards, leave it to rest for approx. 30 minutes in a warm place. When 
large cracks appear in the flour surface and the dough volume has increa-
sed significantly, the dough has been left long enough.

Meanwhile, stir the egg yolks, eggs, sugar, vanilla sugar, lemon, salt 
and rum and mix with the frothy, stirred butter. Incorporate the egg mixture 
and the remaining flour in the prepared poolish and knead until a supple, 
silky smooth dough has formed. Then leave the dough to rest covered in a 
warm place for appox. 20 minutes

Form a large roll with the dough and divide it into approx. 40 g pieces 
and shape into round, smooth doughnuts.
Place the doughnuts on a floured tray or pastry board and gently press 
flat. Then cover with a cloth and leave the tray to rest in a warm place for 
approx. 20 minutes.

Heat the fat, e.g. coconut oil, soya oil, rapeseed oil, to approx. 170 
degrees. When frying, always slide the doughnuts into with the oil with the 
upper (smooth) side first. Then seal the pot with a lid. Turn after approx. 3 
minutes and fry for approx. another 3 minutes with the lid off. This way you 
will get a nice white edge.

Lift out the doughnuts once they are ready and allow them to drain 
off on kitchen towel. With a cooking syringe or a piping bag, fill the slightly 
cooled doughnuts with STAUD‘S apricot jam and sprinkle with sugar to 
finish.
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For the typical white edge, 

always slip it into the fat on 

the upper side first and then 

turn it over after 3 minutes.

500 g coarse-grained wheat flour

40 g yeast
60 ml milk

60 ml hot water

3 egg yolks

2 eggs
60 g sugar

1 packet of vanilla sugar

1 splash of lemon

1 shot of rum

60 g foamy, stirred butter

Fat for frying

Sugar for sprinkling

STAUD‘S apricot jam for filling*

 
STAUD’S apricot jam is available as 

„Abundance of fruit“, „Viennese classic“, 

„Pure fruit“, „Finely strained“ and in 

a 130 g jar.

In the „Abundance of fruits“ range, fruits are 

picked at the height of ripeness, so you can enjoy the 

full aroma. The „Finely strained“ version is perfect 

for fine pastries. The „Pure fruit“ is only sweetened 

with apple-flavoured sweetener.

STAUD´S INFO

Ingredients (makes 10)

Preparation time: approx. 30 minutes Resting time: 1 hour 15 minutes Cooking time: 30 minutes stauds.com


