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Toffee Apple Donuts 

 

Ingredients: 

• IREKS 100% Yeast Donut  1.000kg 

• Yeast     0.030kg 

• Water     0.520kg 

• Mactop Traditional   0.600kg 

• Ardess Kitchen Cut Apples  1.000kg 

• IRCA Toffee D’Or   0.450kg 

• IRCA Chocosmart Cioccolato Bianco 0.600kg 

• Oil Based Food Colorings 

• Dobla Halloween Decorations 

    

 

Method: 

• Add donut mix, water and yeast to spiral mixer, mix for 3 minutes slow and 10 minutes fast. 
Bulk ferment for 20 minutes 

• Scale into 60g balls. Prove for 30-40 minutes. 

• Deep fry for a few minutes on either side until golden brown. Leave to cool. 

• Stew the apples until softened, allow to cool. 

• Mix the cooled apples,  300g whipped Mactop and Toffee until combined. Inject into the 
cooled donuts 

• Melt the IRCA Chocosmart. Add desired food colourings. Dip donuts into the Chocosmart, 
shaking off the excess 

• Pipe Remaining Mactop onto the donuts and add Halloween Dobla Decorations to finish. 

 

 

 


