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Chocolate Donuts w/ Chocolate Glaze

(Paleo)
Shopping List:
Yields 6 donuts
e 1/4 c coconut flour
e 1/4 ccacao powder
e 1/4tspseasalt
e 1/2 tsp baking soda
o 2large, organic eggs
e 1/8 cpure maple syrup
e 1/4 c coconut sugar
e 1/4 c pumpkin puree
e 1tspvanilla
o 1/4 cwater
Glaze:
e 1/3c (optional, can serve without a glaze)
Instructions:
Preheat oven to 350* F. Grease a by spraying with oil (I like

coconut oil). Place all the dry ingredients in a bowl and whisk to remove any lumps
and to combine. Add the wet ingredients to the dry mixture, and stir well to form a
batter. Add the batter to your donut pan to make 6 donuts and spread to smooth.

Bake for approximately 30 minutes until donuts are set and then pull them away
from the pan. Let cool completely if you're adding the glaze.

For the glaze: melt 1/3 cup of over a double

broiler. Carefully dunk one side of each donut into the chocolate and allow to rest,
glaze side up, until serving. You can also use a spoon to spread the glaze over the
donuts.


https://www.amazon.com/gp/product/B00BNQFZCI/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00BNQFZCI&linkId=9f512ecf9847348e4ccfd1285de08fd3
https://www.amazon.com/gp/product/B004CYELOQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B004CYELOQ&linkId=43c875849792a0f785c882a462df3d85
https://www.amazon.com/gp/product/B00BNQFZCI/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00BNQFZCI&linkId=9f512ecf9847348e4ccfd1285de08fd3

