
sufganiyot
Learn all the secrets for how to make scrumptious jelly-filled yeast
donuts for Hanukkah, a holiday tradition from Israel.

30 mins 4 hrs 4 hrs 30 mins

Dessert Middle Eastern
Hanukkah doughnuts, sufganiyot

Dairy or Parve  10 servings  537kcal

INGREDIENTS

INSTRUCTIONS

Prep Time Cook Time Total Time

Course: Cuisine: 
Keyword: 
Kosher Key: Servings: Calories: 

1 packet active dry yeast

3/4 cup lukewarm water or milk divided (use water to make parve)

1/4 cup white granulated sugar divided

1/4 cup canola oil

2 large eggs room temperature

3/4 teaspoon vanilla extract

18 ounces unbleached all purpose flour (500 grams, roughly 3 3/4 cups, plus 1-2 cups more
for dusting rolling surfaces)

1 teaspoon salt

1 tablespoon vodka, brandy, ouzo, or arak

1 1/4 cup fruit jelly or jam (10 ounces, 280 grams) - if using a berry jam, double the amount
and strain of seeds and pulp before using (directions below)

3 pints oil with high smoke point for frying (48 fluid ounces) - avocado or grapeseed work
well

1/2 cup powdered sugar for dusting

1. Pour active dry yeast into a small mixing bowl with 1/4 cup of the lukewarm water or milk
and 1 tbsp of the sugar, whisk together to dissolve the yeast and sugar. Wait 10 minutes. The
yeast should activate during this time, making it look expanded and foamy. If it doesn’t, your
yeast may have expired — make sure you work with fresh yeast before proceeding, or the
dough won’t rise.
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2. If yeast is foamy, whisk in the remaining 1/2 cup of lukewarm water or milk, remaining 3
tbsp granulated sugar, 1/4 cup canola oil, 2 large eggs, and 3/4 tsp vanilla extract. Set aside.

3. Fit your stand mixer with the dough attachment.

4. In your mixer bowl, sift together 18 ounces of flour and 1 tsp salt so they are well mixed.

5. Pour in the wet ingredients (yeast mixture). Set stand mixer to low speed and mix the wet
ingredients together with the dry for 10 full minutes, until a very sticky dough forms. The
dough will come together, but will stick to the bottom of the mixing bowl. If the dough
seems dry, add a little more water, a tablespoon at a time, until the texture becomes sticky.
Alternatively, if the dough seems too wet, add a little more flour.



6. Add 1 tbsp of liquor (vodka, brandy, ouzo or arak) and continue to process on low for 2-3
additional minutes until the dough comes together again (it should look sticky but not overly
wet). At first, after adding the liquor, it may seem very wet - don't worry, it should continue
to come together after 2-3 minutes and return to a more sticky, doughy texture.

7. Grease a large mixing bowl with a little of the cooking oil, then scoop the sticky dough into
the bowl.

8. Cover with a clean slightly damp tea towel and let the dough rise for roughly 2 hours until it
doubles in size. It may take even longer than 2 hours - go by the size. It should really double
in size and look big and poofy.

Lightly flour a baking sheet and set to the side.



9. Flour a solid flat surface like a cutting board large enough for rolling out the dough. Take the
dough out of the bowl, place it on the floured surface, and flour the top of the dough as well.
Use a rolling pin to gently roll the dough out into a rough circle about 1/2 inch thick.
Proceed carefully, as you can easily roll it too thin. It should be gently stretched. Make sure
you use plenty of flour on top and bottom, loosening the dough as you roll to keep it from
sticking.

10. Dip your circular cookie cutter in flour lightly, then starting at the outer edge of the dough,
cut a circle by pushing down firmly and twisting slightly.

11. As each circle is cut, remove it from the larger dough circle, scoop it up with a small spatula,
and place it gently on the prepared floured baking sheet. When the dough has no room for
circles left, re-roll it to 1/2 inch thickness and cut circles again, repeating the process until
you’ve cut as many circles as you can from the dough.

12. Lightly dust the tops of the circles with flour. Cover the circles gently with a clean dry tea
towel and let them rise for about 45 minutes longer.



13. While sufganiyot are rising, add roughly 1 1/4 cups of strawberry jam to a squeeze bottle. If
your jam has chunks of fruit or seeds in it, you will want to run it through a strainer before
adding it to the bottle to ensure it squeezes smoothly into the sufganiyot.

14. If straining the jam, you'll need roughly double the amount (2 1/2 cups) to end up with the
proper amount of strained jam.

15. In a 5 quart sauté pan or 6 quart pot, heat frying oil to 325 degrees F, using a candy
thermometer to measure the heat. Be careful not to let the oil get hotter than this or you run
the risk of cooking the outside of the sufganiyot while the inside remains raw. The oil should
be bubbling very lightly when the sufganiyot are added.

Using a small spatula or flat knife, transfer the circles one at a time into the hot oil, flipping
them gently as you place them in the oil so that the puffy top side is facing downward into
the oil. Transfer up to 4 circles at a time into the oil.



16. Let them fry for about 90 seconds, or until golden brown on the bottom. Gently flip them to
continue frying on the other side for another 90 seconds (roughly 3 minutes total), until the
sufganiyot are nicely browned on both sides. If your oil cools a bit it may take slightly
longer.

Transfer cooked sufganiyot to a wire rack or a parchment-lined baking sheet to drain of oil.
Continue frying in batches of 4 until all of the sufganiyot are cooked.

17. Wait until the sufganiyot have cooled slightly before starting the filling process - they can
still be somewhat warm, but should not be hot. Use a straw to tunnel into each sufganiyot,
creating a narrow hollow hole in the top center of the pastry.

18. Use the squeeze bottle to squeeze jam into the center of each sufganiyot, just until the jam
slightly overflows the hole in the center.



19. Dust with sugar just prior to serving. Pour powdered sugar into a mesh strainer. Gently dust
each sufganiyot with powdered sugar, coating with a nice layer of white sugar. The jam dots
in the center will soak up the sugar, leaving you with a pretty dollop of red jam in a couple
of minutes.

20. Serve. Sufganiyot are best served fresh; the powdered sugar will soak into the doughnut over
time, and it will appear soggy. You can also freeze the sufganiyot; if you do, freeze them
after the frying step (before filling). When ready to serve, defrost completely, fill with jelly
and dust with powdered sugar before serving.

21. Here is what they look like inside, in case you're curious... one reader was. :)



NOTES
You will also need: stand mixer with dough attachment, large mixing bowl, surface for rolling,
rolling pin, baking sheet, 2 1/2 - 2 3/4 inch circular cookie cutter, 5 quart sauté pan or 6 quart pot,
small flat spatula, 2 tea towels, candy thermometer, straw, squeeze bottle with thin tip, mesh
strainer

Notes: Best results will come from measuring ingredients by weight where weight is noted. Use
water instead of milk to make these dairy free. Active dry yeast works best for this recipe. If
using fresh yeast instead of active dry, do not add the salt. The alcohol in the recipe is only there
to help with texture; it cooks off during the frying portion, and should leave no aftertaste. I do
not recommend using the servings tool (on ingredients menu) to change the amounts for this
recipe - it will turn out best when made as written, batch by batch.

Makes: 10-14 sufganiyot

Nutrition: calculated for 10 doughnuts absorbing 1 tbsp of oil each as they cook. You will likely
get more doughnuts from the recipe - 10 is a conservative estimate, I have made up to 14 with it.

NUTRITION
Serving: 1doughnut | Calories: 537kcal | Carbohydrates: 79g | Protein: 7g | Fat: 21g | Saturated Fat:
2g | Cholesterol: 33mg | Sodium: 261mg | Potassium: 99mg | Fiber: 2g | Sugar: 32g | Vitamin A:
48IU | Vitamin C: 4mg | Calcium: 21mg | Iron: 3mg

Nutritional information should be considered an estimate only; please consult a registered dietician, nutritionist, or your physician for specific health-related questions.
Read more here. Please note that the recipe above is published using a recipe card plugin, with preexisting software which can auto-calculate metric measurements, as

well as change the number of servings. Metric conversions and changes to the number of servings (resulting in different ingredient amounts) will only appear in the
ingredient list, and are not changed within the step-by-step directions of the recipe.
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