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			Introduction

			Hey there, dessert lovers.

			I was born Anthony Randello-Jahn, but you can call me the Donut Daddy. Welcome to my world. Nestled in the heart of Melbourne, where the aroma of freshly brewed coffee mingles with the sweet scent of indulgence, lies my sanctuary, a haven for anyone with a sweet tooth.

			But I have a confession to make. Lean a little closer and I’ll whisper it in your ear: I wasn’t always the donut master you see today. My journey began in a humble kitchen, where I taught myself the alchemy of baking. It was there, amid the clouds of flour and vanilla, that I discovered my passion for crafting sweets. I became mesmerized by the delicate balance of flavors and the intricate designs of desserts. I would knead and caress the dough, I would delicately shape my creations, I would watch them with anticipation as they baked in the oven. It was not just a passion, it was a calling.

			Determined to revolutionize the everyday donut, I threw myself into studying, experimenting, and perfecting my craft. I blended traditional techniques with innovative twists, creating donuts that weren’t just delicious but were true masterpieces. Each one tells a story of inspiration, passion, and a touch of whimsy. And the world became enraptured with my creations, sneaking off to enjoy them in private whenever they could.

			As my fame grew, I wanted to share my art in a more intimate and engaging way. That’s when I turned to the digital stage, creating sensual and stunning videos to showcase the beauty and bounty of my innermost desire: desserts. My videos are not tutorials—they are an invitation to explore the sensory delights of baking, teasing not only your palate but your imagination as well.

			The name “Donut Daddy” is a title I wear seriously and with pride. It reflects not just my mastery over donuts but my role as a guide, leading you into a world where pleasure and artistry converge. My leap to this new identity has been transformative, allowing me to reach a wider audience and share my passion with the world. Now, I am the proud owner of Levain Donuts in Melbourne. It’s here that I constantly create new types of donuts and present them to the world, continuing my journey of sweet innovation.

			I’m thrilled to bring you my first cookbook, The Donut Daddy Cookbook. In this book, I’m baring it all and opening the doors to my kitchen to unveil my most beloved recipes, each with its own backstory, and tips to help you bring a seductive allure into your own home.

			But this isn’t just a cookbook. It is a manifesto for the joy of cooking and the art of indulgence. With these pages, I want to encourage you to embrace your desires, find beauty in the process, and create sensual experiences that linger long after the last bite. This book is a celebration of the senses, a tribute to the power of imagination, and a testament to the transformative magic of a simple donut.

			So, let’s embark on this delicious journey together. Get ready to seduce your taste buds and ignite your passion for baking. Step into the world of the Donut Daddy!

		

	
		
			How to Use This Book

			Tips & Tricks

			Is it your first time…baking? Don’t worry, I’ve got some tips and tricks that will help you achieve ecstatic results. And even if you’ve experienced the heat of the oven a few times before, the tips below will take your technique to the next level.

			For heavenly results every time, use a scale to measure out your dry ingredients. But if you insist on being naughty, I’ve got you covered with cup and tablespoon measurements.

			When baking, one of the first steps to ensure accuracy is to invest in a good digital kitchen scale, which can be found online for less than twenty dollars. Many modern recipes, especially those for baking, provide ingredient measurements by weight rather than volume, because weighing leads to more consistent results. You want to make sure you get what you want every time, right? Weighing ingredients like flour, sugar, or butter is the best way to do that, ensuring that you’re using the exact amount needed. Cups will work, but when you scoop with the cup, you don’t always pick up the same amount of flour, which can lead to discrepancies in your measurements. It’s a common pitfall and one that weighing allows you to avoid. If you’re more comfortable using cup measurements, make sure you understand the proper way to measure each ingredient, which means leveling off dry ingredients or using liquid measuring cups for wet ingredients. It’s okay to use cups—I want you to feel comfortable in the kitchen. But familiarizing yourself with both methods will help you follow the recipes more precisely and achieve better results in your cooking.

			You can find out precisely how hot it is in here by buying a thermometer. It’ll allow you to check your precise oven temperature or the temperature of your ingredients when needed for certain methods, like tempering chocolate.

			You don’t want to get too hot too fast, right? Temperature control is crucial in cooking, and investing in a reliable kitchen thermometer can greatly enhance your results and give you a deeper understanding of the baking process. Many recipes rely on precise temperatures, and a baking thermometer can ensure that your oven is at the correct heat for baking or that you have achieved the ideal temperature for tempering chocolate. For example, candy making often requires specific temperature stages, and a thermometer can help you achieve the perfect consistency—something smooth and silky.

			You deserve the very best, so as much as you can afford to, buy the best ingredients possible and be discerning in your selection. You’re putting this in your mouth, after all.

			Choosing the right ingredients is fundamental to the success of any recipe in a cookbook. Start by carefully reading the ingredients list and instructions to understand what’s required. Pay attention to specific details, like whether the recipe calls for fresh fruits versus dried, or if certain ingredients need to be at room temperature. The quality of your ingredients can significantly affect the final dish, so whenever possible, opt for fresh, high-quality products.
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			How to Weigh Ingredients Using a Scale

			
					
					Place your digital scale on a flat, stable surface. Turn it on and ensure it’s set to the correct unit of measurement (grams, ounces, etc.) specified in your recipe.

				

					
					Place an empty bowl or container on the scale, then press the “tare” or “zero” button. This resets the scale to zero, so the weight of the container is not included in the measurement of your ingredients.

				

					
					Add the ingredient to the container slowly, watching the display on the scale as you add and reach the desired weight. If the recipe calls for multiple ingredients to be combined, you can press “tare” after each ingredient to reset the scale before adding the required amount for the next.

				

			

			How to Measure Dry Ingredients Using Cups

			
					
					Choose the right cup: When I’m baking, I always reach for a dry measuring cup specifically designed for ingredients like flour, sugar, or cocoa powder. These cups are great because you can fill them right to the brim and then easily level off the excess, which makes a big difference in getting the right amount of each ingredient.

				

					
					Leveling is key: I have learned over time that one of the most important steps is leveling off the top of the cup after you have filled it. I usually grab the back of a butter knife and gently sweep it across the top of the cup. This simple trick helps ensure that I’m not accidentally using too much or too little of an ingredient, which could throw off the entire recipe.

				

					
					No packing, unless asked for: I cannot stress enough how important it is not to pack down ingredients like flour unless the recipe specifically says to do so. I used to make this mistake, and it always resulted in a heavier, denser baked good than I wanted. Just lightly scoop and level off—your donuts will thank you!

				

					
					Handle sugar with care: When it comes to sugar or other granular ingredients, I’ve found that it’s best to just scoop or pour it into the measuring cup without pressing it down before leveling it off. If the recipe calls for something like packed brown sugar, I give it a gentle press into the cup until it’s nicely compacted and then level it off. This ensures I’m getting just the right sweetness in every bite.

				

			

			How to Measure Liquid Ingredients Using Cups

			
					
					Use the right measuring cup: When it comes to liquids like water, milk, or juice, I always use a liquid measuring cup, which is designed with a spout for easy pouring and has measurements marked on the side. This type of cup makes it easy to get an accurate read at eye level, discussed below.

				

					
					Check at eye level: One thing I’ve learned is to always double-check the measurement by getting down to eye level with the cup. This way, whether I’m measuring oil for a cake or cream for a mousse, I know I’m not accidentally adding too much or too little.

				

					
					Measure carefully: For thicker liquids like cream or oil, I pour slowly to avoid overshooting the measurement. With oil, I especially take my time, as it can be a bit trickier to pour. If I’m ever unsure, I just take a moment to let it settle in the cup before rechecking the amount.

				

					
					Avoid spills and waste: One tip I like to use, especially when pouring small amounts of liquid into measuring spoons, is to pour over a bowl. This way, if I accidentally pour too much, I can easily transfer it back without making a mess or wasting ingredients.

				

			

		

	
		
			Basic Ingredients and Equipment

			I like to keep a stocked pantry so I can follow my whims when I’m in the kitchen. Do I want a light and dreamy dessert? Or an indulgent and creamy creation? If I’ve got the ingredients that follow on hand, I can make whatever I desire whenever I desire it. Included are some of my favorite brands to work with.

			Basic Ingredients

			
					
					Baking powder: Arm & Hammer Baking Powder

				

					
					Baking soda: Arm & Hammer Baking Soda

				

					
					Bittersweet chocolate: Valrhona Guanaja Chocolate Fèves (70% cacao)

				

					
					Bread flour: King Arthur Baking Company Unbleached Bread Flour

				

					
					Butter: Président Butter (Unsalted)

				

					
					Cocoa powder: Navitas Organics Organic Cacao Powder

				

					
					Cornstarch: Bob’s Red Mill Cornstarch

				

					
					Couverture: Callebaut Couverture Chocolate (54.5% Belgian Dark Chocolate)

				

					
					Cream: Organic Valley Organic Heavy Whipping Cream (35%)

				

					
					Dough improver: King Arthur Baking Company Whole Grain Dough Improver

				

					
					Eggs: Vital Farms Organic Eggs

				

					
					Filtered water: Any filtered water or purified water

				

					
					Flour: King Arthur Baking Company Unbleached All-Purpose Flour

				

					
					Gelatin sheets: gold, silver, or platinum strength like Dr. Oetker Leaf Gelatine (Gold Strength)

				

					
					Gelatin powder: Knox Unflavored Gelatin

				

					
					Granulated, caster, confectioners’, brown, and superfine sugars: Wholesome

				

					
					Milk chocolate: Ghirardelli Milk Chocolate Premium Baking Chips

				

					
					Semisweet chocolate: Guittard Semisweet Chocolate Baking Chips

				

					
					Unsweetened dark chocolate: Baker’s Unsweetened Chocolate Baking Bar

				

					
					Vanilla bean paste: Nielsen-Massey Madagascar Bourbon Pure Vanilla Bean Paste

				

					
					Vanilla essence: Nielsen-Massey Madagascar Bourbon Pure Vanilla Extract

				

					
					Vegetable oil: 365 Whole Foods Market Vegetable Oil

				

					
					Vegetable shortening: Crisco All-Vegetable Shortening or Nutiva Organic Shortening

				

					
					White chocolate: Callebaut White Chocolate Couverture (28% cacao)

				

					
					Whole milk: Maple Hill Organic Whole Milk

				

					
					Yeast: Red Star Active Dry Yeast
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			Donut Daddy’s Secret Arsenal (Equipment)

			Welcome to the heart of the operation, the tools that turn simple ingredients into moments of pure indulgence. In my world, every piece of equipment has a role to play, from the essentials that no dessert artist should be without to the luxurious extras that bring a little bit of flair. Some tools are essential, the bare necessities that make every recipe a reality. Others are nice-to-haves, the kinds of things that make your process smoother and your final product shine. And finally, there are the specialized tools, those unique, almost indulgent pieces of equipment that add a touch of alchemy when the ordinary just won’t do.

			Essential Equipment: The Bare Minimum for Maximum Pleasure

			These are the basics, the nonnegotiables. They’re like the first dance in donut seduction. Trust me, once you have these essentials in hand, you’ll be ready to turn up the heat, take control, and dive right into donut bliss.

			
				Baking sheets: The sturdy, reliable foundation for all your creations. In American baking, a baking sheet typically refers to a flat, rimmed metal pan used for baking everything from cookies to roasted vegetables. If you’re looking for a completely flat version with no raised edges, that would be a cookie sheet in U.S. terminology. Either way, these kitchen staples are ready to handle anything you throw at them, from dough to glaze.

				Bowls: Mixing bowls of all sizes—because the right bowl can hold all your ingredients, your hopes, and your dreams of delicious donuts.

				Measuring cups and measuring spoons: Precision is everything in the Donut Daddy domain. Every ounce, every teaspoon—because even a little too much or too little can throw the whole thing off.

				Oven: The grand finale. This is where things get hot, steamy, and delicious. When it’s ready, you’ll know.

				Plastic wrap: To cover bowls and create a warm environment for the dough to rise.

				Rolling pin: Smooth, solid, and ready to roll things out to just the right thickness. This one has a firm touch, but it knows when to be gentle.

				Scale: For when you want to get down to the gram. The Donut Daddy way is all about accuracy, and this little number is the key to getting it just right.

				Silicone spatulas: Flexible, dependable, and know how to scrape every last bit out and leave no crumb behind.

				Stand mixer with dough hook, paddle, and whisk attachments: Your hands-free partner. Powerful and reliable, it kneads, mixes, and whips without breaking a sweat.

				Thermometer: Temperature control is everything—keep things warm, never too hot, just the way you want it.

				Timer: Timing is everything, darling. With this, you’ll hit that sweet spot every time, ensuring every rise, rest, and bake is perfectly executed.

			

			Nice-to-Haves: The Little Luxuries

			Sure, you don’t need these, but life’s a lot more fun when you indulge a little. These tools make things easier, fancier, and a whole lot smoother. With these in your lineup, you’ll feel like the true kitchen master, crafting every dessert with a dash of style and a whole lot of flair.

			
				Baking weights (also called pie weights) are small, heat-resistant objects used to keep pastry dough from puffing up or shrinking while blind baking. You can use ceramic or metal baking weights, or you can even use dried beans, uncooked rice, or granulated sugar as a substitute.

			

			
				Cake and loaf pans: When you want to add a little height, a little heft. Donuts might be the main squeeze, but a cake or loaf? That’s a whole new level of dessert seduction.

				Cooling racks: Perfect for showing off your golden beauties’ curves as they cool, these wire racks let your creations rest without getting soggy bottoms.

				Cutting boards: Because every masterpiece deserves a solid, stable stage to begin its journey.

				Damp tea towels: To cover the dough while it rests, ensuring it stays pillowy soft.

				Guitar sheet: A flexible and clear plastic sheet commonly used in pastry and chocolate work. It provides a nonstick, smooth surface, making it ideal for rolling butter, laminating dough, and spreading and tempering chocolate evenly. If guitar sheets aren’t available, you can use parchment paper or silicone baking mats.

				Hand mixer: For those times when you want to take it easy, just a quick blend without losing control.

				Large heavy pot: 5- or 6-quart for frying the donuts.

				Metal spatulas: Lifting, flipping, serving with finesse. Spatulas are like gentle hands that know just where to be.

				Pastry bags and tips: The essential tools for decorating, filling, and adding artistic flair to your creations. Pastry bags come in reusable silicone or disposable plastic options, with sizes ranging from small 12-inch (30-cm) bags for fine detailing to larger 18-inch (45-cm) bags for handling generous fillings. The tips vary in shape and size—round tips (like Wilton #12) are ideal for filling donuts, star tips (such as #1M) create beautiful swirls, and specialty tips can be used for intricate designs. For the best results, choose high-quality stainless-steel tips and sturdy bags that offer control and durability. These tools can be found at baking supply stores, specialty kitchen shops, or online retailers.

				Pastry brush: When you need to spread that glaze, just a thin, even coat—like painting on a little extra temptation.

				Serrated knife: Precision cutting for that perfect split, each slice a clean, controlled motion.

				Silicone baking mats: Nonstick, smooth, and sleek, these mats make sure nothing gets stuck. Effortless cleanup, every time.

				Slotted spoon: The gentle scoop for lifting the donuts from the oil without losing that perfect shape. Smooth and graceful, it knows just how to handle the heat.

			

			Specialized Equipment: The Luxurious Extras

			Now we’re in the big leagues. These are the tools you don’t really need, but when you’ve got them, they take your creations from delicious to irresistible. Think of these as the cherry on top, the tools that bring out the full Donut Daddy experience.

			
				Chopsticks: Perfect for flipping those hot donuts without leaving a mark. Delicate yet precise, they’re the unexpected heroes of the kitchen.

				Culinary torch: Because sometimes you want to finish with a kiss of flame. Perfect for caramelizing or adding that final, seductive touch.

				Donut cutters: For cutting out that classic, round donut shape with precision. It’s all about creating that perfect circle. I recommend having a 1-inch (2.5-cm) cutter (for donut holes) and a 3-inch (7.5-cm) cutter (for the classic donut shape) on hand.

				Donut pans: Essential for baked donuts, these pans create that signature donut shape while eliminating the need for frying. If you prefer a lighter option, these are your best friends.

				Food processor: Smooth, creamy fillings and the finest crumbs? This powerhouse is how you get it done.

			

			
				Grater: For gentle hints of citrus zest, a fine dusting of chocolate. Just a little garnish, but oh, does it make a difference.

				Molds: When you’re ready to get fancy with shapes. Because sometimes your decadent creations need to go above and beyond.

				Muffin tins: Since some recipes call for them, they deserve a mention. Great for small cakes, muffins, and even certain baked donuts.

				Parchment paper: While not exactly a luxury, it’s a game-changer for easy cleanup and nonstick baking. Line trays, wrap dough, or roll out delicate pastries effortlessly.

				Peeler: For those delicate curls of citrus peel or a touch of garnish that brings everything together.

				Saucepans and skillets: Essential for heating cream, making caramel, and frying smaller batches of donuts. Since we’re including saucepans, let’s add skillets, too—they’re just as useful for melting butter or toasting nuts.

				Sieve: Keeps things smooth and refined, free of lumps. Only the good stuff makes it through.

				Tartlet rings: These sleek rings are perfect for structured, layered desserts. Unlike traditional tart pans, these bottomless metal molds let the dough breathe, creating a perfectly structured crust that doesn’t slump or shrink.
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			More Tips

			How to Fill a Donut

			To fill a donut properly, start by preparing a piping bag with your desired filling, whether it’s pastry cream, jam, or ganache. Fit the bag with a round piping tip between ¼ inch (6mm) and ½ inch (12mm) in diameter, such as a Wilton #230 for deep, controlled filling or a #12 round tip for general use. Once the bag is filled, twist the top to secure the filling and apply steady pressure. If the donut has a premade hole from frying or baking, gently insert the piping tip into it; if not, use a paring knife or chopstick to create a small opening on the side. Slide the tip about halfway into the donut and squeeze the bag steadily while slowly pulling the tip back. You’ll feel the donut expand slightly as it fills—stop before it overflows. If needed, rotate the donut and insert the tip from another angle to ensure even distribution. A well-filled donut should feel slightly heavier and give a little when gently pressed. Wipe off any excess filling at the opening, then finish with a dusting of powdered sugar, a dip in glaze, or a drizzle of chocolate. Now, it’s ready to be enjoyed.
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			Don’t Have a Scale?

			Time to get hands-on. Just trust your instincts, Donut Daddy–style. Start by dividing the dough in half, then keep cutting each piece in half again until you have fifteen or twenty portions, depending on the recipe. Aim for each one to be about the size of a golf ball, maybe a touch smaller, just enough to fill your palm with soft, pillowy promise. Roll each piece into a smooth, round ball, savoring the dough’s velvety touch in your hands.

			The Windowpane Test

			A dough passes this test when it stretches thin enough to become slightly translucent without tearing. Aim for a thickness similar to delicate parchment paper—a sign that your dough is fully developed and ready to rise.

			About Dough Improver

			Dough improver is a premade dough conditioner that helps to give your dough a better rise and improve its texture using a blend of ingredients like ascorbic acid, soy lecithin, and enzymes. It’s easy to use at home, and typically your dough requires just a teaspoon or so. I recommend using King Arthur Baking Company’s version to create consistent results.

			About Filtered Water

			Filtered water is free of impurities like chlorine, which can interfere with yeast activity. In recipes that require yeast, filtered water ensures that the yeast works optimally, leading to a better rise and a softer dough that’s easier to knead.

			About Pectin NH

			This is a specific type of pectin used in professional pastry and dessert making to aid in creating stable, smooth jellies and glazes. This pectin variation works well with acidic ingredients and provides a desirable gel-like texture, making it perfect for inserts like the cherry jelly insert on this page. It needs to be cooked to activate its gelling properties. Combining it with sugar before adding it to the liquid helps prevent clumping. A common brand is Louis François Pectin NH. Powdered pectin such as Sure-Jell is a substitute.

			About Bread Flour

			Bread flour has a higher protein content (12% to 14%) than “regular” flour (8% to 11%), which creates more gluten for structure and chew, perfect for bread and donuts that need a strong rise and a light, airy texture. If you don’t have bread flour, King Arthur Baking Company All-Purpose Flour (with its higher-than-average 11.7% protein content) works beautifully for donuts. It’s strong enough to deliver a great rise while keeping your donuts tender and soft.

			About Fléchard Butter Sheets

			These are high-quality, professional-grade laminated butter sheets typically used in pastry making when a recipe calls for “laminating” a dough, or repeatedly folding and rolling sheets of butter into a dough to create buttery, airy layers. They are specially designed for laminated doughs like those for croissants, puff pastry, and Danish pastries. The butter is crafted to have a high fat content, usually around 82%, which is ideal for creating layers in laminated dough.

			Gelatin 101: Sheets vs. Powder

			Gelatin is what gives desserts like panna cotta their signature silky wobble. It comes in two forms: sheets and powdered gelatin. Gelatin sheets are measured by weight and bloom strength (gold, silver, platinum). The higher the bloom, the firmer the set. Gold is the most commonly used in pastry. Powdered gelatin needs to be “bloomed” in cold water before using (about 1 teaspoon powder per ½ cup of liquid). When substituting, 1 sheet of gold gelatin equals approximately ½ teaspoon of powdered gelatin.

			What Is Couverture Chocolate?

			Couverture chocolate is a high-quality chocolate with a higher percentage of cocoa butter (at least 31%), making it ideal for tempering, melting, and creating silky-smooth desserts. Unlike regular chocolate, couverture melts more fluidly, resulting in a glossy finish and rich mouthfeel—perfect for ganache, soufflés, and glazes.
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		A Naughty, Glazed Affair

		Well, well, well…welcome to the playground, sugar! In this chapter, the dough gets hot and heavy, cream knows exactly where it needs to go, and every glaze drips with pure temptation. These are not your average donuts—no, baby—these are love letters written in sugar, fried in oil, and dipped into everything your wildest cravings ever dreamed of. You’ll find that every donut here is a little sinful, a little seductive, and guaranteed to leave you begging for one more bite.

		You already know the drill: I’m the Donut Daddy, and I know what you knead. Around here, we don’t just roll dough, we romance it. We slap it, pinch it, stretch it, and let it rise until it can’t take it anymore. We don’t simply fry—we transform, creating sweet sensations. Watch that dough puff up in the heat, turning golden and glistening—trust me, it knows exactly what it’s doing.

		Listen! The recipes that follow are not just donuts. They are moments of pure pleasure, wrapped in sugar and fried to perfection. Whether you are eating them on the couch, in bed, or…well, wherever you like to indulge, these donut recipes are here to satisfy every indulgence. And the best part? You can do it all yourself…but don’t worry; Daddy will be right there with you. And don’t forget to live in the moment: All of these fried delights are best enjoyed the day of, freshly
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