
Portions Level Costing
5 Medium R s  2 7 0 *

Donuts & Berliners
Yields 5 Eggless portions

Make donuts  and ber l iners  a t  your  home with  th is  easy  to  make

rec ipe  ! !



Donuts & Berliners Dough 
INGREDIENTS

ALL PURPOSE FLOUR  

QUANTITY

200 G

23 G

Equipment Used

SPATULA

BOWLS & SPOONS

LARGE SIEVE

STAND MIXER

Ingredients and Equipments

Frying Temperature

180C

CASTOR SUGAR

 2 G

INDUCTION

SALT

ANGEL INSTANT YEAST

4 G

FOOD THERMOMETER

FRYING PAN

GLUTEN

5 G

BREAD IMPROVER 2 G

BAKING POWDER 2 G

FULL FAT MILK

40 GWATER

70 - 75 G

OIL 4 G

15 GUNSALTED BUTTER

BAKING TRAY

BUTTERPAPER

CLING WRAP

SPRAY BOTTLE

3.5 CM ROUND CUTTER

OIL (F0R FRYING) ACCORDINGLY



Method
Donuts & Berliners Dough 

In  a  bowl  of  a  s tand mixer ,  s ieve  together  f lour , 

sugar ,  sa l t ,  yeast ,  improver ,  g luten ,  and  bak ing 

powder .
Now at tach  a  dough at tachment  and l ight ly  mix  the 

dry  ingred ients  on  low speed .  At  the  same speed , 

gradua l ly  add water  and mi lk  to  get  a  rough dough.
After  a  rough dough has  formed,  increase  the  speed

to  medium for  the  knead ing  process .  I t  w i l l  take 

around 10 -  12  minutes  for  g luten  to  deve lop  at 

th i s  speed .
Do a  window pane test  a f ter  12  minutes  of 

knead ing .  For  the  window pane test ,  take  a  smal l 

p iece  of  dough and f la t ten  i t  between your  f ingers 

unt i l  i t  becomes  l ike  a  th in  f i lm in  the  midd le .
Once you see  the  g luten  has  a lmost  formed,  add  in 

the  butter  and  o i l  and  knead for  another  5  -7 

minutes .  The  dough wi l l  appear  smooth  and sh iny 

af ter  the  fat  i s  fu l ly  incorporated .
Now repeat  the  window pane test  for  g luten 

format ion .  When 100% g luten  i s  formed,  the  dough

doesn ' t  break  and you can  see  your  f ingers  through

the  dough .
Transfer  the  dough to  a  l ight ly  greased counter  and

cover  i t  w i th  c l ing  wrap .
Now we wi l l  d iv ide  the  dough into  5  equa l  port ions , 

approx imate ly  weigh ing  70 g  each .  Make rough

round ba l l s  of  each  port ion  and keep them covered

on  the  counter  for  5  minutes  to  rest .



Whi le  the  dough ba l l s  a re  rest ing ,  we ' l l  p repare  a 

bak ing  t ray  for  the  proof ing  of  donuts .  Cut  5  smal l 

squares  out  of  butterpaper  and p lace  them on the 

back  s ide  of  a  bak ing  t ray .  Dust  some f lour  over 

them and keep them as ide .
Now for  shap ing ,  l i ght ly  grease  your  hands .  Take 

one  port ion  and ,  keep ing  the  seam s ide  up ,  p inch 

i t s  edges  towards  the  centre .  Ro l l  i t  on  your  pa lms 

to  make a  smooth  ba l l ;  p inch  the  seam i f  i t ' s 

formed.  P lace  th is  ba l l  on  the  prepared  t ray .  Repeat 

th is  process  wi th  a l l  the  other  port ions .
Out  of  f ive  round ba l l s ,  we ' l l  use  2  as  ber l iners  and

the  remain ing  3  as  donuts .
For  ber l iners ,  press  two round ba l l s  us ing  your  pa lm

and spread  them a  b i t .
Now spray  water  on  a l l  the  ba l l s  and  gent ly  p lace 

c l ing  wrap  over  them so  that  they  do  not  dry  up . 

Keep for  fermentat ion  for  around 20 -  30  minutes 

or  unt i l  doub le  in  s i ze .
After  the  fermentat ion ,  we ' l l  cut  out  the  centres 

f rom the  remain ing  three  ba l l s  for  donuts .  For  th is , 

d ip  a  3 .5  cm round cutter  in  f lour  and gent ly  cut 

out  the  centre  port ion  of  each  ba l l .
Proof  for  an  add i t iona l  10  to  15 minutes . 

Meanwhi le ,  keep the  o i l  on  a  low f lame for  the 

f ry ing  process .  We' l l  be  f ry ing  the  donuts  and

ber l iners  a t  180˚C.



Making Cost - Rs 40*
Chef’s note: While handling the donuts and berliners, make sure that you're gentle or

else they might deflate. 

Now we' l l  s tar t  by  f ry ing  the  ber l iners .  Gent ly  l i f t  a 

ber l iner  a long  wi th  the  butter  paper  and drop i t 

in to  the  o i l .  Let  i t  cook  on  one  s ide  unt i l  n ice  and

go lden in  co lor .  Now f l ip  i t  and  cook  t i l l  you  get  the 

same co lor  on  th is  s ide  as  wel l .  Remove f rom the  o i l 

and  p lace  on  a  paper  towel  to  absorb  any  excess 

o i l .
Meanwhi le  the  donuts  have  proofed  aga in .  Now, 

us ing  the  same cutter ,  cut  out  the  centre  to  remove

any  excess  dough .  Fry  these  in  the  same manner  as 

ber l iners .
Now we' l l  l e t  them coo l  down before  do ing  the 

assembly .



Chocolate Glaze

INGREDIENTS

VAN HOUTEN DARK COUVERTURE 54.5% 

SALTED BUTTER

QUANTITY

120 G

42 G

Equipment Used

SPATULA

BOWLS & SPOONS

CLING WRAP

Ingredients and Equipments

HONEY

WATER 

21 G

15 G



Method

In  a  la rge  bowl ,  combine  dark  couverture ,  butter , 

honey ,  and  water  together .
Now heat  i t  in  the  microwave for  30  seconds .  G ive 

i t  a  good mix .  Heat  for  30  seconds  more ,  then  s t i r 

unt i l  smooth .
You can  heat  aga in  at  in terva ls  of  30  seconds  unt i l 

you  get  a  smooth  g laze .  C l ing  wrap  and keep i t 

as ide  for  fur ther  use .

1 .

2 .

3 .

Making Cost - Rs 80*

Chocolate Glaze



Chocolate Flakes

INGREDIENTS

MORDE DARK COMPOUND (MELTED)

QUANTITY

100 G

Equipment Used

SPATULA

METAL SCRAPER

BENT PALETTE KNIFE

Ingredients and Equipments



Method

Fi rs t ly ,  pour  mel ted  dark  compound choco late  over 

the  counter .
Us ing  a  bent  pa let te  kn i fe ,  even ly  spread  the 

choco late  unt i l  i t  mattes .
Once the  choco late  i s  matte ,  us ing  a  meta l  scraper , 

scrape  out  the  choco late  f lakes .  Keep i t  in  a  bowl 

and keep i t  as ide  for  fur ther  use .

1 .

2 .

3 .

Making Cost - Rs 20*

Chocolate Flakes



Berliner Filling

INGREDIENTS

DAIRY CRAFT CREAM CHEESE (SOFT)

UNSALTED BUTTER

QUANTITY

56 G

75 G

Equipment Used

SPATULA

BOWLS & SPOONS

LARGE SIEVE

PIPING  BAG

Ingredients and Equipments

ICING SUGAR (SIFTED)

FAB VANILLA ESSENCE

38 G

MALA'S BLUEBERRY COMPOTE 30 G

1/8 TSP



Method

In  a  bowl ,  c ream unsa l ted  butter  unt i l  i t  becomes 

pa le  and f luf fy .
Now add in  the  cream cheese  and g ive  i t  a  n ice  mix . 

Then add in  the  s i f ted  ic ing  sugar  in  par ts ,  mix ing 

wel l  a f ter  each  add i t ion .
Last ly ,  add  in  van i l l a  essence  and b lueberry 

compote .  Mix  wel l .
Somet imes ,  due  to  temperature  d i f ferences ,  the 

f rost ing  separates .  To  correct  th i s ,  take  a  smal l 

port ion  of  the  f rost ing  and microwave i t  unt i l  i t  jus t 

mel ts .  Now add th is  port ion  back  to  the  remain ing 

f rost ing  and mix .  The  f rost ing  wi l l  s tar t  coming 

together .  Repeat  th is  s tep  i f  the  f rost ing  i s  s t i l l 

separated .
Once you get  a  n ice  smooth  f rost ing ,  take  i t  out  in 

a  p ip ing  bag  and keep i t  as ide  for  fur ther  use .

1 .

2 .

3 .

4 .

5 .

Making Cost - Rs 110*

Berliner Filling



Donuts & Berliners 
Assembly 

INGREDIENTS

MALA'S BLUEBERRY COMPOTE

QUANTITY

20 G

10 G

Equipment Used

SMALL SIEVE

SKEWER

TWEEZER

Ingredients and Equipments

NEUSCHEE/ SNOW SUGAR

3 - 4 NO.MINT LEAVES

CHOCOLATE GLAZE

CHOCOLATE FLAKES

ACCORDINGLY

ACCORDINGLY

BERLINER FILLING ACCORDINGLY



Method
For  donuts ,  d ip  ha l f  the  donut  in  warm g laze .  Hold 

i t  in  the  a i r  for  5  seconds  for  the  excess  g laze  to 

fa l l  o f f .  Now cover  i t  w i th  choco late  f lakes .
For  ber l iners ,  inser t  a  skewer  f rom the  s ide  t i l l  the 

centre .  Gent ly  twis t  the  skewer  whi le  i t ' s  ins ide  to 

create  some space .
Now,  us ing  a  p ip ing  bag ,  in ject  the  ber l iner  f i l l ing
into  the  ber l iner .  Do not  overf i l l  as  i t  w i l l  come out 

of  the  ber l iner .
Last ly ,  dust  some neuschee/snow sugar  on  the 

ber l iners  and p ipe  a  da l lop  of  b lueberry  compote 

over  them.  F in i sh  of f  by  p lac ing  a  mint  leaf .

1 .

2 .

3 .

4 .

Making Cost - Rs 20*

Donuts & Berliners 
Assembly 


