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Sausage Apple Baked

Doughnuts | Sweet

B

reakfast Treat

directions

1.

2.

Preheat oven to 350 degrees. Spray doughnut pan with cooking
spray.

Using a mixer cream together the butter and sugar until well
blended. Add egg and vanilla and blend well.

. In another bowl sift together the flour, baking powder, and
cinnamon.
Add flour mixture alternately with the milk until all is well mixed.

. Fold the cooked sausage crumbled and the cubed apples into

the batter.

Evenly divide batter between tin(s) to make 8 doughnuts. If your
tin is for 6 doughnuts then bake off 6 and then 2. Or just buy
two tins as they are inexpensive and you will use them over and
over. These doughnuts are a lower calorie alternative to the
fried ones.

Bake for 25-30 minutes or until doughnuts are golden brown
and puffy. Turn out onto a wire cooing rack to cool while you
make the glaze.

. For the glaze whisk together the powdered sugar and maple

syrup until there are no lumps of sugar. Use the whisk to drizzle
glaze over doughnuts. If you want more glaze you can double
the ingredients.

Inexpensive doughnut tin(s) for baked doughnuts can be found at
Walmart, Target or online. They are usually for 6 doughnuts but you

can

sometimes find an 8 doughnut pan.

8 15 min 25-30 min
servings prep time cook time
ingredients

Ingredients for doughnuts:

2 Ib Swaggerty's Farm sausage,

cooked, drained, and crumbled

I crisp, sweet apple peeled and cut

into small cubes, about 1 generous cup
5 Tablespoons softened butter
2 cup sugar

1 egg

1 teaspoon vanilla extract

1/Y2 cups all-purpose flour

2 Y4 teaspoons baking powder
' teaspoon ground cinnamon
2 cup milk

Ingredients for maple glaze:

1 %2 cups powdered sugar

Y4 cup pure maple syrup

To Serve

n/a

For more delicious recipe ideas and exclusive offers visit:

my.swaggertys.com/register




