
baked lemon poppy seed doughnuts 
w/ blackcurrant glaze

ingredients

makes 6 doughnuts
for the doughnuts
65 g granulated sugar
zest of 1 lemon
125 g all-purpose flour
3/4 tsp baking powder
1/4 tsp baking soda
1/2 tsp salt
1 large egg
100 ml buttermilk
30 g melted butter, slightly 
cooled (+ extra for greasing the 
tin, optional)
20 ml lemon juice
1-2 tbsp poppy seeds

for the blackcurrant glaze
30 ml blackcurrant puree, room 
temperature (from frozen, or 
homemade)
90 g powdered sugar
drop of lemon juice

how to

for the doughnuts
1. Preheat oven to 180°C (350°F). Grease a 6-cavity doughnut pan with 
melted butter or cooking spray.

2. In a small bowl, rub together sugar and lemon zest until fragrant. 
Over a large bowl, sift together flour, baking powder, baking soda and 
salt. Whisk in sugar mixture.

3. In a medium bowl or large measuring cup, whisk together egg, but-
termilk, melted butter and lemon juice. Add wet ingredients, all at 
once, to dry ingredients and stir until just combined. Carefully stir in 
poppy seeds, but don’t overmix. The batter will be runny.

4. Use a piping bag or large measuring cup to divide the batter into the 
doughnut pan, filling each cavity about 2/3 of the way. Bake for 10 to 12 
minutes, until the doughnuts spring back when you touch them and a 
skewer or toothpick comes out clean. Let cool on a wire rack for about 
5 minutes, remove doughnuts from the pan and let cool completely.

for the blackcurrant glaze
1. In a shallow bowl, whisk together blackcurrant puree, powdered su-
gar and lemon juice into a smooth, silky glaze thick enough to coat the 
back of a spoon. If the glaze is too runny, add a little extra sugar. If it’s 
too thick, add some extra puree or lemon juice.

2. Dunk the top of each doughnut into the blackcurrant glaze and 
sprinkle with poppy seeds.
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