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PREP
TIME

20 min  

COOK
TIME

10 min  

TOTAL
TIME

30 min  

SERVINGS

6

Made with



Cap'n Crunch's OOPS!
All Berries® Buttermilk
Donuts

Ingredients

DONUTS:

1 cup Cap’n Crunch’s OOPS! All Berries®

3/4 cup all-purpose flour

1/4 cup white granulated sugar

1 tsp baking powder

Pinch of salt

1/2 cup buttermilk

1 large egg

1 tbsp canola oil

1 tsp vanilla extract

GLAZE (OPTIONAL):

1 cup powdered sugar

1 ½ tbsp buttermilk

1/2 tsp vanilla

How to make it

[title]DONUTS:

2. Preheat oven to 425°F and grease a 6-count
donut pan with nonstick cooking spray.

3. Place the cereal in a large zip top bag and
crush until mostly broken up into fine pieces.

4. In a large bowl, whisk together the flour, sugar,
baking powder and salt.

5. In a separate bowl, mix buttermilk, egg, and oil
with a fork until everything is combined.

6. Add wet ingredients and crushed cereal to the
large bowl with the dry ingredients, then mix
until everything is evenly combined.

Cap’n Crunch’s OOPS! All Berries®

https://www.capncrunch.com/products/cap-n-crunch-s-oops-all-berries


7. Place the batter in a piping bag (or large zip top
bag with a corner cut off) and pipe the batter
into the donut pan so each section is about half
full.

8. Bake the donuts in the preheated oven for 7-9
minutes, until the donuts have risen, and a
toothpick comes out clean.

9. Once the donuts have baked and cooled for 5
minutes, invert the pan over a wire cooling rack
so the donuts fall out and let them cool
completely.

[title]GLAZE (OPTIONAL):

11. Sift the powdered sugar into a large bowl and
whisk in the buttermilk and vanilla. Whisk until
smooth, the glaze will probably seem too thick
but the thicker the glaze the less likely it is to
run off the donut.

12. Once donuts have cooled, dip one side of each
donut into the glaze then garnish with more
cereal. Let the glaze set then serve.


