
Air Fryer Cinnamon Sugar Donuts: A Delicious, Guilt-Free Treat

Description

Who doesnâ??t love a warm, soft donut with a sweet cinnamon sugar coating? Donuts are a beloved
treat enjoyed by many, but the traditional deep-frying method can often make them feel like an
indulgence thatâ??s too guilty to enjoy regularly. Fortunately, with the help of an air fryer, you can
create the same deliciously crispy, cinnamon-sugar-coated donuts without all the extra oil. Air fryer
cinnamon sugar donuts are a healthier alternative, making it easier to enjoy a sweet treat whenever the
craving strikes.

Why Choose Air Fryer Donuts?

The air fryer has become a game-changer in the world of home cooking. Circulating hot air around the
food creates a crispy, golden exterior, similar to deep-frying, but requires little to no oil. This results in
significantly lower calories and fat, making it an ideal method for preparing donuts. With the air fryer,
you can make your favorite donuts with a fraction of the oil, and the best part is, they taste just as
delicious as the deep-fried ones.

Benefits of Air Fryer Cinnamon Sugar Donuts

1. Lower in Calories: Since you only need a small amount of oil to make air fryer donuts, they are
much lower in calories compared to traditional deep-fried donuts. You can enjoy the crispy
exterior and soft interior without the guilt.

2. Quicker Cooking Time: Air fryers cook food faster than traditional ovens, making them perfect
for busy mornings or a quick dessert. Your cinnamon sugar donuts can be ready in just 10
minutes.

3. No Mess: Deep frying can get messy with splatters of oil everywhere. With the air fryer,
thereâ??s no mess to clean up, making it a more convenient cooking method.

4. Customizable: You can easily adjust the flavor of the donuts by experimenting with different
spices, fillings, and toppings. Whether you prefer classic cinnamon sugar, chocolate glaze, or fruit
filling, the air fryer offers endless possibilities.
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Click here To View Full Recipe

Ingredients:

For the Donut Dough:
1 cup all-purpose flour
1/4 cup granulated sugar
1 1/2 teaspoons baking powder
1/4 teaspoon salt
1/4 teaspoon ground cinnamon (for the donut dough)
1/4 cup milk
1 large egg
2 tablespoons melted butter
1 teaspoon vanilla extract

For the Cinnamon Sugar Coating:
1/4 cup granulated sugar
1 teaspoon ground cinnamon

How to Make Air Fryer Cinnamon Sugar Donuts

Making air fryer cinnamon sugar donuts is easy and doesnâ??t require any special ingredients or skills.
With just a few simple ingredients, you can create a batch of delicious, soft donuts in no time. Hereâ??s
a simple recipe to follow:

Instructions:

1. Prepare the Donut Dough: In a large mixing bowl, combine the flour, sugar, baking powder, salt,
and cinnamon. Mix well. In a separate bowl, whisk together the milk, egg, melted butter, and
vanilla extract. Gradually add the wet ingredients to the dry ingredients, stirring until a dough
forms.

2. Shape the Donuts: Lightly flour your hands and a flat surface to roll out the dough. Roll the
dough to about 1/4-inch thickness. Use a donut cutter (or two round cutters of different sizes) to
cut out donut shapes. You can also use a glass or cup to make the outer circle and a smaller item
to create the hole in the middle. Re-roll any leftover dough and cut more donuts.

3. Preheat the Air Fryer: Preheat your air fryer to 350Â°F (175Â°C) for 3-5 minutes.
4. Cook the Donuts: Lightly spray the air fryer basket with cooking spray. Place the donuts in the

air fryer basket, leaving some space between each one. Air fry the donuts for 5-7 minutes, or until
they are golden brown and cooked through. Shake the basket halfway through cooking for even
crisping.

5. Cinnamon Sugar Coating: While the donuts are cooking, mix the cinnamon and sugar in a
shallow bowl. Once the donuts are done, remove them from the air fryer and immediately dip
them into the cinnamon sugar mixture, coating them evenly.

6. Serve and Enjoy: Serve your freshly made air fryer cinnamon sugar donuts while theyâ??re still
warm for the best flavor. Enjoy them with a cup of coffee or tea for a perfect treat.

Tips for Perfect Air Fryer Cinnamon Sugar Donuts
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Donâ??t Overcrowd the Air Fryer Basket: For even cooking, ensure thereâ??s sufficient space
between the donuts in the air fryer basket. If needed, cook the donuts in batches.
Adjust the Thickness of the Dough: If you want thicker, fluffier donuts, roll the dough a bit
thicker. For thinner, crispier donuts, roll the dough thinner.
Try Different Coatings: While cinnamon sugar is the classic choice, you can experiment with
other toppings, such as powdered sugar, chocolate glaze, or even sprinkles. Get creative with
your donut toppings!
Keep Them Warm: If youâ??re making a large batch, keep the cooked donuts warm by placing
them in the oven on low heat or covering them with a clean towel while you finish cooking the rest.

Why Youâ??ll Love Air Fryer Cinnamon Sugar Donuts

These donuts offer the perfect balance of flavor and texture. The warm, cinnamon-sugar coating is
sweet and slightly crunchy, while the inside remains soft and fluffy, making every bite a delightful
experience. The air fryer method ensures that they are crispy on the outside without being greasy,
providing a healthier alternative to traditional deep-fried donuts. Plus, theyâ??re easy to make, and the
cooking time is incredibly fast, making them a great choice for a quick breakfast, dessert, or snack.

Conclusion

Air fryer cinnamon sugar donuts are a sweet, comforting treat thatâ??s healthier than traditional donuts.
With their crispy exterior, soft interior, and irresistible cinnamon-sugar coating, they are sure to become
a household favorite. Plus, making them in the air fryer means you can indulge in this delicious snack
without the guilt of deep frying. Whether youâ??re making them for a special occasion or just because,
these donuts are a simple yet delicious way to satisfy your sweet tooth in no time. So, fire up that air
fryer and enjoy a batch of these warm, cinnamon-sugar-coated delights today!
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