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The heart of a father, is the 
masterpiece of nature! 

Together along the way! 

¡Happy
 Father´s Day!
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INGREDIENTS:

PREPARACIÓN:

TIPS:

500 grams flour.

You can decorate with chocolate, 
icing sugar or dragees.

75 grams sugar.

50 grams butter.

100 ml water.

150 ml milk.

1 large egg.

25 grams of fresh 
yeast.

A pinch of salt.

1 teaspoon vanilla 
essence.

First dissolve the yeast in water and milk, and mix in a separate bowl the 
flour, salt and sugar. After this,  add the the previously hydrated milk with 
the yeast with the clarified butter and the egg. Now you can knead for 
10 minutes and let it rest for 30 minutes. Finally extend the dough and 
make circular cuts with an opening in the middle in order to look like 
donuts. Once the cuts are made we proceed to fry high heat for 20 
seconds each side.
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INGREDIENTS:

PREPARACIÓN:

TIPS:

400 grams flour.

You can fill them with chocolate 
melted, pastry cream or jam of 
your liking.

60 grams sugar. 

50 grams butter.

80 ml water. 

60 ml milk.

1 large egg. 

10 grams of yeast
 fresh. 

A pinch of salt.

1 teaspoon vanilla
essence.

Dissolve the yeast with the water and milk, in a bowl mix the flour, salt and 
sugar, incorporate the water and the previously hydrated milk with the yeast 
accompanied by the clarified butter and the egg, knead for 10 minutes and 
reserve for 30 minutes, we roll out the dough and make circumferential cuts 
with an opening in the middle of each.
So that the dough does not unite in the center opening, you can place a mold 
or in turn leave them without opening to make filled donuts, since when the 
dough is baked it expands.
Bake at 180 degrees for 10 min.


