
 

 

Healthy Doughnuts With Caramel Glaze 
 

BY VALERIE PICCITTO, RHN, CNE 

 
Ingredients 

Yields about 10 doughnuts  

1 cup gluten-free all purpose flour 

1/3 cup coconut sugar 

1 tsp baking powder 

1/4 tsp baking soda 

1 tsp cinnamon 

pinch of nutmeg 

1/4 tsp sea salt 

1 egg or flax egg (combine 1 Tbsp ground flax 

with 3 Tbsp hot water. Stir & let stand 5 min.) 

1/4 cup + 2 Tbsp non-dairy milk 

1/4 cup coconut yogurt 

3 Tbsp coconut oil 

1 1/2 tsp vanilla extract 

Caramel Sauce (for glazing) 

1-2 Tbsp turbinado sugar (optional to garnish doughnuts) 

DIRECTIONS 

1. Preheat oven to 350F. Grease a doughnut pan with coconut oil and set 

aside. 
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2. In a large bowl, combine dry ingredients: gluten-free all purpose flour, 

coconut sugar, baking powder, baking soda, cinnamon, nutmeg & sea 

salt. 

3. If using flax egg, prepare it now so it has time to gel up.  

4. In a smaller bowl, combine wet ingredients: egg, milk, yogurt, coconut 

oil and vanilla extract. Add wet ingredients to dry and stir until fully 

combined. 

5. Using a spoon, carefully portion batter out into doughnut pan. {Don't 

fill them too high or they'll rise over the doughnut hole and look more 

like little cakes}.  

6. Bake in the oven for 9-10 minutes or until a toothpick inserted into 

them comes out clean.  

7. In the meantime, prepare the caramel sauce.  

8. Once the doughnuts are cooked, use a cooling rack to cool them down 

a little before glazing.  

9. Once the sauce is done, dip doughnuts into it and place them back on 

the cooling rack to allow the glaze to harden. {PRO TIP: place 

parchment paper underneath the cooling rack, it will catch any of the 

drips}.  

10. Optional: sprinkle doughnuts with a little turbinado sugar to finish 

them off. These will keep refrigerated for 3-4 days.  

 

 
 
 
 
 
 
 

LINK: http://valeriepiccitto.com/blog/healthy-doughnuts-with-caramel-glaze  
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