
 

HEALTHIER CAKE DONUTS 
Makes 12 servings | Serving size: 1 donut 

PREP TIME 

20 min 

COOK TIME 

10 min 

TOTAL TIME 

30 min 

 
If you like chocolate cake donuts, you are going to love this healthier take 
on them. In order to use less butter and oil, we used applesauce, which 
also adds sweetness, so we could use less sugar, too.  
  

Ingredients 
      Donuts 
● 1 cup milk, warmed 
● 1 teaspoon dry active yeast 
● ¼ cup butter, softened 
● ½ cup applesauce 
● ¼ cup sugar 
● ⅓ cup brown sugar 
● 2 eggs 
● 1 teaspoon vanilla extract 
● 1½ teaspoons baking powder 
● ¼ teaspoon baking soda 
● ½ teaspoon salt 
● 2½ cups whole wheat flour 
● ½ cup dark cocoa powder 

 
Glaze 

● 2 tablespoons milk 
● ½ teaspoon vanilla extract 
● 1 cup powdered sugar 

 
 

Directions 

1. In a stand mixture, place warmed milk and yeast in the bowl and let rest 5 minutes. 

2. Mix in butter, applesauce, sugar, brown sugar, eggs, and vanilla extract until well blended.  

3. In a separate bowl, mix together baking powder, baking soda, salt, wheat flour, and cocoa.  

4. Add dry mixture to wet mixture and blend until dough forms. 

5. Set aside while oven preheats. 

6. Preheat oven to 425°F. 

7. Divide dough into a greased donut pan. (Should make 12 large donuts.) 



8. Bake for 8–10 minutes, or until donuts are formed and cooked through (a toothpick should come out 

clean).  

9. Cool for 2 minutes in the pan, then transfer to a cooling rack.  

10. While cooling, mix together all of the ingredients for the glaze in a shallow dish. 

11. Once fully cooled, dip the top half of the donuts in a the glaze. For a thicker glaze, let harden, then 

repeat dipping 1–2 more times.  

12. While glaze is still wet, top with sprinkles, if desired. 

13. Allow glaze to harden before serving.  

 


