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Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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PREP: 20
COOK: 8
SERVES:12

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.
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Air Fryer Donut Holes

Craving warm, sugary donuts without the mess of deep frying? These
Quick and Easy Air Fryer Donut Holes are the answer. Made with just a
handful of ingredients —including creamy Greek yoghurt and self-raising
flour — they come together in minutes and cook up golden and fluffy in
the Air Fryer. Soft on the inside, crisp on the outside, and irresistibly
nostalgic.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method

200g fullfat Greek Yoghurt STEP 1

250g Self-raising flour In a large mixing bowl combine the yoghurt and the vanilla extract and
11/21ts0 Q Oraanic Vanill stir to combine. Add the flour and mix until it starts to come together,
EXTF{JCT e e e then use your hands to knead the dough until smooth. Taking heaped

60g melted butter tbsp sized portions of the mixture roll the dough into 12 balls.

1/3 cup caster sugar STEP 2

24 dci Preheat air fryer to 180°C then place the dough balls in your air fryer
°P ground cinndamen and fry for 8-10 minutes, tossing the balls halfway, until golden and
cooked on all sides.

STEP 3

While cooking, combine the caster sugar and cinnamon in a bowl and
place the melted butter in another. Once the balls are cooked and still
hot coat the dough balls in melted butter, then toss in the cinnamon
sugar fo coat evenly. Serve hot.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/natural-organic-vanilla-extract/
https://queen.nousuat.com.au/products/natural-organic-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

