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Doughnut Dippers
Written by Elizabeth LaBau
Doughnut Dippers are doughnuts and coffee like you've never had
them before! Super easy doughnuts are dipped in a warm mocha sauce
for the ultimate comfort dessert! These doughnuts are coated with a
quick glaze made from colorful candy coating and cream. If you want
to make several different colors of glaze, I recommend using 4 oz
coating + 2 TBSP cream, and doing several different colored batches
with this ratio. Or if you prefer, you can use a more traditional powdered sugar glaze instead.

 16 doughnuts

20 mins 10 mins 30 mins

INGREDIENTS

FOR THE DOUGHNUTS:

FOR THE MOCHA DIPPING SAUCE:

INSTRUCTIONS

TO MAKE THE DOUGHNUTS:

SERVINGS: 

PREP TIME COOK TIME TOTAL TIME

8 refrigerated biscuits, large size
4 cups vegetable oil , or canola oil
8 oz candy coating, one color, or use multiple colors!
4 TBSP whipping cream
Colorful sprinkles

12 oz chopped semi-sweet chocolate
1 cup International Delight Iced Coffee, Mocha flavor
1 TBSP coffee liqueur, optional

1. Dust your work surface with flour, and separate the biscuits. Roll each biscuit out until it is a thin
oval, less than ¼-inch thick. Trim the sides so that each oval is a rectangle, and cut each
rectangle in half so you have two long, thin pieces of dough about 1” wide and 5-6” long.



7/27/23, 11:30 AM Doughnut Dippers - SugarHero

https://web.archive.org/web/20211023162232/https://www.sugarhero.com/wprm_print/recipe/21025 2/2

TO MAKE THE MOCHA DIPPING SAUCE:

MEASURING TIPS

Our recipes are developed using weight measurements, and we highly recommend using a kitchen
scale for baking whenever possible. However, if you prefer to use cups, volume measurements are
provided as well. PLEASE NOTE: the adage “8 oz = 1 cup” is NOT true when speaking about weight,
so don’t be concerned if the measurements don’t fit this formula.

recipe found on: https://www.sugarhero.com/doughnut-dippers/

RETURN TO RECIPE

2. Pour the vegetable oil into a wide skillet, and add enough so you have at least ½-inch of oil in
the pan. Insert a candy/deep fry thermometer, turn the heat to medium, and heat it until the oil
is 350 degrees F.

3. Add 3-4 pieces of dough and cook them for about 45 seconds per side, or until the doughnuts
are puffed and golden brown on both sides.

4. Use a slotted spoon or spatula to remove the doughnuts from the oil and set them on a baking
sheet covered in paper towels. Repeat until all of the doughnuts are cooked. Watch the oil’s heat
carefully, and raise or lower the stove’s temperature as necessary to keep the oil around 350 F.

5. Let the doughnuts cool completely before glazing. While you wait for them to cool, prepare the
glaze. Combine the candy coating and cream in a medium bowl, and microwave for 1 minute.
Whisk them together, and if any lumps of candy remain, return the bowl to the microwave for an
additional 15-20 seconds. Different cream brands have different percentages of fat, which can
impact the final texture of the glaze, so you may need to add a bit more liquid to get it to a nice
spread-able consistency. It should have some body and hold its shape for a few seconds when
you drizzle a spoonful back into the bowl.

6. Spread the glaze on top of the cooled doughnuts, and add a pinch of sprinkles on top while the
doughnuts are still wet. Let sit for about 10-15 minutes to allow the glaze to set. For the best
taste and texture, these doughnuts are best enjoyed on the same day they are made.

1. Combine the chopped chocolate, International Delight Iced Coffee, and (optional) coffee liqueur
in a large bowl. Microwave for 1 minute, then whisk well. If lumps of chocolate remain, return to
the microwave for an additional 15-20 seconds, then whisk again. Your dipping sauce should be
smooth and glossy. Divide into small bowls, and serve warm with the freshly made doughnuts
for dipping!

2. The sauce can be made several days in advance. Keep it in a airtight container in the refrigerator,
then microwave in 20-30 second increments, whisking well after each session, until it is again
warm, shiny, and smooth.


