
BEIGNETS 
 
INGREDIENTS 
 
For the Beignets  
 
1 envelope (7g) active dry yeast  
3/4 cup warm water  
1/4 cup granulated sugar  
3/4 teaspoon salt  
1/2 teaspoon freshly grated nutmeg  
1 large egg  
1/2 cup whole milk  
3 1/2 cups cake flour  
2 Tbsp. unsalted butter, at room temp 
8 cups sunflower oil, for frying  
Icing sugar, for dusting  
 
For chocolate dipping sauce 
 
115g bittersweet chocolate, finely chopped 
½ cup cream 
1 Tbsp. unsalted butter, at room temp 
 
DIRECTIONS 
 

• Mix yeast, water, and sugar in a mixer bowl fitted with a dough hook. 
 

• Let stand until foamy, about 5 minutes. 
 

• Add salt, nutmeg, egg, milk, and 1 1/2 cups flour; mix on medium 
speed until combined. 

 
• Add softened butter; mix until incorporated.  Add 1 3/4 cups flour, and 

mix until dough comes together.  Add in remaining 1/4 cup flour and 
mix on a medium speed until the dough is smooth, about 5 minutes. 

 
• Place dough in a lightly oiled bowl, cover loosely with plastic wrap, 

and let stand in a warm, draft-free spot until doubled in size, about 1 
hour. 

 
• Remove dough from bowl; knock down - this redistributes the yeast.  

 
• Roll out on a lightly floured surface to 1.5cm thickness.  Cut out 

triangles or squares; place on a floured baking sheet.  
 

• Allow to rise in a warm, draft-free spot for 30 minutes.  
 

• While you are waiting for the beignets, make your chocolate dipping 
sauce.  To make the chocolate sauce, place the chocolate in a small 
heatproof bowl. Bring the cream to a simmer, pour over the 



chocolate, and let stand 2 minutes.  Whisk together until a smooth 
ganache forms.  Whisk in the butter until fully incorporated.  Keep in a 
warm place until the beignets are ready or reheat as necessary to 
keep liquid for dipping. 

 
• Meanwhile, heat oil in a medium pot or deep fryer until it registers 

177 degrees Celsius.  If you have a thermometer, it is always good to 
check your oil temp.  Fry beignets a few at a time, rolling them around 
constantly with a slotted spoon, until golden brown all over, 1 to 2 
minutes. Using the spoon, transfer beignets to a plate with paper 
towel to drain. 

 
• Dust with confectioners' sugar, and serve warm with the chocolate 

dipping sauce.  


