
ROADSIDE CIDER DONUTS
Makes about 12 donuts

- 2 cups all-purpose flour
- 1 1/2 teaspoons baking powder
- 1/2 teaspoon baking soda
- 1 teaspoon ground cinnamon
- ½  teaspoon ground nutmeg
- 3/4 teaspoon salt
- 1/2 cup unsweetened applesauce
-  1 1/2 tablespoons Splenda
- 2 large eggs
- 1 ½ cups apple cider, reduced to ¾ cup
- ¼ cup vegetable oil
- 1 teaspoon vanilla extract

For the cinnamon sugar
- ¼ cup Splenda half and half
- 1 teaspoon cinnamon

Instructions:

1. Preheat your oven to 350°F (175°C). Grease a doughnut pan or muffin pans.
2. In a saucepan over medium heat, boil the apple cider until reduced by half.  Allow to cool.
3. In a medium-sized bowl, whisk together the all-purpose flour, baking powder, baking soda, ground cinnamon, ground nutmeg, and salt. Set aside.
4. In a separate bowl, combine the unsweetened applesauce, Splenda, eggs, apple cider, vegetable oil and vanilla extract. Mix until well combined.
5. Gradually add the dry ingredient mixture to the wet ingredients, stirring until just combined. Be careful not to overmix; it's okay if there are a few lumps.
6. Pipe the doughnut batter into the prepared doughnut pan or muffin pans, filling each cavity about 2/3 full.
7. Bake in the preheated oven for 12-15 minutes for doughnuts or 15-18 minutes for muffins, or until a toothpick inserted into the center comes out clean.
8. While the doughnuts are still warm, dust them with a mixture of ground cinnamon, ground nutmeg, and the remaining 1/4 cup of Splenda Magic Baker Sugar. Use as much or as little as you prefer, based on your taste.

