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Blueberry Lemon Poppyseed Donuts 

MAKES: 12 to 16 donuts or muffins

 

YOU’LL NEED: 
For the scones: 

• 2 cups whole wheat or AP flour  

• 2 tsp baking powder 

• ½ tsp salt 

• ¼ cup poppy seeds 

• 1 tbsp lemon zest 

• 1 cup sugar* 

• ¼ cup butter – melted  

• 2 eggs 

• 2 tsp vanilla extract  

• ¼ cup lemon juice 

• 1 cup milk  
 
For the blueberry frosting:  

• 1 cup frozen wild blueberries 

• ¼ cup butter 

• 2 cups icing sugar 

• 1 tsp lemon juice  

 

HERE’S HOW: 
1. To make donuts:  

a. Preheat oven to 425F (bake not convection), and spray donut (or muffin) pan with cooking spray.  
b. In a large bowl, stir together the flour, baking powder, salt, poppy seeds, lemon zest and sugar. 
c. Then stir in melted butter, eggs, vanilla, lemon juice and milk. Mix until all combined.  
d. Spoon into the pan about 2/3 full. Bake for 10 minutes on the middle rack.  
e. Allow to cool to room temperature and then remove from the pan.   

2. To make frosting:  
a. In a small pot, add the frozen blueberries and allow them to simmer and stew for about 10 minutes 

on medium-low heat.  
b. Use an emersion blender or pour into a magic bullet or blender and puree until smooth.  
c. In mixer with the paddle attachment, add the cold butter. Pour the hot pureed blueberries overtop. 

Whip on low speed until the butter melts into the blueberries and it all comes together. Then add 
the icing sugar a ½ cup at a time until it’s all incorporated. Finish with a small splash of lemon juice.  

d. Put your two fingers inside the donut hole and dunk the top half into the glaze. Set on a parchment 
lined baking sheet with a cooling wrack on top (this will catch any drips). You might have to wipe 
your fingers in-between each dip. Put the tray in the fridge to set the icing for about half an hour.  

 

CHEF’S NOTES:  
• For muffins, decrease the oven temperature to 350F and increase the baking time to 18-20 minutes.  

• *If you want to avoid white sugar in the recipe you can use ½ cup of maple syrup instead and take out ¼ 
cup of the milk.  

• You will most likely have excess glaze. You could cut the recipe in half if you would like… I like having 
more than I need to make it easier for dipping. 


