
Love with Donut: The Best Donuts
in Perth and a Homemade Recipe
Donuts are a delightful treat enjoyed by many across the globe. Their light, fluffy texture and
melt-in-your-mouth flavour make them a staple in countless households. The best donuts
in Perth are perfect for any occasion—be it a morning indulgence, an afternoon snack, or a
sweet dessert after dinner—donuts bring joy and comfort. While popular chains like Love
with Donut have multiple locations across Australia, making these scrumptious donuts at
home is also possible with just a few simple ingredients and a little patience. In this article,
we’ll explore how to make Love with Donut-style donuts at home while also highlighting
some of the best donuts in Perth.

The Joy of Donuts in Perth
Perth is home to a vibrant donut culture, with numerous cafes and bakeries crafting some of
the best donuts in Perth. From classic glazed options to creative flavours and fillings, the
city's donut scene caters to all tastes. For those who prefer enjoying these treats at home,
donut delivery services have become increasingly popular, allowing you to indulge in
delicious donuts in Perth without stepping out.

The Rise of Donut Delivery

The convenience of donut delivery in Perth means you can enjoy freshly made donuts
from your favourite local shops without the hassle of going out. Whether you're celebrating a
special occasion or simply craving something sweet, Perth’s donut delivery options have got
you covered. Many cafes offer a variety of flavours and styles, ensuring that you can find
something to satisfy your sweet tooth.

Homemade the Best Donuts in Perth Recipe
While it’s easy to order donut delivery services, there's something incredibly satisfying about
making them from scratch. Here’s a straightforward recipe for creating your own Love with
Donut-style donuts at home in Australia.

Ingredients

● 2 cups all-purpose flour
● 1/4 cup granulated sugar
● 2 teaspoons active dry yeast
● 1/2 teaspoon salt
● 1/3 cup whole milk
● 1/4 cup water
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● 2 tablespoons unsalted butter, at room temperature
● 1 large egg, beaten
● Canola oil, for frying
● 1 cup powdered sugar
● 1/4 cup water
● 1 teaspoon vanilla extract

Directions

1. Mix Dry Ingredients: In a large mixing bowl, combine the flour, sugar, yeast, and
salt. Make sure to mix them well to evenly distribute the yeast.

2. Prepare Wet Ingredients: In a small saucepan, heat the milk and water until warm
(around 110-115°F). Add the warm liquid and butter to the mixing bowl with the dry
ingredients, stirring until a smooth dough forms.

3. Add Egg and Knead: Incorporate the beaten egg into the mixture and mix until fully
combined. Knead the dough by hand for 5-10 minutes until it becomes smooth and
elastic.

4. First Rise: Place the dough in a lightly oiled bowl, cover it with a clean towel or
plastic wrap, and let it rise in a warm spot for about 60 minutes or until it doubles in
size.

5. Shape the Donuts: Once the dough has risen, punch it down and roll it out on a
floured surface to about 1/2 inch thickness. Use a donut cutter or round cutter to cut
out the donuts.

6. Fry the Donuts: Heat canola oil in a deep fryer or large pot to 350°F. Fry the donuts
in batches for 1-2 minutes on each side until they are golden brown.

7. Drain Excess Oil: Remove the donuts from the oil with a slotted spoon and place
them on a paper towel-lined plate to drain any excess oil.

8. Prepare the Glaze: In a separate bowl, whisk together the powdered sugar, water,
and vanilla extract until a smooth glaze forms.

9. Glaze the Donuts: Dip each donut into the glaze, ensuring they are fully coated. Let
the glaze set for a few minutes before serving.

10. Enjoy: Savour your homemade donuts with friends or family.

Tips for Success

● Proper Temperature: Make sure the milk and water are warm enough (110-115°F) to
activate the yeast effectively.

● Don’t Over-Fry: Avoid frying the donuts for too long, as this can make them tough.
Aim for a golden brown colour and a light, fluffy texture.

● Customise Your Glaze: Feel free to add different flavours or colours to the glaze,
such as chocolate, strawberry, or lemon, to create unique variations. cadbury
caramel donuts are also their speciality for chocolate lovers

FAQs
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Q: Where can I find the best donuts in Perth?
A: Perth is home to many fantastic donut shops. Popular spots include those offering donut
delivery in Perth, allowing you to enjoy their treats at home.

Q: Can I get donut delivery in Perth?
A: Yes, many cafes and bakeries in Perth offer donut delivery, making it easy to satisfy your
cravings without leaving the house.

Q: What are some popular donut flavours?
A: Popular flavours include classic glazed, chocolate-covered, and creative options like
maple bacon or fruit-filled donuts.

Q: How long do homemade donuts last?
A: Homemade donuts are best enjoyed fresh but can be stored in an airtight container for up
to 2 days at room temperature.

Conclusion
Making homemade Krispy Kreme donuts is not only a fun activity but also allows you to
create delicious treats that can rival those from your favourite shops. With this easy recipe,
you can enjoy the satisfaction of baking while indulging in some of the best donuts in Perth
right from your kitchen. And for those days when you want to skip the baking, donut
delivery services ensure you can still enjoy a sweet treat without any effort. So, whether you
choose to bake or order in, donuts are always a delightful way to brighten your day.


