
Baked Nutella Doughnuts with Nutella Glaze (Recipe By - Varsha Dasari - 7th Grade) 

 
Prep Time: 20 minutes 

Cook Time: 8 minutes 

Yield: 9 doughnuts 

 

Ingredients: 

 1 1/4 cups all-purpose flour 

 1 Tbsp unsweetened cocoa powder 

 1 1/4 tsp baking powder 

 1/4 tsp salt 

 1/4 cup granulated sugar 

 3 Tbsp packed light-brown sugar 

 1/3 cup Nutella 

 3 Tbsp butter, softened 

 1 large egg 

 1/2 tsp vanilla extract 

 1/2 cup milk 

Glaze 

 1 cup powdered sugar 

 2 1/2 Tbsp Nutella 

 4 - 6 tsp milk (as per your taste) 

 1/2 tsp vanilla extract 

  

Chopped, toasted hazelnuts or sprinkles, for topping (optional, but adds taste & healthy) 

 

Directions: 

Preheat oven to 400 degrees. In a mixing bowl whisk together flour, cocoa powder, baking 

powder and salt for 30 seconds, set aside. In a separate mixing bowl, using an electric hand 

mixer set on medium-low speed, whip together granulated sugar, light-brown sugar, Nutella 

and butter until well blended, about 20 seconds. Stir in egg and vanilla. Using a wooden spoon 

or rubber spatula and working in three separate batches, add 1/3 of the flour mixture 

alternating with half of the milk, mixing and folding just until combined after each addition 

and beginning and ending with flour mixture. Divide batter among greased doughnut pans 

filling each about 3/4 full (I got 9). Bake in preheated oven until toothpick inserted into 

doughnut comes out clean, about 7 - 9 minutes. Remove from oven and allow to cool 5 

minutes, then run a butter knife around edges to loosen and invert onto wire rack and allow to 

cool completely. 

 

In a small mixing bowl, whisk together powdered sugar, 2 1/2 Tbsp Nutella, milk, and vanilla 

extract until smooth, then spread Nutella glaze over tops of doughnuts. Top with sprinkles or 

chopped hazelnuts and allow glaze to set at room temperature. Store in an airtight container 

at room temperature. 



Zucchini Brownies  - By: Sage Wharton 

 

Ingredients: 

 1/2 cup apple sauce 

 1 cup white sugar 

 2 teaspoons vanilla extract 

 2 cups all-purpose flour 

 1/2 cup unsweetened cocoa powder 

 1 1/2 teaspoons baking soda 

 1 teaspoon salt 

 2 cups shredded zucchini 

 1/2 cup chopped walnuts (optional) 

 

Frosting 

 8 tablespoons unsweetened cocoa powder 

 1/4 cup butter 

 2 cups confectioners' sugar 

 1/4 cup milk 

 1/2 teaspoon vanilla extract 

Directions: 

Preheat oven to 350 degrees F.  Grease and flour a 9x13 inch baking pan.  In a large bowl, mix 

together the applesauce, sugar and 2 teaspoons vanilla until well blended. Combine the flour, 

1/2 cup cocoa, baking soda and salt; stir into the sugar mixture. Fold in the zucchini and 

walnuts. Spread evenly into the prepared pan. 

 

Bake for 25 to 30 minutes in the preheated oven, until brownies spring back when gently 

touched. 

 

To make the frosting, melt together the 6 tablespoons of cocoa and butter; set aside to cool. 

In a medium bowl, blend together the confectioners' sugar, milk and 1/2 teaspoon vanilla. Stir 

in the cocoa mixture. Spread over cooled brownies before cutting into squares. 

 

 

 

 

 

 

 

 

 

 



 

Dipping Fruits and Veggies – By Fiona 

 

Ingredients: 

 At least 3 kinds of fruits or veggies, whatever you have around! (We used apples, 

bananas, red & green grapes, and carrots) 

 Hershey's Syrup 

 

Directions: 

1. Get a plate and a bowl small enough to fit on the plate with room leftover. 

2. Look in your refrigerator for fruits and veggies. 

3. Ask a grown-up to help you cut them however you like (for example: round slices, long 

slices, vegetable peeler ribbons, be creative!) 

4. Arrange them on the plate, around the bowl, however you like. 

5. Put enough Hershey's Syrup in the bowl so you can dip your fruits and veggies--but not too 

much! 

6. Enjoy! 

 

 

 


