banana buttermilk donuts with dark chocolate glaze
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I can’t begin to tell you how much fun I have making these banana-bread like donuts with the little ones at our house!  They love the measuring, the mixing, the decorating, and best of all, the eating!
INGREDIENTS:

DONUTS:

2 cups all-purpose flour

2 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon ground cinnamon

2 large eggs (room temperature)
2/3 cup packed light or dark brown sugar

1/2 cup unsalted butter (melted and slightly cooled)
1 cup mashed banana (about 2 large bananas)

1 teaspoon pure vanilla extract

¼ cup buttermilk

DARK CHOCOLATE GLAZE:

1 cup dark chocolate (chips or bar – chopped) 
¼ cup unsalted butter

4 teaspoons light corn syrup

4 teaspoons water

HOW WE MAKE THESE:
1. Preheat oven to 350°F.  Spray a donut pan with non-stick spray; set aside.

2. Make the donuts:  In a medium bowl, whisk the flour, baking powder, baking soda, salt and cinnamon; set aside.  

3. In a separate large bowl, whisk the eggs and brown sugar together until smooth. Whisk in the butter, mashed banana, vanilla, and buttermilk until smooth.  Pour half of the flour mixture at a time into the wet ingredients and stir just until combined – be careful not to overmix! 
4. Pour donut batter into a large ziploc bag.  Cut a corner off the bottom of the bag equal to the width of your donut form, and pipe the batter into each donut cup, filling 2 ∕ 3 –3 ∕ 4 of the way full – BE CAREFUL NOT TO COVER UP THE CENTER OF THE DONUT FORM WITH BATTER!  
5. Bake for 9–10 minutes or until the edges are lightly browned. Allow to cool for about two minutes and transfer to a wire rack set on a large piece of parchment paper or on a large baking sheet.  Bake the remaining donut batter.  Allow donuts to cool down to room temperature before you start glazing.
6. Make the glaze: Place the chocolate chips, butter, corn syrup, and water in a medium bowl. Melt in 20 second increments in the microwave, stirring after each time, until completely melted and smooth. Dip the tops of the donuts into the chocolate glaze.  Sprinkle colorful sprinkles on top of the glaze if you would like!
7. Donuts taste best eaten the same day, though they may be covered tightly and chilled in the refrigerator for 2 days.  On a hot or muggy day, you will want to refrigerate before serving as well so that the icing sets up – these frosted donuts taste really good chilled as well!
YIELD:  Makes about 18 donuts.
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