
 

 

Lemon Curd & Blackberry Jam Faux-Cronuts 

 

Makes 8 

Ingredients: 

Lemon Curd: 

1/4 c. (56 g) lemon juice (about 1 lemon) 

1/3 c. (65 g) sugar 

4 egg yolks (80 g) 

3 tbsp. (45 g) butter 

-or- 

1 jar store bought Lemon Curd  

Cronut & Fillings 

1 jar of blackberry jam 

1 case of flaky biscuit dough (8 pieces of biscuits) 

1 tbsp. (15 g) vanilla powder 

1/2 c. (50 g) - sugar 

Directions: 

Lemon Curd: 

1. In a small to medium size sauce pan, add about 1 to 2 inches of water and let the pan come 

to a boil. In a small to medium size metal bowl combine all of your ingredients.  

2. Once the water is at a boil, over medium heat, take the metal bowl and place it on top of 

the sauce pot (warning: you want to make sure the water does not touch the pot; you want 

indirect heat, the steam should do the cooking). With a whisk, continuously stir your curd 

mixture until it has thicken, this should take about 5 to 10 minutes. (helpful hint: use a 

spoon to dip it into the curd, with your finger wipe through the middle of the spoon, if the 

curd stays separated then it is thick enough).  

(FIY: a double boiler is not always an option as you need to have a metal bowl and a sauce pan 

that will also fit the bowl, if you can’t use the double boiler method, then simply use the small 

sauce pan: over low heat, cook the curd mixture and carefully watch it, it should take a 

MATERIALS NEEDED: 

1 9 IN. / 22 CM. PIPING BAG 

1 INJECTION PIPING TIP 

CANDY THERMOMETER 

(OPTIONAL) 

PAPER TOWELS 

HEAT SAFE SLOTTED SPATULA 



 

 

shorter amount of time, but you should also sieve it to make sure that there are no cooked egg 

clumps in the curd mixture.) 

3. Once the curd is done, in a sieve, strain the curd into a bowl, cover it with plastic wrap to 

avoid a skin forming and let it cool to room temperature before placing it in the fridge.  

Faux Cronuts: 

1. In a small to medium size sauce pan, fill it about 3/4 full with vegetable oil, insert you 

candy thermometer and wait until your oil has reach 300F/150F to 350F/180C. 

2. Take your biscuit dough and with a small cookie cutter, a donut hole cutter or the large 

end of a piping tip, create a donut look by cutting out a center circle of the biscuit dough.  

3. While your oil comes up to heat, take your vanilla powder plus your sugar and mix the two 

together and set it aside. 

4. Once your oil has reached its temperature, two at a time, fry your biscuit dough on each 

side until golden bowl, about 1 to 2 minutes, once it has been fully fried, take it out of the 

oil, and let the excess oil drain onto a paper towel, then take the still hot now cronut and 

roll the edges in the vanilla sugar. Set aside and allow it to completely cool while you fry the 

remainder of your dough and roll them in vanilla sugar as well. 

5. When all of your dough has been fried, fill your piping bag with the lemon curd and 

blackberry jam while they continue to cool down. I personally use one piping bag, lined 

with the injection tip and using a small spoon take 1 spoonful of lemon curd or jam and fill 

it into the piping bag followed by another spoon full of either the lemon curd or jam 

depending on what you filled it with first. Continue until you’ve filled the bag by half. 

6. Take your cronut and lightly inject your piping tip into the cronut and lightly and slowly 

pipe the filling into the hole, once you see the cronut is getting full take out the tip and 

enter another portion of the cronut, do this two more time until you have four injections, 

six maximum. Follow suit with the remainder of your cronuts. 

7. You can either eat these as is or sprinkle some powdered sugar on them as well. Not too 

much as this is already a sweet dish. Eat that day or refrigerate for one more additional day 

max. 


