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Beignets



What are 
they?



According to the Merriam Webster 
dictionary, a beignet is a light squared 

doughnut, usually sprinkled with 
powdered sugar. 

Beignet can be pronounce (bin-yay or 
ben-yay) if you are not trying to be 

fancy.



Fun Facts
- Even though many may think that beignets come from New Orleans ( a small 

but very known city in Louisiana), they actually were originated in France and 

Ancient Rome. 

- Beignets can be modified to anything.

- Main Ingredients in these fluffy yummy items are Bread flour, evaporated milk, 

granulated sugar, lukewarm water, oil or lard and shortening.



Beignets in 
NYC



Tenth Avenue 
Cookshop 
(156 tenth ave. at 20th 
Street. NY 10011)







http://www.youtube.com/watch?v=1lHDT02C9t8


thank you !
-questions? feedback?

http://www.youtube.com/watch?v=Fk3Z8riakbU&t=50


Links and help
The Merriam Webster Dictionary Definition: 
https://www.merriam-webster.com/dictionary/beignet 
Fun Facts: 
https://gambinos.com/new-orleans-food/powdered-sugar-pillows-history-beignet/ 
and https://en.wikipedia.org/wiki/Beignet 
The Tenth Ave. Cookshop Main Page and Menu: https://www.cookshopny.com/
Food Insider Video: https://www.youtube.com/watch?v=1lHDT02C9t8 
Beignet Meme : https://www.youtube.com/watch?v=Fk3Z8riakbU 
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