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DONUTS
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Warning: May cause spontaneous coffee cravings. E s
.

INGREDIENTS:

* %2 Cup (100g) Sugar

* 2 cups (240g) All Purpose Flour

* 1 scant tsp (5g) Salt

* 1-%5 tsp (6g) Baking Powder

* 1tsp (2g) Ground Nutmeg

* %2 cup (120 ml) Whole Milk

* 1 Egg, beaten

» 2 tbsp (28g) Butter, melted and
cooled

* 1tsp (5 ml) Vanilla Extract

Flour for the board
Vegetable oil or lard, for frying
sugar, for coating

nutmeg, for dusting

Scan this

code to
watch the
video!

INSTRUCTIONS:

* In a mixing bowl, whisk together all the dry ingredients.

Add the milk and stir to combine.

 In a separate bowl, beat the egg until smooth, then add it
to the dry mixture.

+ Add the melted butter and vanilla extract, mixing with a
spatula until fully combined.

e Cover and refrigerate for 1 hour.

e On a well-floured board, roll the dough to % inch (1.3
cm) thick.

» Using a 2%2-inch donut cutter (lightly floured), cut out
the donuts and holes. Transfer to a floured baking sheet.

» Heat at least 2 inches of oil to 375°F (190°C) in a deep
pan.

o Carefully lay donuts into the oil, placing them away from
you. Fry about 1 minute per side, watching the bubbles
as a guide for flipping and doneness. Adjust heat to
maintain oil temperature.

e Remove to a cooling rack for about 90 seconds, then roll
and flip in granulated sugar while still warm.
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INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




