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Doughnuts
yOtJ cari bazik on these dî-

rec t io ns to give you
Doughnuts that are liglit, tender

adcrispy-crusted. They do flot
absob te grasebecause they

rise before beirig immersed in it.
Dissolve yeast and one table-

ýonflsugar in lukewarm
lqiadone and one-haif cups

of four and beat well. Cover
and set amide to rime ini warm
place for about one hour or un-
til bubbles burst on top.
Add to this the butter and sugar
çreamed, inace, e gg weUl beaten,
the remainder of the flour to,
make a moderatelI soft dough
and the sait. K2nead lightly.
Place in well-greased bowL. Cuv-
er and allow to rime again in
warmj lace for about one and

on-afhours. When liglit,
turm on floured board, roll to
about one-third inch li thick-
ness. Cut with smail doughnut
cutter, cuver and let rime again,
in warm place until light-about
forty-five minutes.
Drop into deep, hot fat with sida
up er~rniu8t which lias been next
tjýbuard. When a film of smoke
begins to rime from fat, it will
b. found a guod temperature to
fry the dougbnuts; or when the
fat is hot enough to brown a
one-inchi square of Bread lin 40
seconds the temperature is cor-
rect. Fry to a golden brown,
drain and roll at once in pow-
dered sugar.
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