Doughnuts, Buttermilk

Ingredients:

2 Tbsp shortening 1/2 tsp nutmeg, optional

3/4 cup sugar 1/2 tsp salt

2 large eggs 1/2 tsp baking soda

4 cups all-purpose flour, sifted 1 cup buttermilk, can use whole milk
2 tsp baking powder oil for frying, used corn oil

1/2 tsp cinnamon

Instructions:

In amixing bowl, cream together the shortening and sugar until smooth. Add the eggs and mix thoroughly. In a
separate bowl, sift together the flour, baking powder, cinnamon, nutmeg, salt, and baking soda, then stir well to
combine. Gradually add the buttermilk and the egg-sugar mixture to the dry ingredients, mixing until the dough
comes together and no dry flour remains. Cover the bowl with a damp cloth and refrigerate the dough for at
least an hour. Once chilled, roll out the dough to a 1/2-inch thickness on a lightly floured surface. Cut out
doughnuts and, if desired, the doughnut holes. Heat oil in a deep fryer or heavy-bottom pot to 370°F using a
thermometer. Fry the doughnuts, turning them to brown both sides evenly, then remove and drain on a cooling
rack. This recipe makes approximately 2 1/2 dozen doughnuts.

Vanilla Glaze

2 cups sifted powdered sugar
1/8 cup milk
1 tsp vanilla extract

Whisk the above ingredients together until smooth and creamy. Then, glaze the doughnuts by dipping the tops
into glaze and resting them on a cooling rack. Doughnuts can also be dipped into powdered sugar instead of
glazing.




