INGREDIENTS:

1 CUP MILK WARMED IN A SAUCEPAN TO 115 DEGREES

2 PACKETS YEAST

2 CUPS ALL PURPOSE FLOUR

½ CUP WARMED MASHED POTATOES

½ TEASPOON SALT

¼ CUPS SUGAR

2 T. OIL

1. In a saucepan, heat milk to about 115. 

2. Add a pinch of sugar and set aside for 5 min. allowing yeast to grow.

3. Combine flour, potatoes, salt and ¼ cup sugar

4. Add the milk/yeast mixture and 2 tablespoons oil.

5. Mix by hand for 3 minutes

6. Turn dough out on a floured surface and knead for 5 minutes until dough is no longer sticky

7. Roll dough out with rolling pin to ½ inch thickness

8. cut doughnuts into squares about 3 – 4 inches then cut a slit in the center

9. Place dougnuts on a floured cookie sheet and let rise 30-40 minutes (in class we will cover with saran wrap and put in refrigerator over night)

10. Heat ½ inch oil in electric skillet at 350.

11. carefully place doughnuts in HOT oil

12. Fry 2 minutes then turn with tongs finish cooking the other side until golden

13. remove to cooling rack that has been placed on a cookie sheet.  Allow to drain a minute or 2

14. toss with powdered sugar

15. enjoy.

ANSWER THE FOLLOWING QUESTIONS.

1. Fasnacht Day is the day before which religious observance?

2. What is the purpose of fasnacht day?

3. Fasnacht Day is also known as___________.

4. What is the significance of lent?

5. Do you celebrate this fasnacht tradition?

6. Why is the yeast placed in warm milk and set aside for 5 minutes?

7. Food is so expensive, what could you do with the leftover potato skins instead of throwing them in the garbage?

8. How thick should the dough be when it is rolled out for cutting?

9. How many doughnuts should this make?

10.   Traditionally, fasnachts are spread with honey,  what will ours be topped with?

