
DE
SS

ER
TS

  |
   

14
2

MINI DOUGHNUTS
1 cup sifted cake fl our or all-purpose white fl our
¼ cup brown sugar
½ tsp ground cardamom 
¼ tsp ground cinnamon

½ cup lukewarm full-cream milk
1 tsp baking powder
2 cups oil

1.  In a mixing bowl, combine the fl our, sugar, cardamom and cinnamon. 
2.  Gradually add the lukewarm milk, stirring at the same time, to form a thick batter. Set the batter aside for 

15 minutes.
3.  Add the baking powder and stir well.
4.  Heat the oil in a deep frying pan over medium to high heat. Gently drop spoonfuls of the batter into the oil 

and fry until golden brown. Drain on paper towel.

Ser󰇽󰇪󰈤 2–4 (ma󰈫󰇪󰈤 8–10)

Man󰈂 󰇾󰇪r󰇷󰇯o󰈡s 󰈢󰈇 󰇺h󰈥󰇷e 󰈨󰈢󰇼g󰇬󰈡ut󰇷 󰇪󰈁󰇯s󰇹, bu󰇹 󰈩y 󰇽e󰈦s󰇮󰈣󰇳 u󰈤󰇪s 󰇹󰈟󰈣 of 󰇲󰈠 
fa󰇽󰈢󰇼󰈦it󰇪 Z󰈜󰇳󰈄ib󰇧󰇶󰇯 󰈤pi󰈛󰇪󰈤 – ca󰇶󰈨󰇧m󰈣󰇲 a󰈡d 󰈛󰇮󰈡n󰈜󰇲o󰈡 – to 󰇫󰇮󰇾󰈥 it 󰇧 
mo󰇶󰇪 󰈜u󰇺h󰇪󰇳󰇺󰇯c i󰇷󰇱󰇧n󰈧 fl 󰈜󰇾o󰇻r. Thi󰇷 󰇮󰈤 t󰇬󰈥 󰇵er󰈇󰇪󰈝t 󰇷󰈡󰈜c󰈫 󰇺o h󰇧󰇽󰈥 󰈨ur󰇮󰇳󰈪 
t󰇬e 󰈦󰇧󰇯n󰈂 󰈤e󰇧s󰈣󰇳 󰈟it󰇬 󰇧 󰇭󰈣t 󰈛u󰇵 󰈢f 󰇹󰈥a.


