Amoumt Measurs Inovedient - Freparation Method

CAMTEmON SLSET
LI ELgaT

temspoons oround cinnamnon

HECIE KU S

e

TEREOO0N coarse kosher salt
x:;hi_j ] b:j'l"?‘E"‘

1 o whode milk
154 oup unsalted buther
2 tesspoonsE  EUSDET
152 tesspoon coarEs kosher salt
1 oo all purposs flo
4 laros S s
carmla il

o ociryamon suoar: Mhisk 811 irgvedients in bowl o blend

For batter: Bring st 4 ingredients fo bodl in haswy medion ssucepan, stivring unbil sussr
cdizsolves and bubber melis, Eeducs hest fo med-low. Hdd flours stiv wvigorously with woodan
spoon until shing doush mass forms, :ii:" agt Lomirte, Transfer o s larse bowls cool 5 minubes,
Uzing electric mixer, baat in esos, L at & fime continus i:u-"«xahnu kil smooth, shing, sticky

paszte forms. Can be made 2 hours shead, Cover and let =tand st room tenperaturs,

Meat odl in heswy laros skillet cwer medium heat to 350, Working in batohes, spoon batbes
imto pastry bDag fithed with laros stare fip. Fips bDbatter into hot odl in 325 - 4 dmeh long
vibbons and allow batier fo slide into oils Fry i.«i”su;"'rs:ii' il beeown and cooked throush in

carher, about 2 omingtes per side, Tramsfer o papsr fowsls, Cool B minubss, then toss in
cirmamon suoar o ooatl.



