Amoumt Measurs Inovedient - Freparation Method

R all-purposse Flour
1 feaspoon =all
1 teasspoon babing powdsr
1452 teaspoons  weosbable oil
A2 o ubswarm watar
L8 o milk ~ v Deme

wagstbable odl for fruimnog

Irv s lavos mixing bowl, stiv togethee the flour, =2l and baking eoscer. Pour i the oil and
mix with gour fingevtips o combins. HAodd the weter and milk, working the Loguids inountil a2
sticky doush forms.

Liohtly dust & counter or pastry bosvd with flour and knesd the doush wigovrously for 4
mirmibe, The mixbture should be s=oft arnd no lonosr sticky, Let the douoh rest, covered, with
a camp cloth , for L5 mirobes, Divide the doush dndo 2 baells, oover the balls with the damp

cloth, ardd let them rest another 15-38 minutes,
Limbdly dust s counder or pastry bosrd aosin with floue and voll oot sach bell of douoh indo

& oivols o oval approsimatelu L08Y o L54Y thick. Trim of ¥ raooed edoss arndd discarod. Cut
ach circle of doush into 4 wedass,

Irc s hesvd, Pioh sicded saucepan or skillet, bheat the oil o 488 F. Carefully trarnsfer 2-3
wacdoes o the oil, A@fter sinking briefly, the sopapdillas should begin o belloon and risse o
H’"w ) . RO Somes oll ower the tops of the sopapdillas. bhen the top surfaces are

=3
fed, 8 matter of seconds, turn the sopapillas. Cook until lioht oolden, and drain.
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