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OLD-FASHIONED DOUGHNUTS

P» MAKES 18 DOUGHNUTS AND HOLES

This simple, old-fashioned doughnut recipe comes from our farm kitchen. My mom made

these yummy treats all the time when I was growing up. You can make the doughnuts the

night before, place them on baking sheets, cover with plastic wrap, and refrigerate. In the

morning, you can fry them up fresh.

6 tablespoons unsalted butter,
softened

Y2 cup granulated sugar

Y2 cup firmly packed brown
sugar

2 large eggs, at room
temperature

Line 2 baking sheets with parchment paper and

set aside.

In a large mixing bowl, use a mixer to cream
together the butter, granulated sugar, and brown
sugar. Add the eggs one at a time, mixing after
each addition, and then add the vanilla.

Sift the flour, baking powder, baking soda, nut-

meg, allspice, and salt into a medium bowl.

Alternate adding the buttermilk and dry ingre-
dients to the butter mixture until everything is
combined, occasionally scraping the sides of the

bowl with a rubber spatula.

Turn the dough out onto a lightly floured work
surface. Lightly flour the top of the dough as you

4 A FARMGIRL’S TABLE

1 teaspoon pure vanilla extract
43/4 to 5 cups all-purpose flour
1 tablespoon baking powder

1 teaspoon baking soda

Y4 teaspoon ground nutmeg

Y8 teaspoon ground allspice

1 teaspoon kosher salt
1 cup buttermilk
Canola oil, for frying

Powdered sugar, for dusting
(optional)

Cinnamon sugar, for rolling
(optional)

work, so your rolling pin does not stick. Roll out
to about /2 inch thick and use a doughnut cutter
to cut out the doughnuts. Place the doughnuts and
doughnut holes on the prepared baking sheets.

Line another baking sheet with several layers of

paper towels and set aside.

In alarge pot, heat about 3 inches of canola oil to
375 degrees F. Drop about 4 doughnuts in the hot
oil at a time, but do not overcrowd the pot. Cook
for 1-2 minutes on each side, flipping the dough-
nuts once. Remove doughnuts from the oil and let

drain on the paper towels.

Dust the doughnuts with powdered sugar or roll
in cinnamon sugar while still warm.







