Beignets





Just try telling New Orleanians that going to the French Market for beignets is only for the tourists! But don’t try enjoying these powdered-sugary fried doughnuts while wearing dark clothes, unless you want to look like you just came in from a blizzard.





1 cup of scalded milk


2 tablespoons of vegetable oil


1 egg, beaten


2 tablespoons of sugar


1 envelope of dry yeast


3 cups of flour


1 teaspoon of salt  


½ teaspoon of ground cinnamon


½ teaspoon of ground nutmeg


Vegetable oil


Powdered sugar





1. In a large bowl, combine the milk with the two tablespoons of vegetable oil, egg and the sugar. Blend thoroughly.


2. Add the dry yeast and stir to dissolve.


3. Sift together the flour, salt and spices, then add this mixture to the yeast mixture.


4. Form a large ball of dough, return it to the bowl, cover the bowl with a towel, and allow time for the dough to double in bulk, about 20 minutes. Then punch down and knead until dough is elastic.


5. On a floured board, roll out the dough to one-fourth-inch thickness and cut into four-inch squares. Cover and allow to rise again, about 45 minutes.


6. Pour three inches of vegetable oil into a deep fryer and heat to 375 degrees.


7. Drop in dough squares a few at a time, cooking and turning them until golden.


8. Remove with a slotted spoon and drain on absorbent paper.


9. Dust with powdered sugar.


10. Serve hot, three per person, to start.





Serves eight.


