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A few weeks into January, and
my New Year's resolution to eat
oatmeal every morning has al-
ready gone out the window. But
since my other resolution is to
live without regrets, I'm certainly
not going to punish myself for
frying up a delicious batch of
cardamom-spiced cake dough-
nuts over the weekend.

Although I'll never turn down
a yeast-raised doughnut, I prefer
doughnuts leavened with baking
powder and baking soda. Yeast
doughnuts have a light, bubbly
crumb, the result of large air
pockets that form during fermen-
tation. Cake doughnuts are
dense, sweet, and a little bit
crumbly — just like cake. It does-
n't hurt that cake doughnuts can
be made on impulse and cooked
off right away, while yeast-raised
doughnuts can take hours to
rise. What real doughnuts,
whether yeast-raised or cake-
style, have in common: They're
always deep-fried, never baked.

Making cake doughnut dough
is as simple as mixing dry and
wet ingredients. For a tender re-
sult, take care not to overmix the
dough, and roll it out quickly and
gently. To shape cake doughnuts,
you'll need a doughnut cutter,
which you can find near the
cookie cutters at a housewares
shop. You'll also need a deep pot
and the courage to fry.

Choose a bland vegetable oil
with a high smoking point, the
temperature at which oil begins
to break down. Safflower and
canola oil are both good picks.
For safety's sake, make sure your
pot is no more than halfway full
of oil. Attach a deep-fat ther-
mometer to the side. Heat the oil
to 375 degrees. Don't drop the
doughnuts into the pot. Lower
them carefully with tongs or a
slotted spoon to avoid spatter-
ing. When the doughnuts are
added to the oil, it should drop
in temperature to about 360 de-
grees, which is just right. Cook
only a few at a time, checking the
oil temperature during cooking
and before you add a new batch,
and adjusting the flame as neces-
sary. Use a slotted spoon or fry-
ing basket to transfer them to a
paper towel-lined rack to drain
and cool. Make sure the paper
towels are far from the flame.

Finishing your cake dough-
nuts is a matter of preference.
For some people, nothing is more
delicious than a naked doughnut
fresh from the fryer. If this is you,
wait 5 minutes to allow the
doughnuts to cool and drain. If
eaten immediately, they will still
be doughy inside. As they cool
slightly, they will cook to
completion.

If you like some crunchy
sweetness, coat your doughnuts
in sugar while they are still
warm, let them cool, then coat
them again. Wait until the dough-
nuts are completely cooled to
coat them in confectioners'
sugar, or the sugar will melt.
Likewise, glaze doughnuts (use 1
cup of confectioners' sugar
mixed with 2 tablespoons milk)
only after they have come to
room temperature.

———
CARDAMOM-SPICED SOUR CREAM

CAKE DOUGHNUTS
Vegetable oil for frying
2 cups unbleached all-pur-

pose flour
1/2 cup sugar
1 1/2 teaspoons ground

cardamom
1 teaspoon salt
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon ground

cinnamon
2 tablespoons unsalted butter,

melted
1/2 cup sour cream, room

temperature
2 tablespoons milk
1 large egg, room temperature
1 cup confectioners' sugar

(optional)
1. Pour 2 to 3 inches of oil into

a deep pot or large Dutch oven.
The oil shouldn't fill more than
half of the pot. Attach a ther-
mometer to the side of the pan
so it dips into the oil. Heat over
medium until it reaches 375 de-
grees. Set wire rack over a
rimmed baking sheet. Place two
layers of paper towels on top of
rack.

2. While the oil heats, com-
bine the flour, sugar, cardamom,
salt, baking powder, baking soda
and cinnamon in a large mixing
bowl. Add the butter and mix on
low with an electric mixer until
the mixture resembles coarse
meal. Add sour cream, milk and
egg, and mix until a dough forms.

3. Roll dough to 1/4-inch
thickness. Use doughnut cutter
to cut into 12 doughnuts and 12
doughnut holes. Fry doughnuts
in oil, 3 or 4 at a time, turning
once, until golden on both sides.

Transfer cooked doughnuts to
rack to drain and cool. Repeat
with remaining doughnuts and
holes, monitoring oil carefully
and adjusting heat to maintain a
cooking temperature of 360
degrees.

4. Place confectioners' sugar
in a brown paper bag. Add 2
doughnuts, shake gently to coat,
and transfer to a platter. Repeat
with remaining doughnuts and
doughnut holes. Serve immedi-
ately. Makes 12 doughnuts and
12 doughnut holes.
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 6pc Set Includes: Queen Poster Headboard, Footboard, 
 Rails, with Matching Dresser, Mirror & Nightstand

 $588

 $699 90" SOFA

 $599  $999 6PC BEDROOM

 SAVE $ 500!

 REG. $1099, NOW ONLY
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 The #1 Furniture Retailer in the Area!

 Sioux Falls  •  6600 West 12th St.  •  334.9027
 Mitchell  •  1500 North Main  •  996.9820
 Yankton  •  2320 Broadway  •  665.3446
 Watertown  •  17 West Kemp  •  886.5883
 Pierre  •  540 South Garfield  •  224.7200
 Sioux City  •  2500 Transit Ave.  •  274.5926
 Fargo  •  2520 South University Dr.  •  237.3360
 Aberdeen  •  3315 6th Ave. SE  •  225.0812
 Worthington   •  1401 Oxford St.  •  376.3882

 $ 98
 QUEEN BOOKCASE OR 
 PANEL HEADBOARD
 REG. $189, NOW ONLY

 SAVE $ 91!

 HOT
 BUY!

 4pc Set Includes: Queen Headboard with Matching Dresser, Mirror & Nightstand

 All Accessories 30 - 50% Off!

 SAVE $ 400!

 NO CREDIT CHECK 
 FINANCING AVAILABLE!

 SAVE 
 $ 241!

 DOUBLE RECLINING $ 399
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 HIGH PERFORMANCE FABRIC!
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To coat doughnuts completely with confectioners’ sugar, shake them with
the sugar inside a brown paper lunch bag. Add 2 doughnuts, shake gently
to coat, and transfer to a platter. 
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To coat doughnuts completely with confectioners’ sugar, shake them with
the sugar inside a brown paper lunch bag. Add 2 doughnuts, shake gently
to coat, and transfer to a platter. Repeat with remaining doughnuts and
doughnut holes. 


