Buttermilk Doughnuts
From Laura Lee

3 eggs
1 C sugar
4 ½ C flour
1 tsp salt
1 tsp baking soda
1 tsp cream of tartar
1 tsp nutmeg
1 tsp vanilla
5 T melted butter
1 C buttermilk
3-4 inches deep of vegetable oil in pan

dusting of regular or powdered sugar
extra flour to roll out dough

Heat oil to 375 degrees.  Beat eggs and stir in sugar. Add vanilla, butter and buttermilk.  Sift flour over the mixture and add remaining dry ingredients (carefully mix in dry ingredients in the flour before blending with the egg/milk mixture).  Blend well.
Roll out dough to 3/8” on surface spread with a little flour.  Cut with floured doughnut cutter.  Gently slide doughnuts into hot oil and turn as they rise to the surface. Fry 2 to 3 minutes or until golden brown.
Sprinkle with regular or powdered sugar.




