How to make doughnuts

Here are some steps to make delicious, soft and
doughnuts. , get
some warm milk, instant yeast, sugar, salt, an egg and bread
flour. In a large bowl, pour the warm milk, add yeast, sugar,
egg, salt and well for 5 minutes.

Then, alternatively add the bread flour into the milk
mixture. the flour until the dough comes
together to a very sticky mixture. )
cover the bowl with a clean kitchen towel and let it rise until
it has in size for an hour.

; roll the dough
shape it with a doughnut cutter. Then, pour
oil into a wok and fry them until they turn into golden brown

on both sides. , roll the warm doughnuts in
the powdered sugar and hot or at room
temperature.
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