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    Fried Breads




    Swedish Rosettes




    Ingredients




    2 eggs




    12,5 ml sugar




    250 ml flour




    250 ml milk




    5 ml vanilla extract




    2 ml salt




    Oil for frying rosettes




    Icing sugar to sprinkle rosettes




    Method




    Combine eggs, sugar and salt together.




    Add the remaining ingredients and beat until smooth.




    Use a rosette iron to fry rosettes.




    Heat in deep hot oil to 375 degrees for 2 minutes.




    Drain the excess oil from the rosette iron.




    Dip the rosette iron into the batter to about a 1/4 inch from the top of the iron, then dip iron immediately into hot oil.




    Fry the rosette until golden for about 30 seconds.




    Lift the iron out of the oil and tip upside down to drain the oil.




    Use a fork to push the rosette off the iron.




    Drain on a paper towel.




    Reheat the rosette iron for 1 minute to continue making the next rosette.




    Sprinkle rosettes with icing sugar.




    Maori Fried Bread




    Ingredients




    875 ml self-raising flour




    2 ml salt




    Cold water




    Oil for frying




    Method




    Combine the flour, salt and cold water together to make soft dough.




    Do no over-mix the mixture as this can make the breads stiff and flat.




    Roll dough on a lightly floured surface to a 1 1/2 cm thickness.




    Cut the breads into the desired size.




    Place each piece of bread into the preheated hot oil and fry until golden on both sides and twice the size.




    Hungarian Langos




    Ingredients




    200 g flour




    12,5 ml oil




    2 potatoes




    5 ml sugar




    2 ml salt




    250 ml milk




    1 packet active dry yeast




    250 ml oil to fry breads




    Toppings




    Sour cream




    Grated cheese




    Feta cheese with fresh dill




    Mashed strawberries and whipped cream




    Applesauce




    Method




    Cook the potatoes. Once cooked mash the potatoes.




    Heat the milk to lukewarm.




    Add the sugar to 125 ml of the milk.




    Allow the yeast grow in the sweetened milk for 10 minutes.




    Add the yeast mixture to the flour and mix.




    Add one tablespoon of oil, salt and the mashed potatoes.




    Add as much warm milk as needed to make soft bread dough.




    Knead the dough for at least 15 minutes.




    Allow the dough to rise for 1 hour.




    Make little balls of the dough and then flatten it by pulling it to the size of a large saucer.




    Fry the breads in hot oil.




    Dutch Oliebollen




    Ingredients




    1 packet dry yeast




    37,5 ml sugar




    125 ml warm water




    2 eggs




    125 ml warm water




    2 ml vanilla extract




    5 ml salt




    1000 ml flour




    500 ml raisins




    3 apples




    Icing sugar to dust the oliebollen




    Method




    Peel, core and dice the apples.




    Place the yeast and sugar in warm water and allow growing for 10 minutes.




    Beat the eggs.




    Blend the yeast mixture, eggs, water, vanilla extract and salt together.




    Add to flour slowly while mixing.




    Add the fruit and mix well.




    Allow the mixture to rise 1 1/2 hours.




    Drop small portions of the dough into hot frying oil.




    Cook until browned; drain the oliebollen and the dust with icing sugar.




    North American Blackfeet




    Ingredients




    1000 ml flour




    12,5 ml powdered milk




    12,5 ml baking powder




    5 ml salt




    375 ml warm water




    Oil for frying




    Method




    Blend all the dry ingredients thoroughly.




    Add the water.




    Knead until the dough is soft.




    Allow the dough to rise for 1 hour.




    Shape the dough into small balls then flatten each ball into a circle.




    Fry the flat breads in a skillet of hot oil until golden brown on both sides.




    Cajun Bread




    Ingredients




    250 ml flour




    2 eggs




    5 ml baking powder




    250 ml buttermilk




    5 ml salt




    250 ml green onion




    2 ml baking soda
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