Glazed yeast donuts

Directions

T a small bowt, dissolve the yeast with 1 teaspoou Sugan in wam water,
let stand 15 minutes. Add gloun, buttenmille , sugan, salt and tepid melted
butter.

Kuead by Raud on with an electric robot for 510 minutes.

Atten nising, 1ol out the dough with a rolling pin on a sheet o baking
paper into a nectangle with a thickuess of 2 em. Cut dises with the
langest cutten and duill the centen with the smwallen cutter.

Place donuts on a tray covered with baking paper, well-spaced, and let
tise for 2 Rows. fuy w Rot oil, drain ow paper towels and noll
inmediately in a bowl with sugan so that they are well covered.

I you pregrer, you can glaze donuts with vauilla glaze obtained with icing
sugan combined with wille, on with chocolate glaze.

This recipe makes 20.
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