Baked Donuts

(use the cake method of preparation)

40 mL shortening

65 mL white sugar

1/2 egg

175 ml all-purpose flour

65 mL milk

3.5 mL baking powder

1 mL salt 

0.5 mL nutmeg
Preheat oven to 350 F.
1.
Cream the shortening and the sugar.

2.
Mix in the 1/2 of a beaten egg.

3.
Sift all the dry ingredients (flour, salt, nutmeg and baking 
powder) in a separate bowl.

4.
Add the flour mixture and the milk alternately in thirds until 
all is mixed.

5.
Fill muffin cups 2/3 full.  Makes 6.  Or makes 12 small 
size.
6.
Bake 20 minutes for large and 12 minutes for small.
7.
Melt 65 mL margarine in a pyrex 
cup in the microwave.  
Mix 65 mL white sugar and 2.5 mL cinnamon in a small 
bowl.  Roll hot donuts in the margarine and immediately 
coat in the cinnamon/sugar mix.
