
3 cups Áshʌ nikatikápslake othé:tsli̲’ flour

3 tsp Áshʌ kʌ’niwatokwatsla watu’kwatha’ baking powder
1 tsp úska kʌ’niwatokwatsla  vanilla

1 cup  skatikápslat owiskla onutákel̲i̲’  white sugar
4 tbsp kayé: watokwa’tslowá:nʌ̲ owistohsel̲i̲’  butter

1/2 tsp tshatewatokwatsliyo tyohyó:tsis  salt

1 cup  skatikápslat onúta̲’ milk

Cook donut until side edges 
start looking brown(cooked) 
about 2-3 minutes per side, 
depending on how high your 
oil is heated. Recommend 
Med-High heat then lower 
to med low if donuts brown 
too fast

2 onhúsa̲  eggs

1 third of bottle kʌ:y̲é̲:   cooking oil for frying (use enough 
to cover bottom of fry pan)
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