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Hoyan

1 cup skatikapslat owiskla onutdkeli’ white sugar

4 tbsp kayé: watokwa’tslowa:na owistohseli’ bHurter
2 onhusa eggos

1 cup skatikdpslat onuata’ mi/k

3 cups AShA nikatikapslake othé:tsli’ flour

1/2 tsp tsilatewatokwatsliyo tyohyo:tsis  salt

3 tsp Asha kA’niwadtok\;V:atsia watu’kwatha’ baking powder
1 tsp uska ka’niwatokwatsla vanil/la

1 third of bottle ka:yé: cooking oil for frying (use enough

to cover bottom of fry pan)

Mix the first 4 ingredients together. Then in a larger bowl,
mix the next (dry) 3 ingredients. Next stir together the wet
mixture into the dry mixture. After blended together roll out
onto a pasty board, and cut out the hoyan into donuts or
other shapes. **Make sure to ask an adult to preheat the

cooking oil in the Kitchen while cutting out the shapes.**
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