Camp Doughnuts

Ingredients



1
tube
prepared Biscuits (small, usually 10 per tube)



Each tube makes 20 doughnuts (actually doughnut holes)

2
quarts
cooking oil

1/3
pound
powdered Sugar (confectioners)

1 1/2
tsp.
powdered Cinnamon


Pre-heat oil in a deep 4-quart cast iron pan or dutch oven.  Oil temperature should be about 375oF.  Be very careful with hot oil, it can cause immediate second and third degree burns if splashed on your skin.  You can test for the right temperature by taking a small pinch of biscuit dough and dropping it in the oil.  If the piece falls to the bottom and begins to bubble and then rises to the top in a few seconds and begins to brown then the temperature is right.  If the piece falls to the bottom and does not bubble, then the oil is still too cold.  If the piece rises immediately or never sinks in the oil, then the oil is too hot to start.  Turn down the heat or carefully move the pan off the burner and wait.  We use a Coleman Stove for this recipe.  In our Troop you must be at least a First Class Scout to use the Coleman Stove.


Thoroughly mix powdered sugar and cinnamon in a 2-quart bowl.  Break up lumps to make as fine as possible.  

Open tube and pinch biscuits in half.  Roll each piece into a small ball of dough.  These will be the doughnuts, actually doughnut hole.  Use the small sized tube biscuits for this recipe.  It is hard to completely cook the larger ones.  

Using a large metal slotted spoon, put about 4 the biscuit halves at one time (not touching each other) carefully into the hot oil.  Usually 8-10 doughnuts can be cooked this way at a time.  If the oil boils too violently, it may be too hot or you may be trying to put too many in at once.

Fry the biscuits to a nice golden brown. Fry time should be about two minutes if the oil is the right temperature.  Lift them out with the slotted spoon and allow the excess oil to drain back into the pan.

While the doughnuts are hot, dump them immediately into the bowl of sugar and cinnamon.  Use a fork to roll them around and cover them completely with the powder mix.  Take them out and put them on a sheet of foil or paper to cool.  Don't stack them up or they will get soggy.

