Baking Can Be Fun

I love to bake. Baking is something that we hardly find time to do any more. We lead such busy lives that something has to be pushed to the side and often it’s the little things, like baking. I remember my mother and grandmother baking when I was a child. I baked my first cake at about age 5, although it was terrible. 

However, once you get into the routine of baking, you will find that it doesn’t have to be time consuming and that it can be a lot of fun. Especially if we can get the kids involved. Today’s recipes are things that the kids will love to eat and will love to help create.

The first recipe is one that we all love – donut holes.  This is the hole without the donut. I made these as a kid and put the powdered sugar into a paper bag and shook them. These are easy to make and you will have the ingredients right in your pantry.

Recipe number two is a healthy version of donuts because they are baked and not fried. You still get the sugar rush, but you don’t get all of the fat that comes with deep frying donuts. They are still good and you don’t have to feel as guilty if you eat more than one!

The third recipe is one of my personal favorites. I love sticky buns and when you add the twist of the cappuccino mix, it’s even better. By using canned biscuits, this becomes a very quick and easy recipe to make.

The last recipe is an oldie but a goodie. It’s cinnamon buns. There isn’t much in life that tastes better than cinnamon and sugar! However, this is made a little differently because it uses a yellow cake mix. The only thing you might need to pick up at the grocery store is active, dry yeast. Unless you bake a lot, you probably don’t have that on hand. s

Donut Holes Recipe

1 Egg -- Lightly Beaten
1/2-Cup Milk
2/3-Cup Sugar
1 Tablespoon Oil
2 Cups Flour
1 Teaspoon Cream Of Tartar
2 Teaspoons Baking Powder
1/3 Teaspoon Salt
Oil -- For Frying
Powdered Sugar

Combine the egg, milk, sugar, and oil in a large bowl. Sift the flour, cream of tartar, baking powder, and salt into the egg mixture. Stir until well mixed. Heat oil in a saucepan. 

Carefully drop batter by small spoonfuls into the oil. Remove with a slotted spoon when browned on all sides. Drain on a paper towel. Roll donut holes in powdered sugar while still warm.

Baked Donuts

2 Eggs
1 Cup Sugar
1 Cup Milk
5 Tablespoons Melted Shortening
1 Teaspoon Vanilla Extract
4 Cups Flour, Sifted
4 Teaspoons Baking Powder
1/2 Teaspoon Salt
1/2 Cup Butter -- Melted
***Cinnamon-Sugar***
1 Cup Sugar
1 Teaspoon Cinnamon

In a large bowl, beat the eggs until foamy. Gradually add sugar, beating constantly. Stir in the milk, shortening and vanilla. Sift together the flour, baking powder and salt. Add to the liquid mixture, mixing well. Cover and chill the dough for 30-60 minutes, for easier handling. 

Preheat oven to 450 degrees. Spray a baking sheet with cooking spray. Roll out and pat the dough on a lightly floured board to a 1/2" thickness. Cut with a doughnut cutter. Place the doughnuts and holes on the baking sheet, about 1" apart. Bake for 10-15 min. or until golden brown. Brush each doughnut and hole with melted butter and roll in cinnamon-sugar mixture to coat all sides. 

Cinnamon-sugar: In a small bowl, combine; blending well.

Cappuccino Sticky Buns
1/2 Cup Maple-Flavored Syrup
1/2 Stick Butter or Margarine
1 Envelope Instant Cappuccino Mix, any flavor
1/2 Cup Chopped Pecans
1 Can (7 1/2 oz. size) Refrigerator Biscuits

Heat oven to 400. Stir the syrup and butter in a small saucepan. Bring the mixture just to a boil over medium heat. Stir in the cappuccino mix. Reduce the heat to low; cook and stir about 1 minute. 

Pour the mixture into an 8" round cake pan or pie plate; sprinkle with the pecans. Arrange the biscuits in the pan and bake for 12-15 minutes or until golden brown. Invert onto a platter and serve immediately.

Cinnamon Rolls

***ROLLS***
1 Package Yellow Cake Mix
5 Cups All Purpose Flour
2 Pkgs. Active Dry Yeast (1/4 oz ea)
2 1/2 Cups Hot Water
Softened Butter or Margarine
Cinnamon and Sugar


***TOPPING***
1/2 Cup Butter - melted
1/4 Cup Brown Sugar - firmly packed
1/4 Cup Light Corn Syrup
1 Cup Chopped Nuts


For Rolls: Grease two 13x9x2 inch pans. Combine cake mix, flour and yeast in large bowl. Stir until well blended. Stir in hot water. Cover and let rise in warm place for 1 hour or until doubled. Divide dough in half. Roll half the dough into large rectangle on floured surface. Spread with generous amount of softened butter - sprinkle with cinnamon and sugar. Roll up jelly-roll fashion and cut into 12 slices. Place rolls in one pan. Repeat with remaining dough. Cover and let rise for 30 to 40 minutes - or until doubled. Preheat oven to 375. 

For Topping: Combine melted butter, brown sugar, corn syrup and nuts in liquid measuring cup. Pour evenly over rolls. Bake at 375 for 25 minutes or until light golden brown. Serve warm or cool completely. 

For a special touch, place 1 cup powdered sugar in a small bowl. Add 1-2 Tbsp. water - stirring until smooth and desired consistency. Drizzle over baked rolls
Did You Know?

Replace shortening or oils in baking with an equal volume of pureed fruit and 1/3 of the oil called for. For example, if your recipe calls for 1/2 cup of oil, try replacing it with 1/2 cup of applesauce and 1 tablespoon and 1 teaspoon of oil. Apple sauce is usually a good choice and it’s easy to keep on hand.

You can also replace a portion of the oil with buttermilk. You may have to play around a bit depending on the recipe, but if a recipe calls for milk, try replacing 1/3 of the oil called for with buttermilk. You should increase the baking powder by about 1/4 teaspoon, to replace lost volume.

Use good Teflon baking pans -- they will help reduce the amount of oil needed in cooking.

Coat your baking pans with flour or corn meal to prevent sticking -- you won't have the added fat and calories of shortening or oil.

Replace some of the whole eggs called for with 2 egg whites. Each egg replaced with two egg whites will save 5 grams of fat. It's usually a good idea to keep at least one or two whole eggs to maintain the correct taste and consistency. For example, replace 3 whole eggs with 1 whole egg and 4 egg whites --you'll save 10 grams of fat.

Brown sugar: Keep hardening by keeping a slice of apple in the container.  If it has started to harden, place a slice of fresh bread in the package for a couple of hours. 

If it looks like a brick, pull out the cheese grater. 

Fruit: When needing to peel peaches, pears or tomatoes, simply scald them first. The skin will almost fall off.  Get more juice from a citrus fruit by, warming it slightly in the oven first. 

Whipped Cream: Cream will whip faster if you chill the bowl and beaters first. OR add a couple drops of lemon juice. You can whipped cream from separating if you add 1/4 teaspoon unflavored gelatin per cup of cream. Soupy whipped cream can be saved by adding an egg white, chilling, then re-beating. 

Meringue: To keep a meringue pie from weeping. Add a teaspoon of cornstarch to the sugar before beating into the egg whites. To cover a meringue pie with out it sticking, grease waxed paper or plastic wrap with margarine. When slicing baked meringue, grease the knife with butter first. 

