GOLDEN PUFFS DROP DONUTS
  Deep fried donut balls, cake-like inside and crusty outside. 

Sift together in a bowl:

2 cups all-purpose white flour

1/3 cup sugar

3 tsp. baking powder

1 tsp. salt

¾ tsp. nutmeg

Add:
¼ cup vegetable oil


¾ cup milk

1 egg

Stir ingredients together until well mixed.  Drop by teaspoonful (cereal spoon) into hot vegetable oil (375 degrees) that is at least 2 inches deep.  Fry a few at a time until golden brown on all sides.  Drain on absorbent paper.  May roll in a mixture of 1/2 cup white sugar and 1 tsp. cinnamon, or sifted confectioners sugar (powdered type).  Makes about 30-35.  A favorite during cold weather!  The oil can be cooled and refrigerated for another time.

Note:  Do not overmix--use spoon or whisk, not mixer. Too large doughnut balls will not cook well in the center.  Cooking too many at one time will cool the oil.
