PETITE GOURMETS
AMERIKAN

Huni Kek

10 dakikada hazir ¢itir ev yapimi funnel cake tarifi. Pudra sekeri serpilmis altin renkli,

lunapark tarzi kizarmis hamur isi - mikemmel panayir lezzeti!

5 min 5 min 10 min 2 Easy

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

» Tbardak sut « 1cay kasigi vanilya 6zU

« Tyumurta « 3 cay kasigi kabartma tozu
» Tyemek kasigi su « Ttutam tuz

« Tyemek kasig seker « 4 yemek kasig pudra sekeri

« T1bardak un

Yapilist

o Make the batter

Whisk together 1 cup milk, 1egg, 1tablespoon sugar, and 1teaspoon vanilla extract in a large bowl until smooth

and well combined.



Add 1 cup flour, 1teaspoon baking powder, and 1 pinch salt to the wet ingredients. Whisk until the batter is smooth
and pourable with no lumps remaining.

Heat the oil

Heat 4 tablespoons oil in a deep skillet or heavy saucepan over medium-high heat until it reaches 375°F (190°C),

using a thermometer to check temperature.
Reduce heat to medium to maintain the oil temperature at 375°F (190°C) throughout cooking.

Form and fry the funnel cake

Cover the funnel opening with your finger and fill with half the batter. Hold the funnel 2 inches above the hot oil,

release your finger, and pour the batter in overlapping circular motions to create a 6-inch spiral pattern.

Fry for 2 minutes until the bottom is golden brown, then flip carefully with tongs and fry for 1-2 minutes more until

golden brown all over.

Finish and serve

Transfer the funnel cake o a paper towel-lined plate to drain excess oil and immediately dust with powdered sugar
while still hot.

Repeat the process with the remaining batter to make a second funnel cake and serve both immediately while

warm and crispy.

Besin Degerleri

300 78 458 128 2g 8g 38omg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

ipuglarl

Yag sicakliginizi test etmek icin yaga az miktarda hamur damlatin - hemen cizirdamali ve ytzeye ¢cikmalidir.

Funnel cake'in ayirt edici 6zelligi olan klasik Ust Uste binen deseni yaratmak icin hamuru ddkerken huninizi dairesel

hareketlerle hareket ettirmeye devam edin.

Fazla yagi emmek ve yumusaklasmayi énlemek icin kizartma sonrasi funnel cake'leri hemen kagit havlularin tGzerine

yerlestirin.

Hamurunuz dizgtin dokulmeyecek kadar kalinsa, dogru kivami elde edene kadar her seferinde bir yemek kasigi

sut ekleyin.

Huniye hamuru doldururken erken damlayi 6nlemek icin huni acikhigini parmaginizla kapatin.



Kizartma icin kanola veya bitkisel yag gibi nétr yaglar kullanin - zeytinyadi cok distik yanma noktasina sahip

oldugu icin kullanmaktan kaginin.
Daha esit pisirme ve daha kolay kullanim icin tek buytk yerine birden fazla ktigtk funnel cake yapin.

Seker daha iyi yapissin diye pudra sekerini funnel cake daha sicakken serpin.

petitegourmets.com



