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INSTRUCTIONS - DONUT PRODUCTION

Here is how you make golden delicious donuts. Spend a few minutes reading this to do it right. OPERATE INDOORS boiling fat is dangerous — it is not a kids job. The secret is keeping the oil hot and cooking quickly, thirty seconds only each side, and have mix ready ten minutes before dropping.

Weigh and measure — do not guess, you will need a kenwood mixer (sunbeam mixers not suitable).

Fill fryer with oil to within one cm. of oil line. Pre-heat oil by turning dial to

warm up position. When oil is melted, turn to fry position. Red light will go out

when correct cooking temperature is reached. While this is happening:-

Weigh one kilo of mix

•
Measure 500 ml. water

•
Blend in Kenwood with K paddle on low speed

Scrape down bowl, blend again & allow to stand for ten minutes to rise.

Check if red light is out, set dropper dial to 3, try the dropper empty to see it

operates freely. Fill Dropper with mix & try it over mixer bowl first by depressing

handle to see it operates correctly, by dropping a full rounded donut into mixer bowl.

You are now ready to drop into fryer.

Hold dropper about 2 cm. from surface of oil, depress & release. Move across oil &

repeat 6 times only.

As donut floats to surface FLIP OVER IMMEDIATELY with flipper.

COOK 30 SECONDS then flip back to first side another 30 seconds. Lift out on wire tray to drain, put second wire tray in cooker, ready for next batch.

When drained, roll donuts in bowl of cinnamon sugar and serve.

Deposit only six donuts at a time in cooker and only when oil is hot.

PLEASE NOTE!!

When adding more oil, allow it to heat up to correct temperature before dropping donuts. Oil temperature is important, over - loading cooker & low temperature causes donuts to soak up oil. You will run out of oil before mix.

CHECK LIST FOR DONUT MACHINE - THIS IS WHAT YOU GET:-

Fryer

Element guard

• 2 wire trays
+ Side Drainer


• Donut Dropper


• Flipper

Unit is not insured, and it is your responsibility for safe return of all parts listed

on hire from Smart Amusements Pty. Ltd.

