Buñuelos (Sra. Torres)

Mix in medium bowl:


2 cups unsifted flour


2 tablespoons flour


½ teaspoon salt

Mix in small bowl:


2 eggs


6 tablespoons milk


2 tablespoons butter, melted


Add egg mixture to flour mixture.  Stir until you must use your hands.  Coat  hands with flour before touching dough.  Turn dough onto floured surface.  Knead 3-5 minutes.  Shape into 24 small balls.  Roll out to a thin, round cookie shape.  Deep fry 1 or 2 at a time at 375o for 2-3 minutes or until golden brown.  Drain on paper towel.  Dip in a mixture of sugar and cinnamon.

