May your Nauryz be as good as this baursaks
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Ingredients

Milk (warm) 250 ml

Yeast 1-1,5 tea spoon
Sugar 4 Tbl spoon

Oil 20 ml

Sour cream or mayonnaise

2 Tbl spoon
Flour 300-500 g

Mix the ingredients together in a large bowl with your
hands, and once it is pulled together knead it for up to 5
minutes until it is springy and forms into a nice, slightly
loose, ball. Cover and leave in a warm place for a
minimum of 4 hours (this is generally a dough made in

the morning for cooking in the evening).

After the rising time has passed and you are ready to cook,
heat a light oil (e.g. sunflower) in a heavy pan for shallow
frying-about 3cm depth of oil in a pan with high enough
sides for safety.

Separate the dough into 7 or 8 medium-sized balls and one
at a time roll them out to a thickness of about Smm. Cut
your rolled dough into strips of around 10cm wide, and
then each strip into rectangles. Don't worry about the
curved bits at the edges - these shapes do not have to be
perfect, simply fairly regular. You can use either a straight
sided or fluted cutter depending on what you prefer. As
you make the shapes set them aside on a towel in a single
layer, and repeat the process with each of your balls of
dough.

Once you are ready to cook, lay out a few of the shapes on
a plate you can carry to the stove, and make sue your oil is
at the right temperature. Ayana drops a match into her oil,
and if it lights, it's ready. You may prefer a more
conventional method. like testing one small piece of dough
before putting in

the rest.
Put as many pieces of dough as will fit in a single layer

into the hot oil and fry, turning over to ensure they are
golden all over. Scoop out, drain on paper

Skladniki
* Mleko (ciepte) 250 ml
* Drozdze 1-1,5 tyzeczki
* Cukier 4 tyzki stotowe
* Olej 20 ml
+ Smietana lub majonez & tyzki stotowe

 Maka 300-500 g

Wymieszaj sktadniki w duzej misce, a gdy si¢ potaczg to
zagniataj jeszcze do 5 minut, az ciasto bedzie sprezyste i
uformuje si¢ w tadna, lekko luzng kule. Nasteonie nalezy
przykry¢ i odstawi¢ w cieple miejsce na minimum 4 godziny
(jest to zazwyczaj ciasto wyrabiane rano do dokonczenia
wieczorem).

Po wyros$nigciu ciasto jest gotowe do smazenia. Rozgrzej lekki
olej (np. stonecznikowy lub rzepakowy) na grubej patelni do
plytkiego smazenia — okoto 3 cm glebokosci oleju na patelni z
wystarczajaco wysokimi bokami dla bezpieczenstwa.

Podziel ciasto na 7 lub 8 sredniej wielkosci kulek i pojedynczo
rozwatkuj je na grubos$¢ okoto 5 mm. Rozwalkowane ciasto
nalezy pokroi¢ na paski o szerokosci okoto 10 cm, a nastepnie
kazdy pasek na prostokaty. Nie nalezy martwic si¢ o
zakrzywienia na krawedziach - te ksztatty nie musza by¢
idealne, po prostu do$¢ regularne. Mozesz uzy¢ noza prostego
lub karbowanego, w zaleznosci od tego, jaki efekt chcesz
osiagnaé. Gdy tworzysz "ciasteczka", odldz je na rgcznik i
powtorz czynno$¢ z kazda kulka ciasta.

Gdy bedziesz gotowy do smazenia, uldz kilka "ciasteczek" na
talerzu, z ktorego bedziesz przektadaé "ciasteczka" na olej.
Aby upewni¢ ze olej ma odpowiednig temperature Ayana
temeratura jest idealna. Mozesz preferowaé bardziej
konwencjonalng metodg, jak testowanie jednego matego
kawatka ciasta przed wlozeniem reszty ;)

W16z tyle kawatkow ciasta, ile zmiesci si¢ w jednej warstwie
do goracego oleju i smaz, obracajac, aby byly cale zlociste.
Usmazone nalezy wydrazy¢ i odsgczy¢ na papierze.
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