Beignets for Scout Fair

· Materials
· 10 lbs. powdered sugar

· 25 lbs flour

· 1 dozen eggs

· 6 sticks Crisco vegetable shortening

· 1 bag can sugar

· 1 box of salt

· Recipe

· Exact amounts
· 1 1/2 cups warm water

· 2 1/4 tsp active dry yeast (1 packet)

· 1/2 cup sugar

· 1 tsp salt

· 2 eggs

· 1 cup undiluted canned evaporated milk

· 7 cups flour

· 1/4 cup vegetable shortening

· Steps to prepare dough
· Place the warm water into a large mixing bowl then sprinkle the dry yeat and stir until thoroughly dissolved.

· Add the sugar, salt, eggs, and evaporated milk then gradually stir in 4 cups of flour and beat with a spoon until smooth and thoroughly blended.
· Beat in the shortening, and then add 3 more cups of flour, beating it with a utensil until it is too tough to stir.

· Start working the dough with your fingers into an aluminum tray and cover with aluminum foil.

· Refrigerate overnight.

· Costs
· After shopping for everything at Sam's Club the total cost was about $150.00

· Procedures
· Contact the adult leaders to find out who can tow the trailer to and from the scout fair

· Assign duties to specific patrols from 8am-12pm, 12pm-3:30pm, and 3:30pm-6pm

· Address the entire troop to find who can and cannot come to the fair

· Acquire the ingredients for 7 batches of beignet dough according to the recipe

· Schedule a night for making the dough for the beignets

· Load the trailer with the following

· 2 EZ ups

· 2 ground burners (1 back-up)
· 3 large cooking pots

· 4 gallons of vegetable oil

· 2 coolers

· 2 water coolers with ice
· 1 to 2 cases of bottled water

· 3 tables

· 3 large aluminum trays

· 2 pairs of safety gloves

· 1 box of latex gloves

· 2 rolling pins

· 1 roll of aluminum foil

· 2 large propane tanks

· 2 metal cooking spoons (wiyth holes to strain oil)
· 2 rolls of paper towels

· 7 batches of beignet dough

· Any remaining flour

· Sunscreen

· 1 roll of duct tape

· Reminders
· One burner was enough, but bring two just in case one doesn't work

· Check that the fittings of the burners are appropriate…

· Sunscreen is very important for the cook, as he will be standing in the sun for a long period of the day

· One cook is enough, two makes working with the boiling oil to dangerous

· Coordinate the process of moving the tray with finished beignets so the cook is never left without a spot to put finished beignets

· Wear caps to stop your hair from getting in the food
