
Pumpkin Spice donut holes
2 Cups of flour    1 1/4 Cups of pumpkin puree
3/4 Cups of sugar    1 Egg
2 Teaspoons of baking powder  2 Tablespoons of melted butter
2 Teaspoons of pumpkin pie spice  Oil, for frying
1 Teaspoon of salt    Cinnamon sugar mix

1. In a large bowel, mix together flour, sugar, baking powder, pumpkin pie spice, and salt
2. In a seperate bowl, mix together pumpkin puree, egg, and butter
3. Pour wet mixture into fry mixture & stir together until fully mixed
4. Heat oil in frying pan to 325˚F 
5. While oil is heating up, use your hands to shape and roll the pumpkin donut dough into 
balls. Putting oil on your hands makes it easier.
6. Fry the dough balls until golden brown, about 4-5 minutes
7. Drain them on a paper towel and immediatly toss them into a cinnamon sugar mix
8. Enjoy!

Ingredients

Instructions

Bailees favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits

M eals


