THE WAY THE COOKIE CRUMBLES

A FOOD BLOG

Sopaipillas (adapted from Simply Simpatico, by the Junior League of Albuquerque)
Makes about 2 large dozen sopaipillas

4 cups (19.2 ounces) all-purpose flour, plus more if necessary
1 cup whole wheat flour

2V, teaspoons (1 package) instant yeast

2 tablespoons sugar

1Y% teaspoons salt

1% cups milk, warmed to 100F

Y4 cup water

3 tablespoons lard or shortening, melted

vegetable or canola oil for frying

1. Stand mixer: Mix the flours, yeast, sugar, and salt in the bowl of a stand mixer fitted with the dough hook.
With the mixer on low speed, gradually add the milk, water, and lard. Continue mixing on medium-low until the
dough is elastic and supple, about 8 minutes. You may need to add a little more flour or water to get the correct
consistency — smooth but not sticky. Transfer the dough to an oiled bowl and cover with plastic wrap. (You can
refrigerate the dough overnight at this point.)

By hand: Mix the flours, yeast, sugar, and salt in a large bowl. Make a well in the middle of the dry ingredients
and pour in the milk, water, and lard. Stir the mixture until the dough comes together. Transfer it to a floured
board or countertop and knead, incorporating as little flour as possible, for about 10 minutes, until the dough is
elastic and supple. You may need to add a little more flour or water to get the correct consistency — smooth but
not sticky. Transfer the dough to an oiled bowl and cover with plastic wrap.

2. Let the dough rise until it's doubled in size, about 1 hour. Knead it lightly to expel air.

3. When the dough is almost ready, heat 2 inches of vegetable oil in a large Dutch oven to 350°F.

4. On a lightly floured surface, roll out the dough, in portions if necessary, until it's just under 1/8-inch thick.
Using a pizza cutter, cut the dough into squares or rectangles, of whatever size you want — a few inches per

side is standard.

5. Place the squares of dough on lightly floured pans and lightly cover. The cut sopaipillas can stay at room
temperature for up to 5 minutes; otherwise, refrigerate them until you're ready to fry them.

6. Carefully drop two or three sopaipillas into the hot oil. When the rolls begin to puff, gently push them into the

hot oil several times to help them puff more evenly. Turn several times; fry until pale gold on both sides, 1-2
minutes. Drain on paper towels. Serve immediately.
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