Sopaipillas (Mexican Fry Bread) 

In a large bowl sift together:


1 ¾ cups flour


2 teaspoons baking powder


½ teaspoon salt

With fork or pastry blender cut in:


2 Tb. shortening or butter

Add enough water to make a stiff dough:


2/3 cup cold water

Turn the dough onto a lightly floured board: knead until smooth.

Cover with a cloth and let rest for 10 minutes.  Roll dough into a 

12x15 rectangle – 1/8 inch thick.  Cut dough into 20 pieces.  Fry

each piece in hot oil.  Turn each sopaipilla until brown & puffy. 

Drain on paper towel.  Serve warm.

