FAMILY FUN NIGHT
AT-HOME
INSTRUCTIONS
June 5th, 2020
Go to: www.kamsa.ca/resources for a video on making donuts!

Hello everybody!

Welcome to our 3rd Family Fun Night At-Home!

In this leaflet you will again find directions for our 4 events we have
scheduled for tonight!
Tonight we have:

GAME:
MAD LIBS
DINNER:
Tacos
DESSERT + Craft:
The Salvation Army Doughnut Day Doughnuts!

GAME: Mad Libs

Included in the bag is a stapled package containing
3 different MAD LIBS!

Work together as a family to come up with your words on the
first page, then insert the words into the story on the second
page and read it out loud!

DINNER: Tacos
Ingredients:
-Tortillas
-Ground beef
-Taco seasoning
-Salsa
-Shred. Cheese
-Lettuce
-Tomatoes

Directions:

1. Cook ground beef in a frying pan over medium heat, adding the
taco seasoning halfway. Cook until all the pink has disappeared
and beef is completely brown.
2. Cut Tomatoes, lettuce.
3. Make your taco! Get yourself a tortilla and add whatever you
want! Wrap it up, and enjoy!

DESSERT + CRAFT: The Salvation Army
Doughnut Day Doughnuts
The Story:
National Doughnut Day, held on the first Friday of June, celebrates the power of a
doughnut and honours The Salvation Army “Lassies” who served them to soldiers
during the First World War.
In 1917, the original “Salvation Army Doughnut” was first provided by the ladies of
The Salvation Army who volunteered on the front lines of war in Europe. The
doughnuts were often cooked in oil inside the helmets of American soldiers.
The Salvation Army had concluded that the morale of the United States soldiers could
be improved by canteens/social centres termed “huts.”. At the huts, baked goods,
writing supplies and stamps, and a clothes-mending service were provided.
Because of the difficulties in supplying freshly-baked goods from huts established in
abandoned buildings near the front lines, Salvation Army volunteers came up with
the idea of providing doughnuts.
Before long, many soldiers were visiting Salvation Army huts as the doughnuts were
an instant hit. Soon, the women who made the sweet treats became known as the
“Doughnut Lassies.”
In 1938 National Doughnut Day started as a fundraiser for Chicago’s Salvation Army.
Their goal was to help those in need during the Great Depression and honour the
“Lassies” of the First World War. Today, the doughnut represents the wide-range of
social services, such as shelter, meals, emergency disaster relief, addiction
rehabilitation and life-skills development, which The Salvation Army provides.
On June 5, we encourage you to enjoy a sweet treat to not only honour the “Lassies”
of the past but the heroes on the front lines of the present.

Turn the page for the Recipe….

The Recipe
Ingredients:
-2.5 C flour
-1 C sugar
-2.5 tsp baking powder
-pinch salt
-1 egg
-7/8 C milk (a little less than 1 cup)
-400 ML vegetable oil (for frying)
-cinnamon + sugar mix (used to cover the doughnuts after they are
finished)
(only ingredients not included are the egg and the salt)
Makes 2 dozen
Directions
 Mix dry ingredients together- flour, sugar, baking powder, salt
(leave out the cinnamon + sugar mix!)
 Mix in the milk and eggs into the dry ingredient mixture until
dough is formed
 Thoroughly knead dough
 Roll Smooth
 Cut into rings that are less than 1/4 inch thick (if you don’t have a
donut cutter, just cut off strips, then bend each strip into a circle,
attaching the ends, to make rings!)
 Fill a saucepan with the oil, and heat it
 Drop the rings into the vegetable oil until doughnuts are browned
 When browned, remove doughnuts and allow excess oil to drip off
 Dust with cinnamon + sugar mixture
Let cool and enjoy!

With Love from us all at The Salvation Army, we hope you
enjoyed having Family Fun Night at-home!
Please feel free to send Daniel a text at (250)-819-0843
with any feedback. It is appreciated!
Thank you 

