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(Make 4)
Ingredients:
· 1 cup plain flour
· 1 tsp baking powder
· 1 Tbs sugar
· Pinch salt
·  1 tsp cinnamon
· 2 tsp oil 
· 1 egg
· 1/4 cup hot water

Method:
1. Place flour, baking powder, sugar, salt and cinnamon in a bowl. Mix to combine.
2. Add water, egg and oil, mixing until a dough forms.
3. Knead dough until all flour is combined and dough is smooth and soft but not sticky. 
4. Roll dough into piece an oval shape that is flat like a pancake. This should resemble a beaver’s tail.
5. Heat 1 inch of oil in a pan. Once hot place beaver tails into the oil and fry until golden.
6. Serve with maple butter, mixed berry jam and whipped cream.




Maple Butter
Ingredients
· 1/2 cup maple syrup
· 8 tablespoons unsalted butter, at room temperature
· 1/2 teaspoon salt
· 1/2 teaspoon ground cinnamon
Method
1. Place maple syrup in a medium saucepan over medium heat and bring to a simmer. Reduce the heat to medium-low and simmer until reduced by a quarter, 10 to 12 minutes (keep a close eye, as the syrup could boil over!). The syrup will look thick and coat the back of a spoon and the bubbles in the pan will be larger and slower. Remove from the heat and let cool completely, 20 to 25 minutes.

2. Beat butter in a large bowl with an electric hand mixer until smooth and creamy, about 1 minute. Add the cooled maple syrup, salt, and cinnamon. Beat until fluffy and lighter in colour.
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