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Batches of freshly,
baked pastries come
out of the oven.
Many are the same

kind.

But, there is one that
stands out among
the rest.

Will they ever find

their place?
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A pastry in a bakery is different than the others and tries to figure out where they belong.
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| know | am nol all
horn-shaped. bul Look|
Layers| | have layers|




Hmmm. I'm [Laky and pillowy
S on the inside like you.
Wy 'do | Lock Like them?

Oh, | nevé.r. rea]lg noticed.
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But stay as long as you like.
We are'all pastries here!




Mind i | join you?

I DONUT Know,
can you?

come on down!




| what's up?
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When we came oul o the red.

¢ C hol thing — you all got sticky

stulf on you. Everyone bul me!
Was | |orgollen?
I'm not really sure, __
but so what'Cronut? RS

AL are wetcome here'™ Wail. What's a Cronut?
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Were they calling me o gronuﬁ

Why do | hav: | do not feel Jike
but sha Ah¥one else
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Hey you! Right on time.

B

| have your special order right here.:;’
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Good to see you, again.

See you tomorrow?
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OOOH! They're still warm.

I Same time!

Have a good one.
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Fasy Cronuf ReCipe

Let Cronut know they’re not alone!

(Makes 6 Cronuts)

Ingredients: Eor the Glaze:
2 Sheets Puff Pastry, defrosted 2 ¢. powdered sugar
1 agg, whisked 1 1/2 thsp. milk
vagetable oil, for frying 1/2 tsp. salt
flour for dusting 1 tsp. vanilla extract
Instructions

Sprinkle flour on a clean flat kitchen surface. Take one puff pastry sheet and place on top of the floured surface. With a pastry brush, brush
the inside of the puff pastry sheet with egg and fold into thirds {like you would a letter). Repeat the same process with the other puff pastry
sheet and place both sheets into the freezer for 15 minutes to set.

Begin to heat the oil to 350 Degrees in a deep fryer. Remove the puff pastry from the freezer and using a doughnut cutter about 1 1/2-2
inches inwidth, and begin to cut out doughnuts on the puff pastry. Do not open the puff pastry sheet. Leave as is. Save the scraps to make
doughnut holes,

Place the doughnuts in the hot oil and fry for 5 minutes while flipping on each side until golden brown and puffed. Use a slotted spoon and
remove from il and turn to a plate lined with a paper towel. Repeat process for all doughnuts.

In @ large bowl, whisk together the powdered sugar, milk, salt, and vanilla exact until smooth, Dip each finished doughnut into the glaze
and place on a cooling rack until ready to serve.

= ALWAYS REMEMBER TO HAVE ADULT SUPERVISION WHEN BAKING ***







Cat Zavaletta,
Amanda Ulibarri, &
Sarah Little are the
creative minds behind
“A Knead to Belong"

The three UTSA
students came up
with the idea for a
story that focuses on
inclusivity and
self-acceptance.




Do you ever feel lonely in even the most crowded room?
Do you ever dislike the parts that make you stand out?

Do you ever feel different?

Sometimes, when we feel uncertain about ourselves it's easy to start picking a part what
feels wrong. Look closer. Then you'll find you have more in common than you realize.

A Knkad To Belong

The story is about a special pastry that is
similar to the others, but is also one of a
kind.

Will this unique pastry figure out their
place amongst the other pastries?

Come inside the bakery and find out
what happens!




