Buńuelos: Puffy little doughnuts drizzled with brown sugar and cinnamon

2 cups flour
1 teaspoon baking powder
½ teaspoon salt
¼ teaspoon cream of tartar
2 Tablespoons shortening
2 eggs, beaten
1/3 cup milk 

1. In a large bowl, combine flour, baking powder, salt and cream of tartar.  Cut in shortening until mixture resembles coarse crumbs.
2. In a small bowl, combine eggs and milk.  Add to the flour mixture and stir just until dough clings together.
3. On a lightly floured surface, knead dough for about 2 minutes.  Divide dough into 24 equal portions.  Shape each portion into a ball and let rest for 5 minutes.
4. In a heavy large skillet, heat about 1 inch of oil.  Meanwhile, roll each dough ball into a 4 inch circle and slightly flatten with your hands.  Make a hole in the center of each with the floured handle of a wooden spoon.  (see picture)
5. Fry doughnuts in hot oil for about 1 minute per side or until golden brown.  Sprinkle with cinnamon sugar if desired.
