From: 65.32.200.101 (you)
To: 65.32.236.240 (ISP nameserver)

Please lookup “en.wikipedia.org”.

How the Internet Works — Part IV — DNS
(D) BY-sA | www.cse4k12.org/internet/how-internet-works.html Packet 3-1 (Of 12)



From: 65.32.236.240 (ISP nameserver)
To: 198.41.0.4 (root nameserver)

Please lookup “en.wikipedia.org”.

How the Internet Works — Part IV — DNS
(D) BY-sA | www.cse4k12.org/internet/how-internet-works.html Packet 3-2 (Of 12)



From: 198.41.0.4 (1sp nameserver)
To: 65.32.236.240 (ISP nameserver)

I don't know the address of
“en.wikipedia.org”

Go ask 192.5.6.30 (.org nameserver)
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From: 65.32.236.240 (ISP nameserver)
To: 192.5.6.30 (.org nameserver)

Please lookup “en.wikipedia.org”.
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From: 192.5.6.30 (.org nameserver)
To: 65.32.236.240 (ISP nameserver)

I don't know the address of
“en.wikipedia.org”

Go ask 208.80.152.2 (wikipedia.org)
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From: 65.32.236.240 (ISP nameserver)
To: 208.80.152.2 (wikipedia.org)

Please lookup “en.wikipedia.org”.
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From: 208.80.152.2 (wikipedia.org)
To: 65.32.236.240 (ISP nameserver)

The address of “en.wikipedia.org”
is 208.80.152.2

(Note that the IP address of en.wikipedia.org is the
same as the IP address for wikipedia.org)
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From: 65.32.236.240 (ISP nameserver)
To: 65.32.200.101 (you)

The address of “en.wikipedia.org”
is 208.80.152.2
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From: 65.32.200.101 (you)
To: 208.80.152.2 (en.wikipedia.org)

Please show me “wiki/Doughnut”.
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From: 208.80.152.2 (en.wikipedia.org)
To: 65.32.200.101 (you)
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is a type of fried dough food popular in many
countries and prepared in various forms as a sweet
{or occasionally savory) snack that can be
homemade or purchased in bakeries, supermarkets,
food stalls, and franchised specialty outlets. They
are usually sweet, deep-fried from a flour dough, and
in ring of flattened spheres that sometimes contain
fillings. Other types of dough such as potato can
also be used as well as other batters, and various
toppings and flavorings are used for different types.

Glazed doughnuts being made &

The two mest commen types are the torus-shaped ring doughnut and the filled doughnut, a
flattened sphere injected with jam, jelly, cream, custard, or other sweet fillings. A small
spherical piece of dough may be cooked as a doughnut hole. Baked doughnuts are a
variation cooked in an oven instead of being deep fried. Doughnut varieties are also divided
into cake and risen type doughnuts.

Various doughnut incarnations are popular around the globe. Shapes include rings, balls, and
flattened spheres, as well as ear shapes, twists and other forms. Not all doughnuts are
sweet: in Southern India for instance, savory doughnuts called vadai are served.
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1 Overview
2 Hj ofd nuts EMJSA

How the Internet Works — Part IV — DNS

www.cse4k12.org/internet/how-internet-works.html

Packet 3-10 (of 12)



From: 208.80.152.2 (en.wikipedia.org)
To: 65.32.200.101 (you)

PART I1
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Doughnuts are formed by joining the ends of a long, E
skinny piece of dough into a ring or by using a doughnut

cutter, which simultaneously cuts the outside and inside
shape, leaving a doughnut-shaped piece of dough and a
doughnut hole from dough removed from the center. This
smaller piece of dough can be cooked or re-added to the
batch to make more doughnuts. A disk-shaped doughnut
can also be stretched and pinched into a torus until the
center breaks to form a hole. Alternatively, a doughnut
depositor can be used to place a circle of liquid dough
(batter) directly into the fryer. Doughnuts can be made
from a yeast-based dough for raised doughnuts or a special type of cake batter. Yeast-
raised doughnuts contain about 25% oil by weight, whereas cake doughnuts' oil content is
around 20%, but they have extra fat included in the batter before frying. Cake doughnuts are
fried for about 80 seconds at approximately 180 °C to 198 °C, turning once. Yeast-raised
doughnuts absorb more oil because they take longer to fry, about 150 seconds, at 182 °C to
190 °C. Cake doughnuts typically weigh between 24 g and 28 g, whereas yeast-raised
doughnuts average 38 g and are generally larger when finished. So you need to estimate
how much the doughnut will rise, [cation needed]

Pumpkin doughnuts being deep &

fried in a pan

After being fried, ring doughnuts are often topped with a glaze (icing) or a powder such as
cinnamen or sugar. Styles such as fritters and jam doughnuts may be glazed and/or injected
with jam or custard.

As well as being fried, doughnuts can be completely baked in an oveniso they are not so
fatty.) .['"! These have a slightly different texture from the fried variety with a somewhat
different taste due to the lack of absorbed oil—and so have a lower fat content. The fried
version may sometimes be called "fried cakes".

There are many other specialized doughnut shapes such as old-fashioneds, bars or Long
Johns a rectangular shage), or with the doygh twistgd arounditself before cookjpg. In th
t T
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From: 208.80.152.2 (en.wikipedia.org)
To: 65.32.200.101 (you)
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