
 
 

Cinnamon Churros  
 
 
REF: 
 
Serves 4                                        Cuisine:  Spanish 
 
Preparation Time: 40 Minutes plus 2 hours chilling time 
Cooking Time:  5 Minutes 
 
Ingredients: 
 
For the Churros:     For the hot chocolate: 
100g Plain Flour    225g Dark chocolate (at least 60% cocoa solids) 
150ml Full cream milk    200ml Full cream milk 
2 Medium eggs, beaten 
50g Golden caster sugar 
¾ tsp Ground cinnamon 
Sunflower oil for deep-frying 
 
Method: 
 
1. For the churros, heat some oil for deep-frying to 190°C and preheat the oven to 150°C. 
2. Sift the flour into a bowl and set to one side. 
3. Add the milk and 150ml of water to a pan and bring to the boil then take it off the heat. 
4. Add the flour all at once, beating vigourously with a wooden spoon or spatula until it forms a thick 

paste. Don’t worry about any small lumps – these will disappear later. 
5. Leave to cool slightly and then gradually stir in enough of the eggs to make a smooth but still stiff, 

glossy mixture that falls reluctantly off the spoon. 
6. Spoon the mixture into a piping bag, fitted with a large star nozzle. 
7. Hold the bag over the hot oil and gently squeeze out a few 10cm lengths of the mixture and snip off 

with scissors and let drop into the oil. 
8. Leave them to fry for 4 minutes, turning them half-way through, until crisp and richly golden brown. 
9. Lift them out with a slotted spoon onto a baking tray lined with kitchen paper and keep warm in the 

oven while you cook the rest. 
10. For the hot chocolate, break the chocolate into a heatproof bowl and rest it over a pan containing 

about 2½ cm of just simmering water. 
11. Leave until completely melted. 
13. Bring the milk to the boil in a separate small pan. Remove the bowl of chocolate from the heat and 

whisk in the hot milk. Pour into tall, narrow pots for dipping the churros into. 
14. Mix the caster sugar and cinnamon together in a shallow dish and add the churros a few at a time 

and toss them gently until lightly coated. 
 
To Serve: 
 
Pile them up alongside the chocolate pots and serve whilst still warm. 
 
Chef’s Notes: 
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