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Spanish Churros
Crisp-ridged, grease-free fried dough piped star-shaped and rolled in cinnamon sugar — the breakfast of Madrid, best

plunged still hot into a cup of thick, almost-solid hot chocolate, the batter inside still just slightly damp at the centre.

Time   45 min Servings   4

What you’ll need.

□   1 parts All-purpose flour (plain) □   1 parts Boiling water

□   0.01 parts Fine salt □   0.05 parts Olive oil (or unsalted butter)

□   0.01 parts Ground cinnamon □   0.15 parts Granulated sugar (for coating)

□   2 parts Neutral oil for deep-frying

Let’s make it.

01
Bring water to a rolling boil in a saucepan. Add the salt and oil and let them dissolve in the water, then pull the

pan off the heat and tip in all the flour at once. Stir immediately and vigorously with a wooden spoon — the

boiling water cooks the starch in the flour (this is a pâte à choux relative), creating a smooth, stiff dough that

pulls away from the sides of the pan cleanly. Continue stirring for 1 to 2 minutes until no raw flour remains and

the dough forms a single cohesive mass.

02
Transfer the dough to a large piping bag fitted with a large star nozzle — a 6-point or 8-point star with at least a

1.5 cm opening. Twist the top shut and rest for 5 minutes. The brief rest allows the dough to cool just enough

that it will not soften the bag, and gives the gluten a moment to relax so the dough extrudes evenly. Meanwhile,

mix the cinnamon and sugar in a shallow tray and set it next to the stove. Heat the frying oil in a deep, wide pot

to 180°C (356°F).

03
Holding the piping bag over the hot oil, pipe 10–15 cm lengths directly into the oil, using scissors or a knife to

snip the dough cleanly at the nozzle. Fry in small batches — no more than 4 to 5 at a time — for 2 to 3 minutes

per side, turning once, until deep golden-brown on all sides. The ridges from the star nozzle are the churro's

crust — they crisp before the dough's interior sets. Lift with a spider or tongs and drain on a rack or paper towel

for no more than 30 seconds before coating.

04
Drop the hot drained churros immediately into the cinnamon-sugar mixture and toss to coat, or roll them

quickly in the tray. The residual oil on the surface is the glue — the coating will not adhere well once they cool.

Serve within 10 minutes of frying. Churros do not keep well: they begin losing their snap within 20 minutes as

steam migrates from the interior to the crust.
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Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/churros.js
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=churros

