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45 min. 20 178 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.3 pound chorizo sausage cut diced finely

3 eggs

1 cup flour

2 tablespoons olive oil

20 servings salt

1 bunch spring onion finely chopped

20 servings vegetable oil for deep-frying

Equipment
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frying pan
paper towels
sauce pan

pot

wooden spoon

stand mixer
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Sauté the chorizo in the olive oil until it gives up some of its oil but does not burn or get too
crisp, about 30 seconds on low to medium heat. Put a cup of water in a saucepan. Once the
chorizo pan has cooled down to room temperature, strain off the oil directly into the water.
Set aside the rendered chorizo.

Add a generous pinch of salt to the water and bring to a boil.

Once the water is boiling, add the flour all at once and reduce heat immediately to low,
stirring continuously with a wooden spoon to create a dough. Just as you feel the dough
begin to stick to the bottom of the pan, transfer to a stand mixer with paddle attachment in
place.

Mix on low speed and add eggs, one at a time, waiting until each one is fully incorporated. This
should form a nice, smooth dough that is slightly runny. Fold in chorizo and scallion. Fold in
piment d'Espelette, to taste.

Heat a deep pot of unused vegetable oil to 385°F. Fry teaspoon-size balls of dough until very
light gold and cooked through, approximately 2 to 3 minutes.

Remove fried dough to paper towel or cloth and serve warm. These should pull apart very

easily and the centers should be light and airy. Season with salt, if necessary.
Recipe © Eli Cairo per Jason Barwikowski from Primal

Cuts: Cooking with America's Best Butchers by Marissa Guggiana
(www.welcomebooks.com/primalcuts ) 2010

Nutrition Facts
I

PROTEIN 4.49% [ FAT 84.56% cARBS 10.95%

Properties



Glycemic Index:5.35, Glycemic Load:3.47, Inflammation Score:-1, Nutrition Score:3.2330434555593%

Flavonoids
Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.13mg,
Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)

Calories: 177.85kcal (8.89%), Fat: 16.83g (25.9%), Saturated Fat: 3g (18.76%), Carbohydrates: 4.91g (1.63%), Net
Carbohydrates: 4.7g (1.71%), Sugar: 0.07g (0.08%), Cholesterol: 28.55mg (9.52%), Sodium: 203.56mg (8.85%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.01g (4.03%), Vitamin K: 29.11ug (27.73%), Vitamin E: 1.43mg
(9.51%), Selenium: 4.15ug (5.93%), Folate: 15.31ug (3.83%), Vitamin B2: 0.06mg (3.65%), Vitamin B1: 0.05mg
(3.49%), Iron: 0.5mg (2.76%), Manganese: 0.05mg (2.34%), Phosphorus: 20.26mg (2.03%), Vitamin B3: 0.38mg
(1.9%), Vitamin A: 76.18IU (1.52%), Vitamin C: 1.25mg (1.52%), Vitamin B5: 0.13mg (1.29%)



