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6 893 kcal

DESSERT

Ingredients

3 tablespoons butter

3 cups veggie oil for frying

9 ounces mexican chocolate

2 tablespoons plus light

4 eggs

1 cup flour

1 tablespoon ground cinnamon

0.5 cup heavy cream

1 pinch kosher salt
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|:| 1 cup milk
|:| 1 pinch salt

|:| 1 cup sugar

|:| 0.5 stick butter unsalted

Equipment
|:| bowl

|:| frying pan
paper towels
sauce pan
whisk

mixing bowl
plastic wrap
hand mixer

wooden spoon
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pastry bag

Directions
|:| Watch how to make this recipe.

|:| For the dough: In a small saucepan, combine the milk, butter and salt and bring to a medium
heat. When the butter has melted, add the flour and whisk to combine. Switch over to a
wooden spoon and cook the dough until it pulls away from the sides of the pan and it has a
slightly sweaty sheen on it, 3 to 4 minutes.

|:| Transfer the dough to a mixing bowl and let cool for 2 to 3 minutes. Using an electric mixer
beat in the eggs 1 at a time. Do not add the next egg until the last one is completely
combined.

Place the batter in a pastry bag outfitted with a large star tip. Reserve.

Place 1-inch of water in a small saucepan and bring to a boil.
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In a heatproof mixing bowl, combine the chocolate, heavy cream, butter and corn syrup.



Heat, stirring occasionally, until the chocolate is melted and all the ingredients are well

combined.
Cover the bowl with plastic wrap and remove the saucepan from the heat. Reserve.
For the cinnamon sugar: In a bag or large mixing bowl, combine the sugar and cinnamon

In a large saucepan heat the oil to 325 degrees F.
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Pipe the dough into the hot oil in sticks or desired shapes (I kinda like to make mine a little
curly). This might be a little tricky at first, but you'll get the hang of it. Fry the dough until it is
brown and crispy on all sides, 60 to 90 seconds total, turning frequently. Fry in batches.
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Remove the churros from the oil, blot on paper towels for a second and then toss in the

cinnamon sugar. Be sure to do this while the churros are still hot.
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Serve immediately, while churros and melted chocolate are warm.

Nutrition Facts
I

PROTEIN 4.12% [ FAT 59.74% CARBS 36.14%

Properties
Glycemic Index:49.95, Glycemic Load:46.53, Inflammation Score:-7, Nutrition Score:14.518695601303%

Nutrients (% of daily need)

Calories: 893.32kcal (44.67%), Fat: 61.85g (95.16%), Saturated Fat: 24.9g (155.6%), Carbohydrates: 84.17g
(28.06%), Net Carbohydrates: 80.56g (29.3%), Sugar: 63.53g (70.59%), Cholesterol: 171.71mg (57.24%), Sodium:
133.66mg (5.81%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 28.07mg (9.36%), Protein: 9.6g (19.19%),
Vitamin E: 4.97mg (33.1%), Manganese: 0.6mg (29.84%), Selenium: 19.08pg (27.26%), Vitamin B2: 0.44mg (26.17%),
Vitamin K: 21.12ug (20.12%), Phosphorus: 200.46mg (20.05%), Vitamin A: 930.02IU (18.6%), Magnesium: 63.63mg
(15.91%), Iron: 2.8mg (15.58%), Copper: 0.31mg (15.31%), Fiber: 3.61g (14.44%), Vitamin B1: 0.22mg (14.4%), Folate:
54.55pg (13.64%), Calcium: 11.46mg (11.15%), Vitamin D: 1.49ug (9.95%), Zinc: 1.45mg (9.67%), Vitamin B12: 0.54ug
(9.01%), Vitamin B3: 1.62mg (8.08%), Vitamin B5: 0.8mg (7.96%), Potassium: 276.36mg (7.9%), Vitamin B6: 0.1Img
(5.58%)



