
XOCO Churros with Mexican Hot Chocolate

DESSERT

Ingredients
10 ounces chocolate  such as ibarra, coarsely chopped 

2 large eggs

1 cup flour  all-purpose sifted 

1 teaspoon ground cinnamon

1.5 teaspoons kosher salt

5 cups water

2 tablespoons sugar

2 tablespoons butter  unsalted 

1 quarts vegetable oil  for frying 

READY IN

45 min.

SERVINGS

8

CALORIES

501 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

paper towels

sauce pan

knife

whisk

pot

blender

plastic wrap

wooden spoon

kitchen thermometer

pastry bag

immersion blender

Directions
In a small bowl, whisk together the sugar and cinnamon. DO AHEAD: The cinnamon sugar can

be made ahead and stored, in an airtight container at room temperature, up to 1 month.

In a heavy 2-quart saucepan over moderate heat, combine the milk or water and the

chocolate.

Heat, stirring occasionally, until the chocolate is almost completely dissolved (there will still

be small pieces of chocolate) and the mixture is steaming.

Transfer to a blender or use a handheld immersion blender and process until the mixture is

foamy and fully emulsified, about 30 seconds (use caution when blending hot liquids). Return

the hot chocolate to the saucepan. When ready to serve, place over low heat, stirring

occasionally, until warm.

In a medium pot over moderate heat, whisk together the butter, sugar, salt, and 1 1/4 cups

water. Bring to a simmer, stirring to melt the butter.

Remove the pot from the heat and add the flour, stirring vigorously to fully incorporate it into

the liquid. Return the pot to moderate heat and cook the mixture, stirring constantly, until the



dough is smooth and sticky, about 1 minute. Turn off the heat and remove the pot from the

burner; cover with a lid or plastic wrap, and let rest for 15 minutes.

Following the 15-minute resting period, add the eggs, 1 at a time, stirring with a wooden spoon

until completely incorporated after each addition. Spoon the dough into a pastry bag fitted

with a 1/2-inch star tip.

Line a large baking sheet with several layers of paper towels and place the cinnamon sugar in

a small shallow bowl.

In a heavy large pot, heat 3 inches of oil until a deep-fat thermometer registers 375°F.

Working in batches (about 6 churros per batch), hold the pastry bag just above the surface of

the hot oil and carefully and gently pipe 4-inch ribbons of dough directly into the oil, using a

paring knife to cut the batter at the end of the star tip if necessary. Fry the churros, turning

occasionally, until golden brown and cooked in the center, about 2 minutes per batch.

Transfer as done to the paper-towel-lined baking sheet and return the oil to 375°F between

batches. Toss the churros in cinnamon sugar and serve warm with the Mexican hot chocolate.

Nutrition Facts

 PROTEIN 3.52%
  FAT 68.57%

  CARBS 27.91%

Properties
Glycemic Index:24.09, Glycemic Load:19.01, Inflammation Score:-4, Nutrition Score:8.9613044265982%

Nutrients (% of daily need)
Calories: 500.82kcal (25.04%), Fat: 39.97g (61.49%), Saturated Fat: 12.94g (80.86%), Carbohydrates: 36.61g

(12.2%), Net Carbohydrates: 34.11g (12.4%), Sugar: 21.33g (23.7%), Cholesterol: 54.03mg (18.01%), Sodium:

467.59mg (20.33%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 23.39mg (7.8%), Protein: 4.61g (9.22%),

Vitamin K: 46.15µg (43.95%), Manganese: 0.33mg (16.51%), Vitamin E: 2.26mg (15.03%), Selenium: 10.19µg (14.55%),

Copper: 0.26mg (13.03%), Vitamin B2: 0.22mg (13.01%), Magnesium: 46.69mg (11.67%), Iron: 1.95mg (10.85%), Fiber:

2.5g (10.01%), Phosphorus: 94.72mg (9.47%), Vitamin B1: 0.14mg (9%), Folate: 35.65µg (8.91%), Vitamin B3: 1.17mg

(5.87%), Zinc: 0.83mg (5.51%), Potassium: 138.8mg (3.97%), Vitamin A: 155.7IU (3.11%), Vitamin B5: 0.29mg (2.9%),

Calcium: 25.93mg (2.59%), Vitamin B6: 0.04mg (2.19%), Vitamin D: 0.3µg (2.02%), Vitamin B12: 0.12µg (1.95%)


