Churros

Ingredients

250ml 
water

15ml

sugar

2.5ml

salt

375ml
flour

2-3

eggs


oil for frying – fill largest pot 1/3 to ½ full of oil


30ml sugar and 5ml cinnamon combined for dusting

Method

1. Combine the water, sugar and salt in a saucepot and bring to the boil. DO       

    NOT OVER BOIL. 
2. Remove from heat and beat in the flour until smooth.  This will be a stiff dough
3. Beat in the eggs one at a time using a wooden spoon until the mixture is  

    smooth and satiny. Dough should be sticky.
4. Using largest pot, heat of the oil on medium heat.  Never leave oil unattended!
5. Heat oil until it reaches 350C.

6. Put the batter into a pastry bag with a fluted tip, funnel or baggie. 
7. Pipe 3 inch strips into the oil, a few at a time.

8. Fry for 3-4 minutes, until golden brown.

9. Use a slotted spoon to remove from oil onto paper towel.

10. Roll in sugar or cinnamon and sugar combined.

