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Churros
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Churro Recipe
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Ingredients

150 g butter

300 ml water

150 g flour

3 eggs

1 egg yolk

Zest from 1 orange

Oil for frying

12,5 ml ground cinnamon

150 g sugar

Method

Combine the water and butter together in
a saucepan.

Bring to a rolling boil.

Sift the flour.

Remove the water from the heat.

Add the flour to the boiling water.

Stir until the mixture forms dough that
pulls away from the sides of the saucepan.

Add the eggs and egg yolk 1 by 1.

Beat well.

Add the orange zest.

Mix well.
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How To Cook Churros

 Place
the Churro mixture into a piping bag with a large rosette
nozzle.

Pipe 15 cm lengths of dough onto a
baking sheet lined with parchment paper.

Heat the oil in a saucepan to 180
degrees C.

Deep fry the donuts; a few at a time
until golden brown.

Remove the donuts from the oil.

Drain the Churros on paper towels.

Combine the cinnamon and sugar
together.

Sprinkle the cinnamon sugar mixture over
the warm donuts.


How To Serve Churros
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Make One Of The Following Dipping Sauces
For The Churros:


Caramel Dipping Sauce


Ingredients

500 ml soft brown sugar (packed)

250 ml thin cream

100 ml butter

5 ml salt

25 ml vanilla extract

Method

Combine the brown sugar, cream, butter
and salt together in a saucepan.

Cook while stirring constantly until the
mixture has thickened.

Add the vanilla extract.

Cook for 1 minute.

Remove from the heat.

Pour the caramel mixture into cups.

Serve the Churros with the Caramel
Dipping Sauce – dip the Churro into the caramel before eating.


Caramel Apple Dipping
Sauce


Ingredients

3 Granny Smith apples (peeled, cored
and diced)

50 g butter

150 g soft brown sugar

125 ml cream

Method

Combine the apples, butter and brown
sugar together in a saucepan.

Cook for 10 minute.

Stir occasionally.

Remove from the heat.

Add the cream.

Mix well.

Pour the caramel apple mixture into
cups.

Serve the Churros with the Caramel Apple
Dipping Sauce – dip the Churro into the caramel apple before
eating.


Chocolate Dipping Sauce


Ingredients

250 g milk chocolate

300 ml cream

12,5 ml corn syrup

Method

Combine the chocolate and cream together
in the top of a double boiler.

Stir until the chocolate has melted.

Remove from the heat.

Add the corn syrup.

Mix well.

Pour the chocolate mixture into
cups.

Serve the Churros with the Chocolate
Dipping Sauce – dip the Churro into the chocolate before
eating.


Chocolate Chili Dipping Sauce

 Ingredients

250 g dark milk chocolate (chopped)

300 ml cream

5 ml chili
powder

5 ml vanilla extract

Method

Combine the dark chocolate and cream
together in the top of a double boiler.

Stir until the chocolate has melted.

Remove from the heat.

Add the chili
powder and vanilla extract.

Mix well.

Pour the chocolate mixture into
cups.

Serve the Churros with the Chocolate
Chili Dipping Sauce – dip the Churro into
the chocolate before eating.


Chocolate Liqueur Dipping
Sauce

 Ingredients

600 g dark chocolate

50 ml chocolate liqueur

40 g butter

4 eggs (separated)

400 ml cream (whipped)

Method

Combine the chocolate, chocolate
liqueur, butter and egg yolks together.

Allow the mixture to cool.

Whisk the egg whites until stiff.

Gently fold the egg whites into the
chocolate mixture together with the cream.

Pour the chocolate mixture into
cups.

Serve the Churros with the Chocolate
Liqueur Dipping Sauce – dip the Churro into the chocolate before
eating.


Funnel Cakes
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Funnel Cake Recipe

 Basic
Funnel Cakes

Ingredients

750 ml flour

80 ml
sugar

5 ml
salt

3 eggs (separated)

750 ml water
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Method

Combine the flour, sugar and salt
together.

Beat the egg yolks and water
together.

Combine the water mixture gradually with
the flour mixture.

Blend well.

Whisk the egg whites until stiff peaks
form.

Fold the egg whites into the batter.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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