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Churros
Steps BIEL R

Sift flour and corn starch. Mix well and set aside.
Wi AMENEEESHER

Put water, butter, sugar & salt in the pot. Turn on medium heat till boil.
Change to low heat for 3 mins.
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After 3 mins, turn off the heat & add in all the flour & corn starch at once.
Mix evenly till no crumbs.
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Put the dough into a big bowl, and spread it wide. Use a hand mixer, turn on
low speed to cool it down.
AN ARBA - B &ERmERER - SEERR

When dough cools down to ~40°C, add egg gradually in 6-8 times. Then
use scrapper to gently mix.
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Insert a piping nozzle (ref: SN7141, ~1.75cm diameter) into piping bag, fill
with the dough, set aside.
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Bci#d Dip

Cinnamon sugar: Mix sugar & cinnamon sugar well.

RERE: 1§ R RRENRHISS

Chocolate dip: Melt chocolate button in warm water bath, add warm cream
gradually, mix well.
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JMXE Deep frying

06:50 09 Pourin vegetable oil. (Suggest at least 4cm deep) Turn on heat till it
becomes 170°C
YESPIMAEESN ( 2RV BE4cm RE ) - WNEE#170°C

07:20 10  When oil reaches the desired temperature, squeeze the dough in to your
preferred length, then cut with scissors. Deep frying for around 5-8 mins till
golden brown.
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It is important to monitor & control oil temperature be 160-180°C
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09:40 11 Oryou can squeeze the dough into your preferred shapes, onto a baking
paper, freeze for ~2-3 mins in freezer, then deep fry it till golden brown.
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07:55 12 Transfer it to a cooling tray / paper towel to catch the excess oil.
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#% Assembling
08:00 13 When the churros are still warm, dip with cinnamon sugar or chocolate dip,

or even coffee ice cream!
BRAF IR0 EPAAENE, SRS 0EE .. S INBEERE

Copyright 2022 Bread Cloud Studio. All rights reserved.
IRIERRB - AFEHDEER AR



