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Churros with Chocolate Dipping Sauce  

MAKES: 10-12 churros *You can easily double recipe but try a small batch first for your first time

 

YOU’LL NEED: 
For the churros: 

• 1 cup flour 

• 1 tsp baking powder  

• ¼ tsp salt 

• 1 tbsp vegetable oil 

• 1 cup boiling water 

• 1-2 inches of vegetable oil in a large pan for frying 
 
For the coating:  

• ¼ cup sugar  

• 1 tsp cinnamon   
 
For the chocolate sauce  

• ½ cup dark or semi-sweet chocolate chips 

• ¼ cup 35% cream  

• ½ tbsp butter  

• Pinch of salt  

 

HERE’S HOW: 
1. To make the churros: 

a. In a medium bowl, stir together the flour, baking powder and salt. Then stir in the oil and water. 
Mix until combined but don’t over-work the dough. 

b. Transfer the dough into a piping bag with a star tip on it.  
c. Heat the oil in the pan to 365-375F and let the bag cool while it heats up.  
d. Pipe dough into 6-inch lengths into the oil and cut it off with a knife at the tip. Fry 3-4 at a time 

until golden brown.  You want to let them get pretty golden brown so they are completely 
cooked through.  

2. To make the coating: 

a. On a large plate, stir together the cinnamon and sugar. As you take the cooked churros out of 
the pot make sure that you let any excess oil drip off them. Then roll in the cinnamon sugar and 
let cool before you serve.  

3. To make the chocolate sauce: 

a. In a small pot, heat the cream over medium heat until it starts to scald (boil). Add in the 
chocolate and turn off the heat. Let the chocolate melt for a minute and then stir it all together. 
Stir in the butter and a pinch of salt.  

 

CHEF’S NOTES:  
• If you want “perfect” shape churros, you can draw 6-inch lines on a piece of parchment paper. Flip it 

over and pipe onto that. Then put in the fridge to firm up. Then cut them all into individual pieces so you 
can transfer each one to the pot of hot oil and let them gently fall in.  

• Make sure your oil is hot enough by using a thermometer or testing it with a wooden spoon (you should 
see bubbles around the handle). If it’s not hot enough then your dough will just absorb a lot of oil and 
they won’t be crispy enough.  


