
Churros with spiced hot chocolate

Consejo del chef

Using hazelnut drink as a vegetable drink option will give it a very tasty touch.
To make chocolate 'milk', replace 50 g of dark chocolate with white chocolate.



Raciones para 4

300 g
Wheat flour

300 g
Water

10 g
Salt

Sunflower oil for frying

Brown sugar for sprinkling (optional)

125 g
Black chocolate (the intensity you prefer)

500 ml
Vegetable milk

50 g
Agave syrup

30 g
Cocoa powder

1 pinch
Salt

1 pinch
Vanilla powder

1
Orange zest (or orange liqueur 30 ml)

6
Cardamom pods

3
Star anise

1 Dissolve the salt in the water and
bring it to the boil. Once it boils, pour it
over the flour and stir it well until you
get a homogeneous dough.

2 Place the dough in a piping bag with a
star nozzle. Form the churros by
choosing the desired shape (sticks,
tears, hearts...) and let them cool. You
can freeze them at this point to
consume them another day.

3 When frying them, do it in a bowl deep
enough with plenty of sunflower oil.
Fry until golden brown and let them
rest for a minute on kitchen paper to
remove excess fat.

4 Sprinkle with brown sugar if desired
(add a pinch of cinnamon or chili
powder for a more special touch)

5 To prepare the chocolate, infuse some
of the milk with the spices over a low
heat. Once the milk has acquired taste
and aroma, discard cardamom and
anise.

6 Dissolve the cocoa powder in the
remaining milk and add it to the pan
along with the chocolate and agave in
the pan. Cook until the chocolate has
melted and thickened.

7 Serve hot in a cup next to the churros.
You can put vegetable whipped cream
from topping, cinnamon powder or
some cocoa nibs. If you like peanuts
very much, try dissolving a spoonful of
peanut butter with milk or even adding
a dash of liquor.
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Chef's Notes

https://cookinglovers.teka.com/en/receta/churros-con-chocolate-caliente-especiado/
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