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GREEN VALLEY GRILL

Churros with Spicy Chocolate
1 cup


water
2 ½ tablespoons
granulated sugar

½ teaspoon

salt (or to taste)

2 tablespoons

vegetable oil

1 cup


all purpose flour




canola oil for frying
In a saucepot, combine water, sugar, salt and oil. 
Bring to a boil; remove from heat. 
Stir in flour. Continue stirring until mixture forms a ball. 
Allow mixture to cool and then place in a piping bag with a large tip. 
Heat about 2 inches of canola oil in a heavy bottom fry pan to 360 degrees. 
Carefully pipe out 6 inch long sticks directly into hot oil. 

Fry until golden (about 2-3 minutes), turn while cooking. 

Remove from fry oil and cool on parchment lined tray to room temperature. 

Makes 20 – 25

Spicy Chocolate Sauce
1/2 cup


heavy cream

3/4 cup


semi sweet chocolate

1/4 teaspoon

ancho chili powder

1/2 teaspoon

vanilla extract

1/4 teaspoon

cinnamon

In a saucepan, heat heavy cream over medium-low heat until it just begins to bubble. 
In a bowl, combine chocolate, chili powder, vanilla and cinnamon. 
Pour the hot cream over the chocolate and let stand for one minute (as chocolate begins to melt). 
Whisk until mixture is smooth. 

Makes 1 cup
Disclaimer: All our recipes were originally designed for much larger batch size. This recipe has been reduced – but not tested at this scale. Please adjust as to your taste and portion size.
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