
	  
	  
	  
	  
	  
	  
	  
 
	  
	  

	  
	  

CHURROS  W ITH  WH ISKY  CARAMEL  SAUCE
  
Makes – 40 churros Prep 1h 15’ – Worth the effort 

 
50g unsalted butter 
a pinch of salt 
½ tsp vanilla bean paste or vanilla essence 
75g flour 
¼ tsp baking powder 
2 eggs, lightly beaten 
1l sunflower oil 
 
For the cinnamon sugar:  
70g sugar 
½ tsp cinnamon 
 
For the whisky sauce: 
10g butter 
65g brown sugar 
2 tbsp cream 
2 tbsp whisky 

 
1. Start by making the churros batter: put the butter and a pinch of salt into a saucepan, add 

165ml of boiling water and bring to a rolling boil until all the butter has melted. 
 

2. Lower the heat and beat in the vanilla bean paste, flour and baking powder. Stir vigorously for 
about a minute until the batter pulls away from the sides of the pan and forms a ball. 

 
3. Remove from the heat and beat in the eggs one after the other. It may look like it won’t come 

together at first, but just keep beating until smooth. Leave the dough to rest for 10 minutes. 
4. Meanwhile, make the cinnamon sugar by mixing the sugar and cinnamon on a plate. 
5. Then, make the whisky sauce: Put the butter, brown sugar and 1 tablespoon of the cream into a 

small saucepan and, stirring constantly, melt and combine for 3 minutes. 
6. Add the whisky and stir. Bring to the boil and stir in the remaining tablespoon of cream. Boil 

for another 2 minutes, then take off the heat and pour into a serving bowl. 
7. Put the batter into a piping bag fitted with a large star-shaped nozzle. (At this stage you can 

leave the batter in the piping bag at room temperature for a few hours until you need it. Seal 
the back of the piping bag and cover the nozzle with cling film so the dough doesn’t dry out.) 

8. Heat the oil in a wok or large, deep saucepan. Add a small amount of batter to the oil: if it 
sizzles and browns within 45 seconds, the oil is hot enough and you can start deep-frying the 
churros. 



9. Pipe 5cm strips of dough into the oil, cutting them off with a pair of scissors. Don’t pipe in more 
than 12 churros at a time, otherwise the wok becomes too crowded and the churros will stick 
together. Fry the churros until they’re golden brown, for about 4 minutes, turning them from 
time to time. 

10. Remove from the oil with a slotted spoon and briefly drain on absorbent kitchen paper, then lift 
onto the plate with the cinnamon sugar and roll in the sugar.  

11. Repeat with the remaining batter. Serve the churros hot with the warm whisky caramel sauce.  
 
TIPS:  

• If you prefer to make a traditional chocolate sauce, melt 100g dark chocolate with 50ml cream 
over a low heat and serve hot. 

• If you’d like to reheat some leftover churros, pop them into a 200°C oven for 5 minutes. 
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