YIELD:
15 servings

COOKING TIME:
30 minutes

Baked Churros
Ingredients
2/3 cup almond flour
1/4 cup coconut flour
1 tablespoon ground psyllium husk
1 teaspoon xantham gum
1 cup water
1/4 cup margarine
2 tablespoon Stevia
1/4 teaspoon salt
2 eggs, lightly beaten
1 teaspoon vanilla extract
1/4 cup mozzarella, grated

To garnish

Melted margarine
1/4 cup Stevia
1-2 teaspoon ground cinnamon
Chocolate for dipping

You'll need
Medium mixing bowl
Medium saucepan
Wooden spoon
Baking sheet
Parchment paper
Oven mitts
Pastry bag + star piping tip

Recipe adapted from: https://www.theketooven.com/pages/keto-churro-donuts
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In a medium bowl, combine the

Then in a medium pot, heat up the water,

almond flour, coconut flour, psyllium

margarine, Stevia and salt until it begins to

husk, and xanthan gum. Set aside.

simmer. Turn the heat to low and add in the
flour mixture.
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Mix constantly to incorporate and

After the dough is cool, add in the following

until the dough is drier and pulls

ingredients one at a time, mixing until fully

away from the pan and forms into a

incorporated before moving on to the next:

ball, 1-3 minutes. Transfer the dough

eggs, cheese, vanilla. The final dough should

back to the bowl and allow it to cool

be stiff, form into a ball easily, but will also

for 5 minutes in the fridge.

be elastic.
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Allow the dough to rest until it comes

Spoon dough into a piping bag with a

to room temperature (10-15 minutes).

star tip. Pipe out desired shapes (i.e.

Preheat oven to 350°F. Line a baking

rounds, strips, hearts) onto the

tray with parchment paper.

prepared baking tray.
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Bake for 15-20 minutes, until deep

Finally, brush with melted margarine

golden. Baking times will vary a lot

right out of the oven and sprinkle

here depending on your oven, so

with cinnamon Stevia. You may store

check in at minute 10.

the churros in an airtight container
for 3 days, giving them a quick rewarm before serving again.

