
High Altitude Churro Cupcakes

Equipment
2 Cupcake Pans
24 Cupcake Liners/Baking Cups
1 Small Saucepan (optional)

Instructions
1.Preheat your oven to 350F.
2.Crack your eggs into a small bowl and set aside.
3.Measure out your buttermilk and sour cream, set them aside.
4.Prepare your cupcake pans. Line them with your baking cups/cupcake liners.
5.In a small bowl combine the flour, salt, baking powder and cinnamon. Mix with a fork until

they are incorporated.
6.Add the granulated sugar, brown sugar, oil and melted butter to your mixing bowl. Mix

until incorporated.
7.Add in half of the eggs and mix until just combined. Add in the rest of the eggs and mix

until just combined.
8.Add in the vanilla extract and mix until combined.
9.Add in the sour cream and mix until combined.

10.Add in half of the flour mixture and mix until combined.
11.Add in the buttermilk and mix until combined
12.Add in the rest of the flour mixture and mix until combined.
13.Mix the batter by hand to make sure everything is incorporated. Add the batter to your

cupcake pans, filling them about 2/3 to 3/4 to the top.
14.Bake for about 16 minutes and check with a toothpick. Bake for an additional 2-3 minutes

as needed.
15.Take the cupcakes out of the oven and let them cool in the pans for about 15 minutes.
16.Remove the cupcakes from the pans and let them completely cool on a cooling rack.
17.Either frost the cupcakes or store them an airtight container. The cupcakes will last for

about 12 hours at room temperature, or 7 days in the refrigerator. You can freeze the
cupcakes in an airtight container for up to 2 weeks if you want to make them ahead of
time. You could also freeze any leftover cupcakes that have been frosted for up to 3
months in an airtight container.

Ingredients
5 large eggs
1/2 cup buttermilk
1/2 cup sour cream
1 cup butter (melted)
3/4 cup avocado oil (or oil of your choice)
1 1/4 cups granulated sugar minus 1
tbsp

1 cup brown sugar minus 1 tbsp
3 cups flour plus 3 tbsp
1 tsp salt
1 1/2 tsp baking powder
4 tsp ground cinnamon
1 tbsp vanilla extract

A delicious recipe for Cinco de Mayo or Taco Tuesday! An easy dessert that can be made
ahead of time. This recipe will make enough for 24 cupcakes.
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CHURRO CUPCAKES

CHURRO FROSTING
1 cup butter
16 oz. cream cheese (two 8 oz. packages)
32 oz. powdered sugar (two 16 oz. bags or about 8 cups)
2 tsp vanilla extract
2 tsp ground cinnamon

TOPPING
2 tbsp cinnamon sugar

CHOCOLATE SAUCE (OPTIONAL)
1/2 cup heavy cream
4 oz. chocolate (roughly chopped)

CHURRO CUPCAKES
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High Altitude Churro Cupcakes

Instructions

1.Take out the cream cheese and let it sit on the counter for a few minutes.
2.Leave the butter on the counter to soften a bit at room temperature. Or you can place

two sticks of butter in the microwave and heat for 9-11 seconds to soften. Once the butter
is a little soft but is still firm it is ready. You should be able to make an indent in the butter if
you push firmly.

3.Place the butter, cream cheese and cinnamon in your mixing bowl and beat for a few
minutes.

4.Open a bag of powdered sugar and add in about a third of the bag. Mix until combined.
Continue until the whole bag is mixed in.

5.Add in the vanilla extract and mix until combined.
6.Open the second bag of powdered sugar and add in about a third of the bag. Mix until

combined. Continue until the whole bag is mixed in.
7.Mix the frosting for about 2 minutes. Scrap the bowl, then mix for another minute.
8.Mix the frosting by hand with a spatula or spoonula for a few seconds to try to get out

some of the air bubbles and make sure everything is incorporated.
9.Frost the cupcakes as desired.

10.Store any leftover frosting in an airtight container. It will last up to 10 days in the
refrigerator, or you could freeze it for up to 3 months.

A delicious recipe for Cinco de Mayo or Taco Tuesday! An easy dessert that can be made
ahead of time. This recipe will make enough for 24 cupcakes.
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CHURRO FROSTING

1.Sprinkle the frosted cupcakes with the cinnamon sugar.
TOPPING

1.Over medium heat, bring the heavy cream to a boil in a small saucepan.
2.Remove the pan from the heat and quickly stire in the chocolate. Continue to stir until it

has melted, and it incorporated in the heavy cream.
3.Drizzle the chocolate sauce over the cupcakes.

CHOCOLATE SAUCE (OPTIONAL)
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