


























Steps for Churros: 
1. Place water, sugar, salt, and butter in a pot and bring to the boil.
2. Mix in flour and stir well until a dough is formed.
3. Transfer the dough to a stand mixer with a paddle attachment 
 and mix at medium speed to release steam, or use a spatula to mix.
4. Once the dough is no longer steaming, add in the egg and 
  yolk slowly until well combined.
5. Once the dough has cooled oƢ, roll the dough into a log shape of  10cm length,  
 then line them on the baking tray. Store in the freezer until solid.
6. Once solid, fry it for 3-4 minutes or until golden brown, 
 then drain oƢ oil before tossing in sugar. 

Steps for Pandan Custard:
1. Place milk, pandan essence, and pandan leaf into a pot 
  and bring to the boil.
2. Meanwhile, whisk yolks with palm sugar and corn flour until pale.
3. Whisk in hot pandan milk into the yolks.
4. Strain mixture back to the pot and cook over medium heat 
 whilst whisking until thickened.
5. Lastly, whisk in butter and serve in a ramekin whilst hot for 
 dipping the churros in.

TTo Plate
Arrange the warm churros on a serving plate or in a lined basket, sprinkle with 
palm sugar, and serve with the warm pandan custard in a small ramekin for 
dipping. Garnish with a pandan leaf, if available.
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