
Baked Churros:
1/2 package of store bought puff pastry (1 sheet)
1/4 cup unsalted butter, melted
1/2 cup granulated sugar
2 tbsp ground cinnamon

Cinnamon Ice Cream:
2 cups heavy whipping cream, cold
1 14-ounce can sweetened condensed milk
1 tbsp vanilla extract
3 tbsp cinnamon
1/4 cup dulce de leche

Baked Churros:
Thaw the puff pastry following the package instructions and preheat your oven to 450F.

Line a large baking sheet with parchment paper. Once thawed, lightly roll the puff pastry on a floured
surface just to smooth the top out. Cut in half length-wise then into about 1/2 inch wide strips. You
should end up with about 10-12 strips. Bake for 10-12 minutes or until golden brown.

Once the puff pastry is out of the oven and cooled enough to pick up and handle, melt the butter in
the microwave and mix the sugar and cinnamon on a plate. Brush all sides of the pastry with butter
and roll in the cinnamon sugar mixture to coat. Place back on the sheet to cool completely.

Cinnamon Ice Cream:
While the churros are cooling, start on the ice cream.

No-Churn
Churro

Ice Cream

Makes:  6 servings
Prep Time:  30 minutes  
Total Time:  6 hours



Mix together the heavy cream, sweetened condensed milk, vanilla, and cinnamon in a small
bowl.  Whisk until mixture starts to thicken, about 3 minutes.

In a 9×5 loaf pan, spread a layer of the ice cream at the bottom of the pan. Crumble two of the
churros on top (breaking up into tiny bite-sized pieces) and dollop about 5 teaspoons of dulce
de leche. Continue building these layers until you run out of ice cream.

Tightly wrap the pan in plastic wrap and then foil and place it in the freezer to set overnight.
Before eating, let it sit out for about 20-30 minutes so it’s easy to scoop. Enjoy!
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