Churros

1 cup water

½ cup unsalted butter

¼ teaspoon salt

1 cup flour

4 large eggs

Oil for deep frying

Confectioner’s sugar

In a heavy saucepan, bring water, butter and salt to a full boil.  Stir until the mixture leaves the sides of the pan and forms a ball.  Put the mixture in a bowl.  With an electric mixer set on medium speed, add one egg at a time.  After adding the last egg, beat for one more minute.

Fit into a pastry bag or cookie press with a ½ inch star tip.  Pipe out tubes of 6-inch long dough into 2-3 inches of oil heated to 375 degrees F.  Fry, turning a few times, for 3-5 minutes or until golden brown.  Drain well and sprinkle with sugar.
