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Mexican Bunuelos
Often served during the Christmas and New Years holidays, this
Mexican Bunuelos recipe makes the perfect fried dough covered in
cinnamon sugar!

45 mins 10 mins 55 mins

Dessert Mexican  8 bunuelos  

240kcal  Isabel Eats

Ingredients

For the bunuelos

For the cinnamon sugar topping

Instructions

For the bunuelos

Prep Time Cook Time Total Time

Course: Cuisine: Servings: 

Calories: Author: 

2 cups all-purpose flour
1 1/2 teaspoon baking powder
1/2 teaspoon salt
3/4 cup warm water
4 tablespoons oil, plus 2 or more cups for frying

1/2 cup granulated sugar
1 tablespoon ground cinnamon

�. Add all-purpose flour, baking powder and salt in a large bowl. Mix together until
combined. 

�. Add warm water and 4 tablespoons oil. Mix together with a spoon or your hands until the
dough comes together.

�. Transfer the dough onto a clean working surface and knead the dough for 8 to 10
minutes, until the dough is smooth and elastic.

�. Roll the dough into a ball, place it in a bowl, cover with a kitchen towel and let it rest for 30
minutes.

�. While the dough is resting, cover a large plate with paper towels, fill a large saute pan with
1 to 2 inches of frying oil and make the cinnamon sugar topping. Set aside.

�. Divide the dough into 8 separate pieces and roll each piece into a ball. On a lightly floured
surface, use a floured rolling pin to roll out each ball into an 8 to 10-inch circle. (I
recommend laying the rolled out dough onto a large kitchen towel in one single layer.
Don't stack the rolled out dough on top of each other or it may stick.)

�. Heat the frying oil to 350°F. Fry each dough circle for about 60 seconds, turning once,
until golden brown on both sides. Transfer to prepared plate to drain any excess oil.
Sprinkle heavily with cinnamon sugar topping.
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For the cinnamon sugar topping

Notes
To store, I recommend stacking them on a plate and covering them with a simple paper
towel or napkin on the counter for up to 3 days. If you cover them completely with a air
tight cloche or place them in the fridge, they can lose some of their crunchy and crispy
texture. They'll still taste good though!

Nutrition
Serving: 1bunuelo with cinnamon sugar topping | Calories: 240kcal | Carbohydrates: 33g | Protein:

3g | Fat: 11g | Saturated Fat: 1g | Polyunsaturated Fat: 1g | Monounsaturated Fat: 7g | Trans Fat:

0g | Cholesterol: 0mg | Sodium: 158mg | Potassium: 4mg | Fiber: 1g | Sugar: 10g | Vitamin A: 0IU

| Vitamin C: 0mg | Calcium: 10mg | Iron: 0.2mg

Mexican Bunuelos https://www.isabeleats.com/mexican-bunuelos/

�. Combine granulated sugar and ground cinnamon in a small bowl. 


