
easy to make spanish desserts
Easy to make Spanish desserts are a delightful way to experience the rich culinary
heritage of Spain without needing to be a professional chef. Spanish desserts often reflect
the country’s diverse regions and cultural influences, featuring ingredients like almonds,
honey, citrus fruits, and dairy. Whether you’re looking to impress guests or simply satisfy
your sweet tooth, this article will guide you through some simple yet delectable Spanish
desserts that you can whip up in no time.

Popular Spanish Desserts

Spain boasts a variety of desserts that range from light and refreshing to rich and
decadent. Here are some of the most popular and easy-to-make options:

1. Flan

Flan is a classic Spanish dessert that is beloved for its creamy texture and caramel flavor.
It is a type of custard topped with a layer of soft caramel sauce.

Ingredients:
- 1 cup of sugar (for the caramel)
- 1 can of sweetened condensed milk
- 1 can of evaporated milk
- 4 large eggs
- 1 tablespoon of vanilla extract

Instructions:
1. Preheat your oven to 350°F (175°C).
2. In a saucepan over medium heat, melt the sugar until it turns a golden brown, stirring
constantly. Carefully pour the caramel into a round baking dish, coating the bottom
evenly.
3. In a blender, combine the sweetened condensed milk, evaporated milk, eggs, and
vanilla extract. Blend until smooth.
4. Pour the mixture over the caramel in the baking dish.
5. Place the baking dish in a larger baking pan filled with water (this creates a water
bath).
6. Bake for about 50-60 minutes or until the flan is set.
7. Let it cool before inverting onto a plate. Serve chilled.

2. Churros with Chocolate Sauce

Churros are crispy fried dough pastries often enjoyed with a cup of thick hot chocolate for
dipping.



Ingredients:
- 1 cup of water
- 2 tablespoons of sugar
- 1/2 teaspoon of salt
- 1 cup of all-purpose flour
- 2 tablespoons of vegetable oil
- Oil for frying
- Powdered sugar (for dusting)

Chocolate Sauce Ingredients:
- 1 cup of milk
- 1/2 cup of dark chocolate chips
- 1 tablespoon of sugar
- 1 tablespoon of cornstarch mixed with 2 tablespoons of water

Instructions:
1. In a saucepan, boil water, sugar, and salt. Remove from heat and stir in flour and 2
tablespoons of oil until smooth.
2. Heat oil in a deep pan for frying.
3. Transfer the dough into a piping bag fitted with a star tip. Squeeze out strips of dough
into the hot oil and fry until golden brown. Drain on paper towels and dust with powdered
sugar.
4. For the chocolate sauce, heat the milk and stir in chocolate chips and sugar. Once
melted, add the cornstarch mixture and stir until thickened.
5. Serve the churros warm with the chocolate sauce for dipping.

3. Tarta de Santiago (St. James Cake)

This almond cake is a regional favorite from Galicia, characterized by its moist texture and
almond flavor.

Ingredients:
- 2 cups of ground almonds
- 1 cup of sugar
- 4 large eggs
- Zest of 1 lemon
- Powdered sugar for dusting
- A cross of St. James (optional, for decoration)

Instructions:
1. Preheat your oven to 350°F (175°C) and grease a round cake pan.
2. In a bowl, mix ground almonds, sugar, and lemon zest.
3. In another bowl, beat the eggs and then combine with the almond mixture.
4. Pour the batter into the prepared cake pan and smooth the surface.
5. Bake for 30-35 minutes until golden and a toothpick comes out clean.
6. Allow cooling, then dust with powdered sugar and place a cross of St. James on top
before serving.



Refreshing Spanish Desserts

If you prefer something light and refreshing, consider these easy-to-make options that
make use of fruits and yogurt.

4. Arroz con Leche (Rice Pudding)

A classic Spanish dessert, arroz con leche is a comforting rice pudding flavored with
cinnamon and lemon.

Ingredients:
- 1 cup of rice
- 4 cups of milk
- 1 cup of sugar
- Zest of 1 lemon
- 1 cinnamon stick
- Ground cinnamon (for serving)

Instructions:
1. Rinse the rice under cold water.
2. In a large pot, combine rice, milk, sugar, lemon zest, and cinnamon stick. Cook over
medium heat, stirring occasionally, until the rice is tender and the mixture thickens (about
30-40 minutes).
3. Remove the cinnamon stick and let the pudding cool.
4. Serve warm or chilled, sprinkled with ground cinnamon.

5. Torrijas (Spanish French Toast)

Torrijas are a traditional Easter dessert similar to French toast, often flavored with
cinnamon and served with honey.

Ingredients:
- 1 loaf of stale bread
- 2 cups of milk
- 2 eggs
- 1/2 cup of sugar
- 1 teaspoon of cinnamon
- Honey (for drizzling)
- Oil for frying

Instructions:
1. Slice the stale bread into thick pieces.
2. Heat the milk and mix in sugar and cinnamon. Allow it to cool slightly.
3. Dip each slice of bread into the milk mixture, then into beaten eggs.
4. Fry in hot oil until golden brown on both sides. Drain on paper towels.
5. Drizzle with honey before serving.



Conclusion

These easy to make Spanish desserts capture the essence of Spanish culinary traditions
while being approachable for home cooks. From the creamy flan to the crispy churros and
refreshing arroz con leche, each recipe offers a taste of Spain that you can recreate in
your own kitchen. Whether you’re celebrating a special occasion or simply indulging in a
sweet treat, these desserts are sure to impress. Don’t hesitate to try them out and share
your newfound culinary delights with friends and family!

Frequently Asked Questions

What is an easy Spanish dessert that requires no
baking?
Flan is a classic Spanish dessert that is easy to make and requires no baking. It consists of
a creamy custard topped with caramel sauce.

How can I make churros at home quickly?
You can make churros by mixing flour, water, sugar, and salt, then piping the dough into
hot oil and frying until golden brown. Serve with chocolate sauce for dipping.

What is the simplest recipe for Spanish rice pudding?
To make Spanish rice pudding (arroz con leche), simmer rice in milk with sugar,
cinnamon, and lemon zest until creamy. Serve chilled or warm, topped with cinnamon.

Are there any no-cook Spanish dessert options?
Yes, you can prepare a simple Spanish dessert by mixing fresh fruits with yogurt and a
drizzle of honey, creating a refreshing and healthy option.

What are some common ingredients in easy Spanish
desserts?
Common ingredients include eggs, milk, sugar, cinnamon, vanilla, and fruits like oranges
and almonds, which are often used in various traditional desserts.

Can I make a traditional Spanish dessert with
chocolate?
Yes! You can easily make chocolate salami, which is a no-bake dessert made with crushed
cookies, cocoa, nuts, and sweetened condensed milk, shaped like a salami.



How do I prepare an easy Spanish almond cake?
To prepare an easy Spanish almond cake, mix ground almonds, sugar, eggs, and a bit of
flour, then bake until golden. It’s moist and flavorful with minimal effort.

What is the best way to serve Spanish desserts?
Spanish desserts are often served family-style, allowing guests to share. Present them with
fresh fruits, nuts, or a dusting of powdered sugar for an elegant touch.
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