HOMEMADE SOPAPILLAS
3 
c.(360 g.) all-purpose flour, plus more for surface

2½ 
tsp.baking powder

¾ 
tsp.kosher salt

3 
tbsp.lard or shortening

¾ 
c.(150 g.) granulated sugar

2 
tsp.ground cinnamon


Vegetable oil, for frying


Honey, for serving

In a large bowl, whisk flour, baking powder, and salt. Add lard and work into flour mixture with your hands until pea-size pieces form. Add 1 cup warm water and stir with a wooden spoon until well combined, then knead with your hands a few times to ensure dough is hydrated. 
Cover and let rest 20 minutes.

Meanwhile, in a medium bowl, whisk sugar and cinnamon.

Divide dough in half. On a lightly floured surface, working with one half at a time, roll dough to a square about 1/8" thick. Cut dough into 9 (3") squares. Repeat with remaining dough.

Into a large, heavy pot fitted with a deep-fry thermometer, pour oil to a depth of 3". Heat over medium-high heat until thermometer registers 375°.

Working in batches to not overcrowd the pot, fry sopapillas, turning halfway through and adjusting heat as needed to keep oil at 375°, until puffed and golden brown on both sides, about 2 minutes. Using a slotted spoon, transfer to cinnamon sugar and toss to coat.

Arrange sopapillas on a platter. Serve warm with honey alongside.
Sopapillas are a fried dough often served as dessert in Tex-Mex restaurants and are very beloved in New Mexico. They can be coated in cinnamon sugar, as ours are, or dusted with confectioners’ sugar. Where I grew up in Oklahoma, the best Tex-Mex restaurants would give them out for free after your meal and serve them with honey to drizzle over. There’s always one spot in a sopapilla that puffs up the highest, and the absolute best method for eating a sopapilla is to poke a hole in that part to fill the hollow inside with honey. These are some of the easiest fried doughs to make at home: They aren't yeasted, so they require very little resting time, unlike donuts or beignets. The sweetness was always the perfect end after spicy enchiladas or chiles rellenos. Endless chips and salsa are all that’s needed to complete this meal!

Why didn’t my dough puff up?

Sopapillas always have a big spot in the middle that puffs up when frying. If yours aren’t rising like that, your dough most likely needs to rest more. After making the dough, allow it to rest for 20 to 30 minutes. This not only relaxes the dough, but helps hydrate it as well. The steam will cause the dough to puff and rise as it fries.

Can I make these ahead of time?

Like most fried desserts, sopapillas are best served warm right after being made. If you’re making a big batch and want to keep them warm to serve all of them at the same time, keep these in a 200° oven until ready to serve.

If you love these, try making your own churros or sopapilla cheesecake next!

MAKES: 18
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Your KitchenAid mixer might just be the hardest-working appliance you own. It can tackle everything from sweet desserts, such as gluten-free lemon-raspberry pavlova and shortbread cardamom cookies, to savory recipes, such as vegan mashed potatoes and even garlic breadsticks. And let’s not forget about the many breakfast recipes (oh good morning, Braided Apple Danish Loaf). Clearly, there's no shortage of ways to use this clever appliance, but if you’re in the dark about the many delicious stand mixer recipes around, we can help. Without further ado, read on for 59 of the best KitchenAid recipes around that will prove your stand mixer is worth its weight in gold.

3 Mistakes You’re Making with Your KitchenAid Mixer

Dessert Recipes

Angel Food Lemon Cupcakes

This Silly Girl’s Kitchen

Time Commitment: 55 minutes

Why We Love It: kid-friendly, special occasion-worthy, crowd-pleaser

Light, airy and pumped full of sweet lemon curd, these cupcakes are an extra decadent treat. The lemon sprinkles and large mint leaf garnishes aren't crucial, but they are 100 percent going to make these the photogenic dessert you've been craving.

Get the recipe

Gluten-Free Lemon-Raspberry Pavlova
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Time Commitment: 2 hours and 40 minutes

Why We Love It: gluten-free, special occasion-worthy, <10 ingredients

This all-pink dessert is catering to our Barbie-loving hearts right now. Even though the flavors are summery, it's a satisfying sweet treat year-round. And fortunately, this light, airy, simple dessert is a fan favorite, too.

Get the recipe

Molten Vegan Chocolate Pie

Make it Dairy Free

Time Commitment: 5 hours and 40 minutes

Why We Love It: vegan, make ahead, kid-friendly

Vegans with a hankering for chocolate will enjoy the rich flavor and impossibly moist crumb of this brownie pie. For a gluten-free option, sub using a 1:1 flour blend.

Get the recipe

Melt-in-Your-Mouth Shortbread Cookies

The Endless Meal

Time Commitment: 30 minutes

Why We Love It: <10 ingredients, kid-friendly, <30 minutes

These classic shortbread cookies are soft, buttery and just right for dipping in a warm beverage. Keep in mind that salted butter is better, so if you only have unsalted, the recipe recommends salting it yourself.

Get the recipe

Honey Whipped Cream

Erin McDowell

Time Commitment: 10 minutes

Why We Love It: no bake, ready in <15 minutes, <10 ingredients

This spin on plain whipped cream would be an amazing addition to baklava, berries, pie and just about any baked good. If you're making it ahead of serving, we recommend whipping it less than you need to—that way, it'll hold up better.

Get the recipe

Banana Split Pie

Stay Snatched

Time Commitment: 3 hours and 25 minutes

Why We Love It: no bake, beginner-friendly, kid-friendly

A twist on the classic sundae, this slice of pie boasts pineapple, cream cheese filling, cherries and nuts. Most of the time commitment comes from the cake chilling, so don't let that keep you from trying it out.

Get the recipe

Chocolate Dipped Shortbread Cookies

