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Ingredients (for approximately two dozen) 
 

2 cups  nixtamalized corn flour, for tortillas 

    (NOT corn starch) 

¼ cup  unsalted butter 

¼ cup  non-hydrogenated margarine 

1   egg 

1 tsp  baking powder 

¼ tsp  salt 

½ cup  water 

100g  piloncillo or other raw sugar, or ½ cup brown sugar 
 

Place water and piloncillo (or sugar) in a pot over high heat, cooking and stirring for two to three 

minutes, until the sweetener is completely dissolved and the mix is bubbling; remove from heat and 

allow to cool down to room temperature.  Meanwhile, beat butter and margarine in a mixing bowl 

until creamy, then incorporate egg.  Add half the corn flour, and sprinkle baking powder and salt on 

top.  Continue mixing, slowly adding half the reserved syrup.  Add the rest of the corn flour, and the 

rest of the syrup, mixing to incorporate.  Finish kneading with hands until a soft dough is formed; 

cover the bowl with a clean kitchen towel, and allow dough to rest for 20 minutes (photo below, 

left).  To form the rings, take approximately a teaspoon of dough, roll into a ball, and then into a 

cylinder, between hands.  Place on working surface and roll to thin into a rope, about 1/4 inch (0.6 

cm) in diameter, and 4 inches (10 cm) long.  Bring ends together and overlap, then lightly press 

junction with one finger (photo below, centre).  Continue with the rest of the dough, being careful 

not to overwork it; should it become too brittle, allow to rest in the fridge for 20 minutes.  Preheat 

oven to 350ºF (180ºC).  Transfer rings to a baking sheet lined with parchment paper, and bake in 

preheated oven for 15-18 minutes, until the bottom of the cookies are golden brown.  Remove from 

the oven; the cookies will be very brittle while hot, so allow to cool down completely on the baking 

sheet (photo below, right):  

 

 

 

 

 

 

 

 

 

 

 

Coricos may be stored in an air-tight container for a few days.  

Ring-Shaped Corn Cookies - Coricos 


