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Pretzels 

Ingredients: 

 1 (.25 ounce) package active dry yeast 

  2 tbsp. brown sugar, packed 

  2 tsp. kosher salt 

  1 1/2 cups warm water (110 degrees F/45 degrees C) 

  3 cups unbleached, all-purpose flour 

  1 cup bread flour 

 Canola or Vegetable oil 

  2 cups warm water (110 degrees F/45 degrees C) 

  2 tbsp. baking soda 

  2 tbsp. unsalted butter, melted 

  2 tbsp. coarse kosher salt 

 

Directions: 

 In the bowl of a stand mixer fitted with a dough hook, mix 1 ½ cups warm water and 

brown sugar, stirring with a spoon to dissolve (make sure you get the temperature of the 

water right or you will a) kill the yeast if it’s too hot or b) the yeast won’t bloom). 

 Sprinkle the yeast over the top and lightly stir. 

 Allow yeast to bloom about 5 minutes, undisturbed. 

 Stir in the salt and both flours with the dough hook on low speed until the dough forms 

and begins to stick to the hook. 

 Dump the dough onto a floured board and knead until smooth and elastic, about 8 

minutes. Sprinkle flour on the dough, board and on your hands as needed to prevent 

sticking. 

 Using a paper towel spread a thin layer of the oil on the inside of a large bowl 

 Form into a ball and place in greased bowl and turn to coat the surface.  

 Cover loosely with plastic wrap and let rise for one hour or until doubled in volume 

(approximately, it may not quite double and that is fine). 

 Combine 2 cups warm water and baking soda in an 8 inch square pan. Line 2 or 3 baking 

sheets with parchment paper or with silicone non-stick mats. The number of sheets you 

need will depend on how large you make your pretzels.  

 After dough has risen, cut into 12 even pieces using a bench scarper. 

 Roll each piece into a 2-3 foot rope, about pencil thin (or thinner if you prefer).  
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 Twist into pretzel shapes or wrap around hot dogs 

 Alternately, form dough into balls for rolls, pulling the dough tight over the surface of 

each ball down towards the bottom of each roll.  

 Dip each pretzel, roll or pretzel dog into the baking soda solution and place onto 

parchment covered baking sheets, and let rise 15 to 20 minutes. 

 Preheat an oven to 450 degrees F with the racks in the center position while the dough 

rises. 

 Bake in the preheated oven for 8 to 10 minutes, or until golden brown.  

 Brush with melted butter and your desired toppings immediately after removing from the 

oven. 


