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Bagels 

Makes 6 bagels 

(from Artisan Breads Every Day by Peter Reinhart) 

Ingredients for the Bagel Dough: 

 1 tbsp. barley malt syrup (or honey if you can’t find it) 

 1 tsp. instant yeast (NOT active dry yeast: if you use active dry you will need to bloom it 

first) 

 1 ½ tsp. iodized salt OR 2 ½ tsp. coarse kosher salt 

 1 cup plus 2 tbsp. lukewarm water, 95 degrees F (255 grams) 

 3 ½ cups unbleached bread flour 

 For cinnamon raisin bagels: add ½ tsp. ground cinnamon to the flour and 1 1/3 cup raisins 

to the dough during the last 2 minutes of the initial mix 

Ingredients for the Poaching Liquid: 

 2-3 quarts water 

 1 ½ tbsp. barley malt syrup (or honey) 

 1 tbsp. baking soda 

 1 tsp. salt or 1 ½ tsp. coarse kosher salt 

 

Directions: 

 Make the dough the night before you plan to bake. Stir the malt syrup, yeast and salt into 

a large measuring cup or small bowl with the lukewarm water 

 Place the flour in the bowl of a stand mixer fitted with the dough hook (and the 

cinnamon, if using) 

 Pour the malt mixture in with the flour and mix on the lowest speed for 3 minutes. The 

dough should form a stiff, coarse ball. If there are still dry bits of flour, stir in a little 

more water until fully hydrated. If using raisins, add them after 2 minutes. If the raisins 

aren’t fully incorporated don’t worry, you can knead them in in the next step. Let rest for 

5 minutes. 

 Mix again, on the lowest setting, for 3 minutes OR knead on a very lightly floured work 

surface by hand for 3 minutes (the raisins will incorporate easier if you knead by hand if 

you are using them). The dough should be stiff yet smooth and supple and slightly tacky. 

If it is sticky or very tacky, knead in a little more bread flour 
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 Allow the dough to rise for one hour at room temperature in a lightly oiled bowl covered 

with plastic wrap or a clean towel 

 Line a sheet pan with parchment paper or a nonstick silicone mat and lightly mist with 

cooking spray 

 Divide the dough into 6 equal pieces and roll into balls with your hands on a clean, dry 

(NOT floured) surface 

 Shape the dough balls into bagels. Do this by rolling each ball into an 8 inch rope and 

slightly taper the ends. Grasp one end of the dough in the palm of your hand and wrap the 

dough around your hand so that the two ends are overlapping by about 2 inches. Roll this 

overlapping portion of the dough on the work surface to seal. Even out the circle a bit so 

the width is relatively uniform around the circle. Place on the baking sheet. If making a 

double batch you will need two trays 

 Once all of the bagels are formed, lightly mist them with the cooking spray and cover the 

tray with plastic wrap 

 Refrigerate overnight 

 Remove the tray(s) from the refrigerator 60-90 minutes before you plan to boil and bake 

them 

 Check to see if the bagels are ready for baking using the “float test”: fill a small bowl 

with cold water and place one of the bagels in it. If it sinks, it is not ready. Shake it off, 

return to the pan and wait another 15-20 minutes and test again. Once one floats, the rest 

will be ready as well. 

 About 30 minutes before baking, preheat the oven to 500 degrees F 

 Make your poaching liquid: fill a large pot with 2 to 3 quarts of water so that it is at least 

4 inches deep. 

 Cover, bring to a boil and then lower the heat just enough to maintain a simmer 

 Stir in the malt syrup, baking soda and salt 

 Gently lower the bagels into the solution. Place as many in at once as will comfortably 

fit, working in batches if needed. They should all float to the surface in about 15 seconds 

 After 1 minute, flip each bagel with a slotted spoon and poach for another 30-60 seconds 

 Spray your sheet tray with cooking spray again. 

 Remove bagels with slotted spoon and transfer back to the sheet tray, domed side up.  

 If using any toppings, sprinkle them on at this point (except for cinnamon sugar) 

 Place the bagels in the oven and immediately lower the oven temperature to 450 degrees 

F 

 Bake for 8 minutes, then rotate the pan and check the bottoms of the bagels. If they are 

getting too dark, place another sheet under the baking sheet to help insulate the first tray 

and prevent over browning. Bake for another 8-12 minutes or until the bagels are golden 

brown 

 Cool on a wire rack for at least 30 minutes before eating 


