
Pretzels  

Ingredients:  

1 package (2 ¼ tsp. of active dry yeast)  2 tsp. salt    

4 cups flour       1 egg   

1 tsp. sugar       Course Salt   

1 ½ cups warm water (105-115 degrees)  Mustard, Cheese, or Cinnamon 

4 T. melted butter      Dip: 10 cups water, 2/3 cups baking soda 

 

Directions:  

 

1. Put warm water (105-115 degrees) in a liquid measuring cup, and add the sugar, yeast, 

and salt. Allow it to sit for a few minutes (5 minutes) until it bubbles. Then add melted 

butter. 

2. Measure flour in a large bowl.   

3. Gradually add the ingredients in the liquid measuring cup to the flour (making sure no 

yeast is left at the bottom of the liquid measuring cup).  

4. Mix the dough with wooden spoon at first, and then scrape the dough out of the bowl 

onto the counter top using your hands.  Add little amounts of flour if needed to the 

counter and your hands to prevent sticking.  

5. Knead the dough for 5-10 minutes, until it is smooth and elastic.  

6. Grease a medium size bowl.  Place the dough in the bowl and turn it over once (so that 

the greased side is on top). Cover the dough with a towel or saran wrap and let it rise 

for about 1-1 ½ hours.  (Refrigerate the dough- for school purposes only)   

 

1. Preheat oven to 450 degrees, and grease cookie sheet.  

2. Divide the dough and shape into 20 inch length pieces (1/2 inch width).  Then loop into 

the basic pretzel shape.  

3. Dip pretzels into pot with boiling water and baking soda in it for about 30 seconds. Lift 

pretzels out with a spatter screen or spatula. Then place pretzels on baking sheet.  

4. Whisk egg yolk in a separate bowl with 1 T. of water and brush egg over pretzels.  

Sprinkle salt on them. (If you do not want salt, just brush egg yolk on them)  

5. Bake pretzels for about 10-12 minutes or until lightly browned.   


