Soft Pretzels

(Starting with pre-made bread dough)

Directions:

1. Fill a stockpot ½ with water and turn on high

2. Place 2/3 Cup of baking soda in pan
3. Preheat the oven to 450o
4. Starting with a piece of dough about the size of a racquet ball roll it out to approximately 16-20 inches – the rope must be even in diameter

5. Shape into a pretzel
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6. Place the pretzels into the boiling water, 1 by 1, for 30 seconds.  Using a spoon scoop the hot water over the pretzel (like basting.)  Remove them from the water using a large flat spatula or slotted spoon and let them drain on paper towel.
7. Place on a cookie sheet which has been lined with parchment and sprayed with non-stick spray

8. Egg wash (optional)

9. Sprinkle with salt (if you want cinnamon sugar – do this AFTER baking)
10. Bake for 12-14 minutes until golden brown

For cinnamon sugar pretzels:

Once the pretzels are out of the oven, brush them lightly with melted butter then sprinkle on cinnamon-sugar

Egg Wash (optional) - One egg will provide more than you need - share with another kitchen
1. Separate one egg; reserve the yolk, throw away the white

2. Mix the yolk with 1 T water

3. Apply to the top surface of the pretzel with a pastry brush

· Why are we boiling the pretzels in hot water and baking soda?

· What is gluten?
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