HOMEMADE PRETZEL LOGS e ﬁ 1O TPS

Makes: 15 To 20 Pretzels Boul
Prepam’rion Time: | Hour

is Prefrzel recipe not onl
makes a greaf unchbox. addition,
Wooden Spoon it makes @ great afternoon

Towel snack as wel. Afternatively,

. serve this deliciouslx/ simple
Boking sheets recipe during parties, hoidays or
Wax papey over the weekend!

Oven
=" METHOD

[ Bloom the \/eaer according 10 instructions on the acka@e.

2. Whie the \/eas‘r in activating, prepare the flour mixture.” In
a large bowl, combine the flour, ugar and salt. Mett the
butter then add to the bowl. Mix wel.

3. Once the \}easf is readx}, combine the \/Jeasr with the flour

mixture and vemaining water. Mix. well. ‘Once mixed, place
. KS the dough on a counfer and knead until fuly homogenous.
Place the dougln back in the bowl and cover with a” warm
kitchen Towel. Allow the dough 0 double in size in a warm,
e (NGREDIENTS iy pace (s o ke round 30 fo 35 s
. le the douah is vieing, line Two baking sheets with wax
15 cups Al Purpose Flour (11.25L/38f102) paper tren lighthy flour.@()nce the douglng has visen, remove
v teaspoon Saft (Imf) from the bowl and cut the doush into 15 to 20 [Eieoes of
2 Tablespoons Butter (30ml/ifl.oz) equal size. Next, form the dough into long logs. Place the
| % cup Water (warm) (375ml/.2v4fl0z) E etzel logs back on the baking sheet.
| Padg Active DW Neast 5. Preheat an oven to 200°C/400°F/Gas mark &). Combine
Z Tablespoon Sudar (30ml/ifloz ) the whisked egg) and water. Brush the top of the pretzels
| Eag, whisked with the <z wash, then JroP with the coarse salt. Place the
l Tﬁ) espoon Water (15ml/v4f10z) Fgfgfﬁf ,(')n ' ?;Om?u%g bake wntil brown on the oufside e,
l TablesEoon Salt, Coarse (15ml/vsfloz) ' LS
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