
Hand Made German Pretzels


Ingredients


2&1/2  c water

2 tbs sugar

1 tbs salt

2 tbs yeast 

1/2 c melted butter

7 cups flour

1 cup baking soda

2 egg yolks 


 


Preparation


1. Preheat oven to 450 degrees Fahrenheit

2. In a mixer bowl, mix water, sugar and salt

3. Add yeast once a solution and let bubble for 5-10 

minutes

4. Add flour, butter, and mix with hook attachment 

5. Prove in separate greased bowl until it doubles in size

6. meanwhile, bring a large pot of water to a boil, add 

baking soda

7. Once dough is ready twist into desired pretzel shape

8. Place one at a time each pretzel into the pot for 30-45 

seconds 

9. Beat egg yolks into egg wash, and coat each pretzel 

after they have been in the baking soda solution

10. Place on baking pan and place in oven for 15 minutes 


