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SRT Foods


Soft Pretzels 
Makes 2 
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	Ingredients:

3 mL     active dry yeast 

15 mL    brown sugar 
125 mL  warm water 
5 mL      oil

300 mL  flour
15 mL    baking soda 


	Toppings – choose:
0.5 mL coarse salt

Pinch oregano or garlic powder

Use any combination you like but go easy on the toppings LESS IS MORE


 
Method:
1. Preheat oven to 475º degrees.  
2. In a small bowl, combine yeast and 15 mL brown sugar.  Add 125 mL warm water. Let stand 5 minutes in a warm place until yeast swells and dissolves.
3. Add oil, stir in flour gradually; blend well.
4. Knead dough on a pastry board until smooth and elastic; about 5-10 minutes.
5. Divide dough in half and roll into a rope, then fold into pretzel shape.  
6. Lightly grease a mixing bowl and let pretzels rise covered in a warm place for at least 20 minutes, meanwhile, boil a medium sized pot of water.
7. Once boiling, add baking soda. Gently place pretzels one at a time in boiling water. Boil pretzels about 2 minutes, remove from water, sprinkle on toppings.
8. Grease only the area of the baking sheet where pretzels will sit, bake for 7-8 minutes.
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