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 ALMOND WHITE CHOCOLATE
PRETZELS

INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

2500 ml water

166 ml baking soda

Coarsely chopped
almonds to sprinkle on pretzels

White chocolate
(melted) to drizzle over the pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour and
butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the almonds
onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.

Drizzle with melted
white chocolate.
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CHEESE AND RED
ONION PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

250 ml cheddar cheese
(grated)

125 ml parmesan cheese
(grated)

5 ml cayenne
pepper

125 ml red onion
(peeled, finely chopped and sautéed)

2500 ml water

166 ml baking soda

Sea salt to sprinkle
on pretzels

Red onion (peeled and
sliced onto very thin rings)

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour, cheddar
cheese, parmesan cheese, cayenne pepper, red onion and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the sea salt
and place the red onion rings onto the pretzels once all the
pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.


CINNAMON RAISIN
PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

250 ml raisins

2500 ml water

166 ml baking soda

Cinnamon sugar to
sprinkle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour, raisins
and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the cinnamon
sugar onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.


CINNAMON SUGAR
PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

2500 ml water

166 ml baking soda

Cinnamon sugar to
sprinkle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour and
butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the cinnamon
sugar onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.
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CRANBERRY PECAN
PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

250 ml cranberries

2500 ml water

166 ml baking soda

Coarsely chopped
pecans to sprinkle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour and
butter.

Mix well.

Add the cranberries and
mix.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the pecans
onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.
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DARK CHOCOLATE
SALT PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

250 ml dark chocolate
(broken into small pieces)

2500 ml water

166 ml baking soda

Sea salt to sprinkle
on pretzels

Dark chocolate
(melted) to drizzle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour,
chocolate pieces and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the sea salt
onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow to cool on a wire
rack.

Drizzle with melted
dark chocolate.


 LEMON
POPPY SEED PRETZELS

INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

187 ml poppy seeds

25 ml lemon zest

2500 ml water

166 ml baking soda

Lemon zest to sprinkle
on pretzels

Sea salt to sprinkle
on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour, poppy
seeds, lemon zest and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the sea salt
and lemon zest onto the pretzels once all the pretzels have been
boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.
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MACADAMIA WHITE
CHOCOLATE PRETZELS

 INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

250 ml macadamia nuts
(chopped)

2500 ml water

166 ml baking soda

Coarsely chopped
macadamia nuts to sprinkle on pretzels

White chocolate
(melted) to drizzle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour,
macadamia nuts and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.

Drain the pretzels and
place the pretzels onto a greased baking sheet.

Sprinkle the macadamia
nuts onto the pretzels once all the pretzels have been boiled.

Bake at 450 degrees F
for 12 to 15 minutes.

Allow the pretzels to
cool on a wire rack.

Drizzle the melted
white chocolate over the pretzels.


MARZIPAN ALMOND
PRETZELS


INGREDIENTS

562,5 ml cup warm
water

19 ml sugar

15 ml salt

16,5 ml instant
yeast

1687,5 ml flour

75 ml butter
(melted)

375 ml marzipan
(chopped into small pieces)

2500 ml water

166 ml baking soda

Coarsely chopped
almonds to sprinkle on pretzels

METHOD

Combine the warm water,
sugar, salt and yeast together.

Stir until the yeast
has dissolved.

Add the flour, marzipan
bits and butter.

Mix well.

Knead the dough until
it clears the sides of the bowl (5 to 10 minutes).

Cover the dough with
plastic wrap.

Allow the dough to rise
in a warm place for 1 hour.

Bring the water and
baking soda to the boil in a non aluminium saucepan.

Preheat the oven to 450
degrees F.

Divide the dough into
equal pieces.

Roll each piece of
dough into a rope shape.

Shape each rope into a
pretzel shape.

Allow the pretzels to
rest for 2 minutes.

Place the pretzels into
the boiling water (just 1 or 2 pretzels at a time).

Let the pretzels boil
for 70 seconds.

Flip the pretzels over
with a slotted spoon.

Boil on the other side
for 70 seconds.

Remove the pretzels
from the boiling water.
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