
S O F T  B A K E D  P R E T Z E L S  ( B A K I N G  W I T H  K I D S )
A DA P T E D  F RO M  J E A N N I E  Y E E  F RO M  A L L R E C I P E S . C O M

/ makes 6 /

S T E P  O N E  Pour ¾ cup warm water into a mixing bowl. 
Dissolve yeast, brown sugar, and salt into the water. 
Stir in flour. When mixture comes together, dump onto 
a floured surface. Knead dough about 8 minutes, until 
smooth. Pour a few drops of olive oil into mixing bowl; 
place dough in and turn to coat surface. Cover and let 
rise for 1 hour.

S T E P  T W O  When dough is ready, cut into 6 pieces. Roll 
each into ½ inch thick ropes. Shape pretzels by forming a 
U, then twisting ends and flipping over onto itself, gently 
pressing overlapping dough to seal. Let rise for 15 minutes.

Ingredients

¾  c u p  warm    water    ( 1 1 0 ° F )

1 ¼  tsp    of   acti    v e  dry   yeast      ( h alf    of   a  . 2 5  o u nce    pac  k a g e )

1  t b sp   b ro w n  s u g ar

½  tsp    salt 

2  c u ps   all   - p u rpose      flo   u r

1  c u p  warm    water    ( 1 1 0 ° F )

2  t b sp   ba k in  g  soda    ( for    soa  k in  g )

½  t b sp   b u tter    ,  melted   

coarse      sea    salt    or   maldon       fla   k e  salt 

optional         dippin      g  sa  u ces   :  cinnamon         +  s u g ar  ,  m u stard   ,  melted      c h eese    , 
ranc    h  dressin       g

S T E P  T H R E E  Fill a bowl with 1 cup warm water. Add baking 
soda and stir. Soak each pretzel for 30 seconds, flipping 
over halfway through if not fully submerged. Place on 
parchment-lined baking sheet. Brush with melted but-
ter and sprinkle coarse salt over top. (If you prefer sweet 
pretzels, use cinnamon sugar instead of salt.) Bake at 
450°F for 10-15 minutes, until golden brown. For an 
extra buttery flavor, brush on a little more melted butter 
when the pretzels come out of the oven.


