
Festival Pretzels recipe

to make the dough  
Step 1 In small bowl, dissolve 1 teaspoon active dry 
yeast in 1/4 cup lukewarm water, stirring in 1/4 teaspoon 
sugar. Let stand 5 minutes.

Step 2 In mixer bowl, beat 1/4 cup shortening  
with 1/4 cup sugar; add 1/2 egg, beaten (save the other half  

for the topping), 3/4 teaspoon salt, 1 cup milk that has  
been scalded and cooled to lukewarm, and dissolved yeast.

Step 3 Stir in 3 ¾-3 7/8 cups all-purpose flour a little 
at a time until dough is stiff enough to knead. Knead by 
hand or with dough hook 8 minutes or until smooth  
and elastic. 

Step 4 Place in greased bowl; cover and let rise until 
doubled. Punch down dough.

Time: 2 1/2-3 hours   Yield: 5 pretzels

ingredients
1 teaspoon active dry yeast
1/4 cup lukewarm water (110°F-115°F)
1/4 teaspoon granulated sugar
1/4 cup vegetable shortening or butter
1/4 cup granulated sugar
1 large egg, beaten (use 1/2 for dough and 1/2 for topping)

3/4 teaspoon salt
1 cup milk, scalded and cooled to lukewarm
3 ¾-3 7/8 cups all-purpose flour
1 1/2 teaspoons water
pretzel toppings (i.e. coarse salt, cinnamon sugar)

Note: 
The dough may be kept covered in the refrigerator for up to 3 days and used 

when needed.
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to shape the pretzels
Step 5 For a medium pretzel, roll 3 ounces of dough 
into a smooth 33” - 36” rope, tapering ends. Do not flour 
the work surface because you need the tackiness of the 
surface to help roll the dough.

Step 6 Form a circle, bringing ends together, twisting 
twice and pressing ends onto bottom curve of circle.

Step 7 Transfer to greased baking sheet; reshape to 
resemble heart.

Step 8 Combine remaining egg and 1 1/2 teaspoons 
water; brush on pretzels. Sprinkle pretzels with coarse 
pretzel salt or desired toppings.

Step 9 Let pretzels rise 15-20 minutes. 

Step 10 Bake at 400°F, 16-18 minutes or until golden 
brown. Pretzels can be made and frozen; thaw and warm 
in a 250°F oven.


