
Homemade Pretzels
For more authentic pretzels, bake your baking soda first to make it a more alkaline solution; 
spread any quantity of baking soda on a foil or parchment-lined sheet and bake at 250-300 F 
for about an hour. Boiling with regular baking soda will produce a tasty pretzel with a softer, 
puffier texture -more like a soft breadstick - but dipping in a baked baking soda solution will 
produce a deeper colour and more pretzel-like flavour. If you want them glossy, brush with an 
egg, beaten with a couple tablespoons of milk or water, after the solution and before salting 
and baking.

Dough:
1 cup warm water
2 tsp active dry, instant or quick-rising yeast
2 1/2-2 3/4 cups all-purpose flour
1 Tbsp brown sugar 
2 Tbsp vegetable oil or melted butter (or a combination)
1 tsp salt

1/2 cup baking soda or 1/4 cup baked baking soda, for boiling or dipping
flaky salt, for sprinkling

Put the water or milk into a large bowl (or the bowl of your stand mixer, if you have a dough 
hook) and sprinkle the yeast overtop. Let it sit for a few minutes, then stir to dissolve. (If 
you’re not sure of the age of your yeast and are worried it might be inactive, let it sit for 10-15 
minutes, or until it starts to bubble and foam. If it does nothing, it may be inactive and you 
may need fresh yeast.)

Add 2 1/2 cups of the flour along with the sugar, oil and salt and stir until the dough comes 
together. Continue to knead, adding more flour as needed (using the dough hook on your 
stand mixer, or turning it out onto the countertop) until smooth and elastic. Let it sit for 10-15 
minutes to let the gluten relax. 

Meanwhile, preheat your oven to 400˚F and either bring a pot of 8 cups water + 1/2 cup 
baking soda to a boil, or make a solution of 2 cups water and 1/4 cup baked baking soda in a 
shallow baking dish, and fill another bowl or baking dish with plain water. Line a baking sheet 
with parchment or foil or a silicone liner. 

Cut the dough into 8 pieces and roll each into a long rope - about 20-22 inches long - then 
shape into a pretzel. If you have a boiling water solution, boil 2 pretzels at a time for no longer 
than 30 seconds, then remove with a slotted spoon and put on your baking sheet. If you’re 
using the baked baking soda solution, dip each pretzel into the solution and let it sit for 30-60 
seconds, then dip in plain water to rinse the excess solution off and place on your baking
sheet. (The dough will get soft and stretchy - don’t worry! Move quickly and they’ll turn out 
fine!)  Sprinkle your pretzels with coarse or flaky salt while they’re still wet, and bake for 10-15 
minutes, until deep golden. Makes 8 pretzels. 




