
Homemade Soft Pretzels 

http://www.foodnetwork.com/recipes/alton-brown/homemade-soft-pretzels-recipe/index.html 

Preparation modified slightly by Sarah 

 1-1/2 cups warm (110°F to 115°F) 

 1 Tbsp sugar 

 2 tsp kosher salt 

 1 package (2-1/4 tsp) active dry yeast 

 22 oz. (623g) al purpose flour (about 4-1/2 cups) 

 2 oz. (1/4 cup or half a stick) unsalted butter, melted (Decrease salt by ¼ tsp if you use 

salted butter) 

 Vegetable oil or oiled parchment paper for pan 

 5 cups warm water 

 1/3 cups baking soda 

 1 large egg beaten with 1 Tbsp water 

 Pretzel salt, cinnamon sugar, or seed medley for sprinkling 

Directions 

1.  Combine the water and sugar in the bowl of a stand mixer and sprinkle the yeast on top.  

Allow to sit for 5 minutes or until the mixture begins to foam.  Add the salt, butter, and 

flour.  Using the dough hook attachment, mix on low speed until well combined.  Change 

to medium speed and knead until the dough is smooth and pulls away from the side of 

the bowl, approximately 4 to 5 minutes.  Remove the dough from the bowl, clean the 

bowl, and then oil it well with vegetable oil.  Return the dough to the bowl, cover with 

plastic wrap, and sit in a warm place for about an hour or until the dough has doubled in 

size. 

2. Preheat oven to 450°F.  Line 2 half-sheet pans with parchment paper and lightly brush 

with vegetable oil.  Set aside. 

3. Mix the warm water and baking soda in a medium sized bowl.  Set aside. 

4. Turn the dough out onto a lightly oiled work surface and divide into 8 equal pieces.  Roll 

out each piece into a 24-inch long rope, approximately the thickness of a sharpie 

marker.  Make a U-shape with the rope, holding the ends of the rope, cross them over 

each other and press into the bottom of the U-shape to form the shape of a pretzel.   

5. Dip each pretzel briefly into the baking soda solution, then place onto the parchment 

lined sheet pan.  Brush with egg wash, and top with salt, cinnamon sugar, seeds or 

seasonings. 

6. Bake until golden brown, 12 to 14 minutes.  Transfer to a cooling rack and let cool 5 

minutes before serving. 

 

 

http://www.foodnetwork.com/recipes/alton-brown/homemade-soft-pretzels-recipe/index.html


Homemade Nacho Cheese Sauce 

http://www.seriouseats.com/recipes/2010/09/cheese-sauce-for-cheese-fries-and-nachos.html 

 4 oz. pepper jack cheese,shredded 

 4 oz. extra sharp cheddar cheese, shredded 

 1 tablespoon cornstarch 

 1 (12 oz.) can evaporated milk, divided 

 2 teaspoons hot sauce 

 pinch salt 

Directions 

Toss together cheese and cornstarch, in a medium-sized saucepan, until evenly coated. Stir in 

1 cup evaporated milk, the hot sauce and salt. Cook, stirring often, over medium-low heat until 

thickened, smooth and bubbly. Stir in additional evaporated milk, if needed, until desired 

consistency is reached. 

 

Homemade Honey Mustard Sauce 

http://allrecipes.com/recipe/honey-mustard-dressing-

ii/detail.aspx?event8=1&prop24=SR_Title&e11=honey%20mustard%20dressing&e8=Quick%20Search&e

vent10=1&e7=Home%20Page 

 ¼ cup mayo 

 1 Tbsp Dijon mustard 

 1-1/2 Tbsp honey 

 ½ Tbsp (1-1/2 tsp) fresh squeezed lemon juice 

Directions 

In a small bowl, whisk together the mayo, mustard, honey and lemon juice.  Store covered in the 

refrigerator. 
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