Easy and Soft Malted Pretzel Knots
10 to 14 knots (approx.)
Prep and cook time: 45 mins

Pretzel knot dough Soda Water Bath
6 cups all-purpose flour, divided 6 cups water
2 Tbs active dry yeast 6 Tbs baking soda

(for a more alkaline water
bath solution, spread baking
4 Tbs salted butter (softened) soda on a sheet pan and bake
in oven for one hour at 300°
before adding it to the water.)

2 teaspoon white sugar

2 and 2/3 cups warm water
[/2 teaspon salt

2 teaspoons diastatic malt powder

Parchment paper (sheets)

Pretzel Knot Toppings
Coarse sea salt flakes (to taste)
3 Tbs Irish butter (melted)
Stone Ground Mustard (optional)
Warm Cheese Dip (optional)

[. Preheat oven to 450

2. In large bowl stir together 2 cups of flour, yeast, sugar, 4 Tbs of butter (softened), and 2 and 2/3 cups of warm water.
Let this mixture stand until bubbles begin to form on mixture (approximately 15 mins).

3. Stir into mixture the salt, diastatic malt powder, and remaining 4 cups of flour. Knead mixture by hand or with
a mixer and hook attachment for a few minutes until dough is smooth and elastic (add more flour if needed).

4. On a clean surface, divide the dough into equal pieces (approx. 10 to 14) and allow them to rest a few minutes.

5. Beginning with the first of the divided dough pieces, one at a time, roll out by hand into an even rope about 14 inches long.
Loop and twist the dough rope into desired knots/shapes. Set dough shape on parchment lined baking sheet to rest while
rolling out remaining dough pieces.

6. In large pot or kettle, bring 6 cups water to a boil and reduce heat to a low simmer. Add baking soda and stir to dissolve.
Carefully dip two or three dough shapes into the water bath for about 45 seconds and flip them halfway through using a large
slotted spoon or pancake turner. Lift dough shapes one by one from water bath, blot quickly on a clean towel (to capture
excess moisture) and carefully slide to a parchment lined baking sheet. Do not crowd (allow room to rise while baking).

7. Sprinkle dough shapes with coarse sea salt flakes and bake until golden brown 8 to 10 minutes (rotate pan in oven halfway
through bake time). Allow to cool slightly before brushing with melted butter.

Serve warm with your favorite charcuterie, stone ground mustard, or warm cheese dip. Pairs well with Fairsing Pinot noir!
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