
Recipe: New Year’s Pretzel                     Episode 77
Ingredients: Directions:
* 1 c milk, heated to
around 100°F
* 1/4 c sugar
* 1/4 c melted butter
* 1 Tbs yeast
* 1/2 Tbs salt
* 3-4 c flour
* 1 egg

     Put 2 c flour into a large bowl, add yeast and salt. Mix
well. Melt butter in a separate bowl. Add hot milk to butter,
add sugar and whip up. Add hot mixture to flour mixture, stir.
Beat egg slightly before adding. Add extra flour and knead 
for 10-15 minutes. Let rest in an oiled bowl for 1 hour or until
dough doubles in size. Punch down dough and let rest. Roll
out dough into snake, about 6 ft long. Form into pretzel shape
on parchment papered baking sheet. Pinch ends and let rise
on baking sheet 1 hour. Bake at 375°F for 30 minutes.
Temp when finished should be 190°F and pretzel should be
lightly browned. Top with icing or thin glaze of your choice.


