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Soft Pretzel Bites 

makes about 40 bites 

1 1/2 c. warm water 
1 T. sugar 
2 t. sea salt 
2 1/4 t. active dry yeast 
22 oz. all-purpose flour 
2 oz. unsalted butter, melted 
Olive oil (to brush on parchment) 
10 c. water + 2/3 c. baking soda in a wide, deep skillet 
1 large egg yolk beaten + 1 T. water 
Coarse sea salt for topping the pretzels 
 

Combine the water, sugar, salt and yeast in a glass bowl. Let sit 5 minutes.  In the bowl 

of a stand mixer, add the flour, butter and yeast mixture. Using the dough hook, mix on 

low-speed until combined and then medium speed until the dough is smooth and pulls 

away from the side of the bowl, about 5 minutes. Place the dough in an oiled bowl and 

cover with a shower cap for 1 hour or until doubled. 

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

brush with olive oil. Set aside.  Bring the 10 cups of water and the baking soda to a 

rolling boil.  Place the dough on a wooden board lightly brushed with olive oil. Divide the 

dough into 3 pieces. Working with one piece at a time, cut it into 4 smaller pieces and 

press each piece into a flat rectangle. Roll it up into a snake and then continue rolling 

out until it is about 12 inches long. Cut into 3 or 4 pieces. 

Drop into the boiling water, one by one, for 30 seconds. Remove them from the water 

using a large slotted spoon. Place them on the half sheet pan, brush the top of each 

pretzel with the beaten egg yolk and water mixture and sprinkle with the sea salt. 

Repeat with the rest of the dough. I baked the first half and then used the two sheets to 

bake the second half of the bites. Bake until golden brown, about 8 to 10 minutes. 

Transfer to a cooling rack for a few minutes before serving. 


