PRETZEL BITES
Pretzel Maker Copycat Recipe

Serves 6

Ingredients:
2 1/2 cups all purpose flour

1 teaspoon table salt

2 teaspoons granulated sugar

2 1/4 teaspoons instant yeast

1 cup warm water

1 cup very hot water

2 tablespoons baking soda

3 Tbsp. Melted butter

Salt, Cinnamon sugar, or other toppings

Directions:

1. Preheat oven to 475( F. 

2. In your large Kitchen-aid bowl, combine the flour, sugar, salt and yeast. Mix well. 

3. Add 1 cup of water and mix with dough hook until well combined.

4. Knead the dough on a lightly floured surface until it is smooth. 

5. Allow the dough to rise for 30 minutes.

6. Cut the dough into 6 equal pieces, then cut into bite sized pieces. Make sure the pieces are about the same size. You should have 30-50 pieces. 

7. In a large mixing bowl, combine 2 TBSP. baking soda and 1 ½ cup VERY hot water. Whisk until baking soda is mostly dissolved.

8. Place about ½ of the pretzels pieces in the water mixture and allow it to sit for about 2 minutes. 

9. Arrange the pretzels on a greased cookie sheet.

10. Repeat with the other half of the pretzels.

11. Bake the pretzels for 8-12 minutes, or until the pretzels are brown. 

12. While the pretzels are baking, melt 3 Tbsp. butter in the microwave and place in a large mixing bowl.

12. Shake the pretzels in the melted butter, and add salt, cinnamon sugar, or other toppings. 

