
INGREDIENTS

Laugenbrezeln (German

Lye Pretzels)

S E R V E S

T I M E

WHY THIS RECIPE WORKS

For pretzels that were sturdy and chewy, we started with bread

flour, which contains more gluten-forming proteins than all-

purpose flour, and we added just enough water to make a

malleable dough that would stick to itself when knotted. Rolling

out each portion of dough with a rolling pin removed most air

bubbles, ensuring that the crumb would be even and fine. We

shaped the pretzels in stages, giving the dough short rests to

keep the gluten relaxed so that our pretzels would remain large

and elegant instead of small and chunky. A quick dip in either a

room-temperature lye solution or a simmering baking soda

solution accelerated the Maillard reaction, breaking up proteins

on the surface of the pretzel so that they interacted more readily

with sugars for quick and deep browning during the brief, hot

bake.

Makes 6 pretzels

2¾ hours, plus 3 hours 10 minutes rising, resting, and

chilling

2⅓ cups (12¾ ounces) bread

flour

1 teaspoon table salt

Dipping pretzels in a lye solution before baking gives

them their characteristic flavor and texture, but lye is

caustic and can be dangerous if used incorrectly. (Lye-

dipped pretzels are perfectly safe to eat after baking; the

heat of the oven neutralizes the alkali.) If dipping in lye,

you must read “How to Work with Lye Safely” before

proceeding. Alternatively, use the baking soda dip. Food-

*

BEFORE YOU BEGIN

https://www.cooksillustrated.com/articles/5892-how-to-work-with-lye-safely
https://www.cooksillustrated.com/articles/5892-how-to-work-with-lye-safely


NUTRITIONAL

INFORMATION

Per Serving (Serves 6)

Calories 254; Total lipid (fat) 5 g;

Fatty acids, total saturated 3 g;

Fatty acids, total trans 0 g; Fatty

acids, total monounsaturated 1 g;

Fatty acids, total polyunsaturated

1 g; Cholesterol 10 mg; Sodium,

Na 153 mg; Carbohydrate, by

difference 44 g; Fiber, total

dietary 2 g; Sugars, total 0 g;

Protein 8 g

1 teaspoon instant or rapid-

rise yeast

2 tablespoons unsalted

butter, softened

40 grams lye crystals or ½

cup baking soda

Pretzel salt

safe lye and pretzel salt are available at specialty baking

shops and online. Kosher salt can be substituted for the

pretzel salt, but it will melt more easily. We strongly

recommend measuring the flour by weight. This is a great

place to use a silicone baking mat, or you can line your

baking sheet with parchment paper and coat it very

generously with vegetable oil spray. Eat the pretzels plain

or like the Germans do: sliced horizontally and spread with

butter.

 Combine flour, table salt, and yeast in bowl of stand

mixer and stir to combine. Add 1 cup room-temperature

water and butter. Fit mixer with dough hook and mix on

low speed until all flour is moistened, about 1 minute.

Increase speed to medium-low and continue to mix until

dough is smooth and elastic, about 6 minutes longer,

scraping down bowl and dough hook halfway through

mixing. Shape dough into ball and transfer to lightly

greased bowl. Cover and let rise until almost doubled in

size, about 1 hour.
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INSTRUCTIONS

 Divide dough into 6 equal portions. Working with 1

piece of dough at a time, form into smooth balls. Cover

with damp dish towel and let rest for 10 minutes. While

dough rests, line rimmed baking sheet with parchment

paper.
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 Place 1 dough ball seam side up on unfloured counter

and flatten with your hand, pressing out as much air as

possible. Using rolling pin, roll out dough to expel

remaining air. Stretch and pat dough into roughly 4 by

8-inch rectangle with short side parallel to edge of counter.

Starting at short side farthest away from you, roll dough

into tight cylinder. Pinch seam to seal. Roll cylinder into

9-inch rope and place under damp dish towel. Repeat with

remaining dough balls.
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 Working from center outward, roll first 9-inch rope

into 28-inch rope, expelling any lingering air pockets as

you go. Shape rope into inverted U with ends facing toward

you. Cross rope ends once, and then again. Lift ends and

attach them to other side of inverted U at about 10 o’clock

and 2 o’clock. Press ends firmly into body of pretzel.

Transfer to prepared sheet. Repeat with remaining 9-inch

ropes. If pretzels have contracted, stretch each gently and

return to sheet. Let sit for 10 minutes, uncovered. Cover

with plastic wrap and refrigerate for at least 2 hours or up

to 24 hours.
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 Adjust oven rack to middle position and heat oven to

475 degrees. Line second rimmed baking sheet with

silicone baking mat or parchment. If using parchment,

spray very generously with vegetable oil spray.
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FOR THE LYE DIP: Set up station as directed in

“How to Work with Lye Safely.” Grasp 1 pretzel with your

gloved hands, pinching where ends meet body of pretzel,

and transfer gently, presentation side down, to prepared lye

bath. Let pretzel soak for 15 seconds, pressing occasionally

to submerge. Using your gloved hands, grasp pretzel gently

where ends meet body of pretzel and transfer, presentation

side up, to prepared wire rack. Repeat with remaining

pretzels. With your gloved hands, transfer pretzels to

silicone-lined sheet.
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FOR THE BAKING SODA DIP: Set wire rack in

third rimmed baking sheet. Dissolve baking soda in 8 cups

water in Dutch oven and bring to boil over medium-high

heat. Reduce heat to simmer. Grasp 1 pretzel with your

hands, pinching where ends meet body of pretzel, and

transfer gently, presentation side down, to simmering

water. Cook for 30 seconds, pressing occasionally with

slotted spatula to submerge. Carefully flip pretzel with

spatula, then lift with spatula and transfer to prepared wire

rack. Repeat with remaining pretzels. Transfer pretzels to

silicone-lined sheet.

 Sprinkle pretzels evenly with pretzel salt. Bake until

deeply browned, about 12 minutes. Transfer to second wire

rack and let cool for at least 5 minutes before serving.
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