
pretzel roll nutrition facts

pretzel roll nutrition facts provide valuable insights into the dietary composition and health implications of
consuming this popular baked good. Pretzel rolls, known for their distinctive chewy texture and slightly salty
flavor, are a common choice for sandwiches and snacks. Understanding the nutrition facts of pretzel rolls is
essential for individuals monitoring their caloric intake, carbohydrate consumption, or looking to balance their
diet. This article explores the key nutritional components of pretzel rolls, including calories, macronutrients,
vitamins, and minerals. Additionally, it addresses how pretzel rolls compare to other bread varieties, their
potential health benefits, and considerations for specific dietary needs. Readers will gain a comprehensive
understanding of pretzel roll nutrition facts to make informed dietary choices.
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Caloric Content and Macronutrients of Pretzel Rolls

The caloric content and macronutrient profile of pretzel rolls are fundamental components of their nutrition
facts. These elements determine the energy value and the impact on blood sugar and satiety levels. Pretzel
rolls typically contain a moderate amount of calories, carbohydrates, proteins, and fats, which vary based
on the recipe and size of the roll.

Calories in Pretzel Rolls

A standard pretzel roll usually contains between 150 to 220 calories per serving, depending on its size and
ingredients. The calorie count primarily comes from carbohydrates and a smaller proportion from proteins and
fats. This energy content makes pretzel rolls a moderate calorie option for breads, suitable for various meal
plans when consumed in appropriate portions.

Carbohydrates and Fiber

Pretzel rolls are predominantly a carbohydrate source, typically providing 30 to 40 grams of carbs per roll.
These carbohydrates mainly consist of starches from refined wheat flour. The fiber content in pretzel rolls is
generally low, often ranging from 1 to 3 grams per serving, due to the use of refined flour rather than whole
grains. This low fiber content can influence digestion and blood sugar response.

Protein and Fat Content

Pretzel rolls contain approximately 5 to 7 grams of protein per serving, making them a modest source of plant-
based protein. The fat content is relatively low, often around 1 to 3 grams, with minimal saturated fats. The
low fat level contributes to the overall lightness of the roll but also means it provides limited essential
fatty acids.



Vitamins and Minerals in Pretzel Rolls

Pretzel rolls contribute to daily vitamin and mineral intake, though their content is generally modest. They are
commonly enriched or fortified to enhance their nutritional profile, particularly with B vitamins and iron.

Key Vitamins

The primary vitamins present in pretzel rolls are B-complex vitamins, including thiamine (B1), riboflavin (B2),
niacin (B3), and folate (B9). These vitamins play crucial roles in energy metabolism and overall cellular
function. Enriched pretzel rolls can provide a significant percentage of the daily recommended intake of these
vitamins.

Essential Minerals

Mineral content in pretzel rolls includes iron, zinc, and small amounts of calcium and magnesium. Iron is
especially important for oxygen transport in the blood, and many pretzel rolls are fortified with iron to
prevent deficiencies. Sodium content is notably higher in pretzel rolls compared to other breads due to the use
of salt and baking soda in the preparation, which should be considered by individuals monitoring their sodium
intake.

Iron: Supports red blood cell production

Zinc: Important for immune function

Calcium: Vital for bone health

Magnesium: Supports muscle and nerve function

Sodium: Typically higher in pretzel rolls, impacts blood pressure

Comparing Pretzel Rolls to Other Breads

When assessing pretzel roll nutrition facts, it is helpful to compare them to other common bread types such as
sandwich buns, whole wheat rolls, and bagels. These comparisons highlight differences in calories,
macronutrients, and micronutrients that influence dietary choices.

Calorie and Macronutrient Comparison

Pretzel rolls generally have slightly fewer calories than bagels but are comparable to standard hamburger
buns in caloric content. They tend to have lower fat content than some enriched sandwich breads, but their
carbohydrate content remains high. Whole wheat rolls offer more dietary fiber and micronutrients compared to
pretzel rolls, which are often made with refined flour.

Sodium and Ingredient Differences

A notable difference is the higher sodium level in pretzel rolls due to the traditional baking process involving
lye or baking soda dips. This contrasts with many other bread types that have lower sodium content.
Additionally, pretzel rolls have a unique texture and flavor profile influenced by their specific preparation



methods, which can affect consumer preference and meal pairing.

Health Benefits and Considerations

Understanding pretzel roll nutrition facts also involves recognizing their potential health benefits and
considerations, particularly for individuals with specific dietary goals or restrictions.

Potential Health Benefits

Pretzel rolls can be a satisfying source of energy due to their carbohydrate content, making them suitable for
active individuals needing quick energy replenishment. Their moderate protein content supports muscle
maintenance, and fortified versions provide essential vitamins and minerals beneficial for overall health.

Dietary Considerations

However, the relatively high sodium content in pretzel rolls may pose concerns for individuals with
hypertension or those advised to follow a low-sodium diet. The low fiber content may also limit their benefits
for digestive health. People with gluten intolerance or celiac disease should avoid pretzel rolls made from
wheat flour. Additionally, the glycemic index of pretzel rolls can lead to rapid increases in blood sugar, which
is an important consideration for diabetics.

Dietary Tips for Including Pretzel Rolls

Incorporating pretzel rolls into a balanced diet requires mindful choices to maximize nutrition while minimizing
potential drawbacks. Here are practical dietary tips for their consumption.

Pair pretzel rolls with protein-rich fillings such as lean meats, legumes, or cheese to enhance satiety and
nutritional balance.

Limit additional salt or high-sodium toppings to manage overall sodium intake.

Combine pretzel rolls with fiber-rich vegetables or salads to improve digestive health and nutrient
intake.

Choose whole grain or multigrain pretzel rolls when available to increase fiber and micronutrient
content.

Monitor portion sizes to control calorie and carbohydrate consumption, especially for weight
management or blood sugar control.

Frequently Asked Questions

How many calories are in a typical pretzel roll?

A typical pretzel roll contains approximately 200 to 250 calories, depending on its size and ingredients.



Are pretzel rolls high in carbohydrates?

Yes, pretzel rolls are high in carbohydrates, usually providing around 40 to 50 grams per roll, as they are
made primarily from refined flour.

Do pretzel rolls contain significant amounts of protein?

Pretzel rolls contain a moderate amount of protein, generally around 6 to 8 grams per roll, which comes from
the wheat flour used in baking.

Are pretzel rolls a good source of fiber?

Pretzel rolls typically have low fiber content, often less than 2 grams per roll, unless made with whole grain
flour.

How much sodium is in a pretzel roll?

Pretzel rolls tend to be high in sodium, with an average of 400 to 600 milligrams per roll, due to the salted
crust and dough ingredients.

Can pretzel rolls fit into a low-fat diet?

Yes, pretzel rolls are generally low in fat, containing around 1 to 3 grams of fat per roll, making them
suitable for low-fat diets when consumed in moderation.

Additional Resources
1. Pretzel Rolls Uncovered: A Nutritional Analysis
This book delves into the detailed nutritional composition of pretzel rolls, breaking down calories,
macronutrients, and micronutrients. It explores how different ingredients affect the health profile and offers
comparisons with other bread types. Readers will gain a comprehensive understanding of what they consume
with every bite of a pretzel roll.

2. The Science of Pretzel Dough: Nutritional Insights and Benefits
Focusing on the science behind pretzel dough, this book examines how fermentation, baking methods, and ingredient
choices influence nutritional value. It highlights the health benefits and potential drawbacks of pretzel rolls in
daily diets. Ideal for bakers and nutrition enthusiasts alike, it bridges culinary art with science.

3. Healthy Pretzel Rolls: Recipes and Nutrition Facts
Combining recipe development with nutritional education, this book offers a variety of pretzel roll recipes
tailored for health-conscious individuals. Each recipe is accompanied by detailed nutrition facts, helping
readers make informed choices. It also suggests ingredient substitutions to boost fiber, protein, or reduce sugar
and sodium.

4. Pretzel Rolls and Dietary Considerations: Gluten, Sodium, and More
This resource focuses on the dietary impact of pretzel rolls, particularly for people with gluten sensitivities
or those monitoring sodium intake. It provides nutritional data and advice on how to enjoy pretzel rolls while
managing specific health conditions. The book also reviews alternative ingredients to accommodate different
dietary needs.

5. From Flour to Fork: Nutritional Journey of Pretzel Rolls
Tracing the nutritional evolution from raw ingredients to the finished pretzel roll, this book provides insights
into how processing affects nutrient retention and content. It discusses the role of flour types, fermentation,
and baking techniques in shaping the final nutritional profile. Readers get a behind-the-scenes look at what
influences pretzel roll nutrition.



6. Pretzel Roll Calories and Carbs: What You Need to Know
This concise guide focuses on the calorie and carbohydrate content of pretzel rolls and their implications for
weight management and blood sugar control. It includes comparisons with other popular bread products and
tips for portion control. Perfect for those tracking macros or managing diabetes.

7. Nutritional Myths and Facts About Pretzel Rolls
Addressing common misconceptions, this book separates fact from fiction regarding pretzel roll nutrition. It
reviews popular beliefs about fat content, sodium levels, and glycemic index with scientific evidence. Readers
will be empowered to make healthier choices based on accurate nutritional information.

8. The Role of Pretzel Rolls in Balanced Diets
This book explores how pretzel rolls can fit into various balanced diet plans, from Mediterranean to low-carb
diets. It provides nutritional breakdowns and serving suggestions to optimize health benefits. The text also
discusses moderation and combination with other foods for a wholesome meal.

9. Pretzel Roll Nutrition for Athletes and Active Lifestyles
Targeting athletes and fitness enthusiasts, this book examines the energy-providing aspects of pretzel rolls. It
analyzes macronutrient ratios and timing of consumption for optimal performance and recovery. Practical
advice helps readers incorporate pretzel rolls into their nutrition strategies effectively.
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  pretzel roll nutrition facts: Biggest Book of Bread Machine Recipes Better Homes &
Gardens, 2003-09 More than 375 recipes keep fresh loaves of scrumptious bread in the pantry.
  pretzel roll nutrition facts: Dinner at Home JeanMarie Brownson, 2015-11-16 “There’s
nothing dumbed down here, only honest cooking: simple stuff for everyday meals and gloriously rich,
complex dishes for special occasions.” —Rick Bayless, James Beard Award-winning chef 2016 IACP
Cookbook Award winner in Children, Youth & Family category JeanMarie Brownson has long been a
beloved chef and food writer, from her time as the Chicago Tribune’s test kitchen director and
associate food editor to her ongoing professional partnership with the iconic Rick Bayless (Frontera
Grill, Topolobampo, Xoco). Since 2007, Brownson has chronicled her life of cooking in a series of
Chicago Tribune columns, the best of which have been hand-picked to form her newest cookbook,
Dinner at Home: 140 Recipes to Enjoy with Family and Friends. This book features inventive and
easy-to-make recipe ideas, along with gorgeous full-color photography. Organized by course, Dinner
at Home also devotes chapters to holiday dinners, party snacks, rubs and sauces, and “breakfast for
dinner.” Readers will enjoy the seasonal menus, such as those for special occasions (Anniversary
Dinner, Ultimate Father’s Day, and Sunday Brunch) as well as themed meals (Manhattan Cocktail
Party, Saturday Night Beer Tasting, and Wish We Were in Ireland Supper). For Brownson, cooking
for others ranks as one of life’s greatest pleasures, and her passion for creating trustworthy,
approachable recipes is clear throughout Dinner at Home. This book is a must-have for home cooks
who love the time spent gathered around the table with friends, family, and delicious meals. “This
book shares flavorful recipes that are backed by years of solid testing and include straightforward
nutrition notes. I’ll refer to this cookbook for years to come.” —Antonia Allegra, founder of The
Symposium for Professional Food Writers
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  pretzel roll nutrition facts: Bake It Better with Quaker Oats , 1995 -- 58 of Quaker's most
requested recipes, including the first oatmeal cookie that appeared on the Quaker Oats package in
1908. -- 37 full-color photos.
  pretzel roll nutrition facts: Nutritious & Delicious Protein Powder Recipes Sara Carr,
2016-03-21 Make PROTEIN the star of your day, Treat yourself right with these low in carbs,
moderate in fat, and high in protein tasty recipes to fulfil your need for the healthy recipes. Ranging
from lattes, PROTEIN BARS, breads, muffins, pancakes, cookies, cakes to oh-so-yummy pies—all
bring something special to the table & it’s a super easy to get your protein!. Whether you choose to
integrate them into your seasonal breakfast or serve as dessert, they’re sure to meet your macros
and please your taste buds without requiring a lot of prep! Jump start your weight loss & have a
tastier time doing it with NUTRITIOUS & DELICIOUS PROTEIN POWDER RECIPES. Tweak the
protein up, while still eating healthy variety. Whip up your own PROTEIN-PACKED version to turn
an occasional guilty pleasure into a clean cheat with this awesome, unconventional PROTEIN
SOURCES!
  pretzel roll nutrition facts: New Dieter's Cookbook Diane Quagliani, 2003 New Better
Homes and Gardens kitchen-tested recipes make losing weight a delicious experience.
  pretzel roll nutrition facts: The King Arthur Flour Baker's Companion: The All-Purpose
Baking Cookbook King Arthur Baking Company, 2019-01-29 The trusted companion of scores of
home bakers is finally available in paperback! Originally Published ten years ago - and shortly
thereafter honored as the James Beard Foundation's Cookbook of the Year (2003) - this cookbook is
today every bit as relevant as it was then. And now the modern classic is in easy to use Flexibound
Paperback, with its hundreds of easy and foolproof recipes, from yeast breads and sourdoughs to
trendy flatbreads and crackers to family favorites such as pancakes and waffles. Leading you
through the steps of leavening, mixing, proofing, and kneading through shaping and baking, the
experts at King Arthur Flour also include their best fried doughs, quick breads, batter breads,
biscuits, quiches, cobblers and crisps, cookies, cakes, brownies, pies, tarts, and pastries. For more
than 200 years King Arthur Flour has been in the business of making the highest quality key
ingredient in all of baking: flour. They've done decades of experimentation and research in their
famous test kitchens on how the various ingredients in baked goods behave and why. The Baker's
Companion, a kind of culmination of generations of loving work, brings you more than 350 recipes
that teach you which ingredients work together as well as which don't and why. It is this knowledge
that will allow you to unleash your own creativity and to experiment in the kitchen. You'll get a
complete overview of ingredients in chapters on flours, sweeteners, leaveners, fats, and more. You'll
find information on substitutions and variations, as well as troubleshooting advice from pros at King
Arthur Four.
  pretzel roll nutrition facts: Guilty Pleasures Appetizers & Snacks, Junk Food Cookbook Vol 1
Ronald Hudkins, 2024-02-09 This cookbook delivers an irresistible collection of 30 appetizers and
snacks that take comfort food to a new level. Perfect for parties, casual gatherings, or indulgent
snacking at home, this cookbook offers bold, flavorful recipes that bring a playful twist to
crowd-pleasing favorites. Each recipe is designed to make snacking more fun, from crispy, fried
delights to cheesy, melty classics. Focusing on finger foods and shareable bites, these recipes are
packed with rich flavors and creative variations, making every dish a conversation starter. Whether
you want to impress at a gathering or indulge in guilty pleasure snacks, this cookbook delivers big
flavors in small bites. With recipes like BBQ Meatballs, Jalapeño Poppers, and Sliders, Guilty
Pleasures: Appetizers & Snacks ensures your snack table will be the star of any occasion.
  pretzel roll nutrition facts: The King Arthur Baking Company's All-Purpose Baker's
Companion (Revised and Updated) King Arthur Baking Company, 2021-03-02 Trusted recipes,
revised and updated for a new generation of home bakers. Comprehensive in scope, authoritative in
style, and offering clear, practical, and encouraging instruction, The King Arthur Baking Company's
All-Purpose Baker’s Companion is the one book you’ll turn to every time you bake. The experts from
King Arthur lead home bakers through hundreds of easy and foolproof recipes from yeast breads and



sourdoughs to cakes and cookies to quick breads and brownies. Winner of the 2004 Cookbook of the
Year Award by the James Beard Foundation, this dependable cookbook has been reinvigorated with
new photography, recipes, and revisions to keep it relevant to today’s modern baker. Decades of
research in their famous test kitchen shaped the contents of this book which includes more than 350
recipes, a completely up-to-date overview of ingredients (including gluten-free options),
substitutions and variations, and troubleshooting advice. Sidebars share baking secrets and provide
clear step-by-step instructions. Techniques are further explained with easy-to-follow illustrations.
Now fully revised and updated,The King Arthur Baking Company's All-Purpose Baker’s Companion is
an essential kitchen tool.
  pretzel roll nutrition facts: Taste of Home Comfort Food Diet Cookbook Taste Of Home,
2009-12-31 Taste of Home Comfort Food Diet Cookbook presents a common-sense approach to
healthy living and dieting by focusing on what people can eat, not what they have to give up. With
the help of provided calorie counts, readers can plan their day and feel confident knowing they're
within the desired calorie range for weight loss. All recipes come from real home cooks and combine
realistic portions with exceptional taste-and all have been approved by the nutritionist on the Taste
of Home staff. In addition to hundreds of satisfying recipes, this book contains: -A four-week meal
plan that covers breakfast, lunch, dinner, desserts, snacks, and beverages -Nutrition facts and
calories, including diabetic exchanges -Notes on exercise and portion control -A code to access a
special gated website, which contains additional meal plans, healthy tips, and online community
support -Testimonials and photos from actual dieters -A free year subscription to Taste of Home
Healthy Cooking magazine -Tips on dining out Readers will also find a number of free foods with low
calories for guilt-free snacking and a clip-and-keep calorie guide they can remove from the book to
carry on the go for use in restaurants. Put the Taste of Home Comfort Food Diet Cookbook's meals
on your menu, and you'll be putting the pleasure back in healthy eating.
  pretzel roll nutrition facts: Petit Appetit: Eat, Drink, and Be Merry Lisa Barnes,
2009-03-03 Delicious organic recipes from an award-winning organic-foods cookbook author and
nutrition expert. As kids get older, parents get busier, and they all need simple, creative, healthy
ideas and recipes for school lunches, snacks, drinks and the seemingly endless round of parties,
playdates, and special occasions. This all-new collection of recipes from Petit Appetit is just what
they need. These nutritious, organic, and easy-to-prepare snacks, drinks, and celebration foods are
the perfect alternative to processed store-bought items laden with high fructose corn syrup, trans
fats, additives, and preservatives. Chef and mother Lisa Barnes' simple, delicious recipes enable
parents to think outside the bag (of processed chips, crackers, and cookies) and learn how to create
new family favorites with healthy, organic ingredients. Petit Appetit: Eat, Drink, and Be Merry
features: Expert advice, tips, and stories Nutritional, dietary, and allergy information throughout
Best methods for packing and storage More than 150 recipes
  pretzel roll nutrition facts: Better Homes and Gardens New Junior Cookbook Jennifer
Darling, 1997 Tells you how to cook different types of food, so the younger generation can learn how
to cook also.
  pretzel roll nutrition facts: Better Homes and Gardens Heritage of America Cookbook
Better Homes and Gardens, Better Homes and Gardens Editors, Linda Henry, 1993-08 From BHG
comes a cookbook representing the states of America, grouped according to historical and culinary
importance and development. Each chapter features an introduction to a particular
region--accompanied by color photographs, historical images or illustrations--and a selection of
recipes from that area.
  pretzel roll nutrition facts: The Ladies' Home Journal Edward William Bok, 1989
  pretzel roll nutrition facts: Good Eating's Holiday Cookies Chicago Tribune, 2012-11-20
For over a decade, the Chicago Tribune has run its annual Holiday Cookie Contest, asking readers to
submit recipes that are both unique and meaningful to them. Each recipe is accompanied by a brief
description or story explaining why the cookie is special to the reader and their family. The Chicago
Tribune then carefully considers these essays while choosing the finalists and ultimately publishing



the winners in the paper. Good Eating's Holiday Cookies is a comprehensive collection of the best
holiday cookies as curated from over a decade's worth of reader submissions to the Chicago Tribune.
It is an eclectic and delicious mix of recipes both traditional and modern, representing the diverse
cultural makeup and skill sets of Chicago Tribune readers. Complete with full-color photography and
helpful baking tips, this book brings the friendly, distinctive tone of the Chicago Tribune home for
the holidays. From cookie classics to twists on old standards, such as Tropical Nuevo Latino Cookies,
Dorie's Dark and Stormies, and Grandma Grump's Peanut Butter Drizzles, Good Eating's Holiday
Cookies provides any home baker with a plethora of possibilities for any holiday party.
  pretzel roll nutrition facts: 365 Comfort Foods Jan E. Miller, 2014 This new collections
offers a year's worth of comforting meals the whole family will love. Filled with familiar favorites and
some twists on traditional flavors, it includes satisfying recipes for every meal of the day.
  pretzel roll nutrition facts: The Plant-Powered Diet Sharon Palmer, 2023-09-22 Recipes,
shopping lists, dining-out tips, and more for anyone from vegans to omnivores: Makes the transition
to a plant-powered lifestyle simple. —Dawn Jackson Blatner, RD, author of The Flexitarian Diet You
can harness the power of whole-plant foods to lead a long and vibrant life—whether you're vegan,
vegetarian, or omnivorous. Numerous studies indicate that by eating whole, minimally processed
plant foods, humans can gain protection—against everyday illness, diabetes, obesity, depression,
mental decline, heart disease, and even cancer. In The Plant-Powered Diet, registered dietitian
Sharon Palmer marshals the most up-to-date findings in nutrition to explain why—and how—you
should fill more of your plate with whole-plant foods. This guide includes: • Essential information on
the healthiest plant foods—whole grains, vegetables, fruits, nuts, legumes, and even herbs, spices,
chocolate, coffee, tea, and wine • Advice for navigating the supermarket, kitchen, restaurant menus,
on-the-go meals, exercise, and more • A fourteen-day meal plan, plus daily action alerts to get you
started • Seventy-five original plant-based recipes for every meal—all with complete nutritional data
The Plant-Powered Diet is not a diet you'll go on today and off tomorrow. It's a simple, satisfying,
and thoroughly delicious way of eating that can not only last your lifetime—but lengthen it. This
book, which is based on compelling scientific evidence, will help you find your own plant-based
eating style that's healthy, sustainable, and delicious. —Cheryl Forberg, RD, James Beard
Award–winning chef, New York Times–bestselling author, and original nutritionist for NBC's The
Biggest Loser
  pretzel roll nutrition facts: America's 30th Bake-Off Cookbook , 1982
  pretzel roll nutrition facts: Personal Nutrition Marie Ann Boyle, 2001 This text covers the
essentials of nutrition at a basic level with little discussion of physiology or biochemistry,
emphasizing the practical application of nutrition principles to everyday life. The book's topics are
organized in the same way as most introductory courses are organized but all of the information is
presented in just eleven chapters and 600 pages making it the briefest textbook available. The text's
many unique and interactive features, such as Nutrition Scorecard and The Savvy Diner, reflect its
consumer-oriented approach and invite the reader to explore ways in which to make healthful
nutrition choices.
  pretzel roll nutrition facts: Better Homes and Gardens , 1990
  pretzel roll nutrition facts: Eat What You Love--Everyday! Marlene Koch, 2014-04-22 With
more than a million copies of her books in print, New York Times bestselling author Marlene Koch is
back with the third book in her beloved Eat What You Love collection--with easy, healthy recipes for
every day, and every occasion. Magician in the kitchen Marlene Koch is back with the third book in
her bestselling Eat What You Love series. Eat What You Love-Everyday! offers 200 brand-new
guilt-free recipes for every day, every occasion--and everyone! No one knows the foods Americans
love to eat best, or makes fat, calories, and sugar disappear like Marlene. With easy-to-make great
tasting recipes, and gorgeous mouthwatering images, Eat What You Love-Everyday! is the golden
ticket for anyone who wants to eat the foods they love, and still look and feel their best, including
those on weight loss or diabetes diets. Includes amazing makeovers from restaurants like Panda
Express, Cheesecake Factory, and Starbucks, complete with compelling comparisons (like a



Luscious Lemon Cupcake for a mere 135 calories, compared to 610!), special occasion dishes,
comprehensive nutritional analysis including diabetic exchanges and Weight Watcher point
comparisons for every recipe, and new options for all-natural, sugar-free sweeteners and gluten-free
eating. (Note: Current up-to-date downloadable Weight Watcher points addendums for all Eat What
You Love books can be found on the MarleneKoch website.) Incredible Testimonials from Marlene's
fans: I am happy to let you know I have lost 52 pounds and 4 dress sizes due to your wonderful
recipes. I have a very picky husband and with each recipe he goes back for seconds! Thank you for
making your recipes easy to follow and SO YUMMY. I have lost over 40 pounds since March of this
year and my A1Cs have dropped from 9.6 to 6.2 in 6 months.
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Pretzel - Wikipedia The traditional pretzel shape is a distinctive symmetrical form, with the ends of
a long strip of dough intertwined and then twisted back onto itself in a particular way (a pretzel loop
or pretzel
Easy Homemade Soft Pretzels - Sally's Baking   Roll about 1/3 cup (75g) of dough into a long 20-
to 22-inch rope. Twist the ends and bring the ends down. That’s a pretzel! Now drop the pretzels
into the boiling water +
Homemade Soft Pretzels Recipe   This pretzel recipe makes soft and buttery homemade pretzels
from scratch; the dough is shaped into knots, dipped in hot water solution, and quickly baked
Classic Pretzels Recipe | King Arthur Baking Cross the rope near the ends, twist the ends a
second time, and fold the twist into the middle of the U. Press the ends of the rope on either side of
the bottom center of the loop, creating the
German-Style Pretzels Recipe | King Arthur Baking Please read our blog post, Making pretzels
at home, to see the difference in results between using lye and baking soda; and for step-by-step
photos showing how to shape a classic pretzel
Soft Pretzels (Just like Auntie Anne's) - Once Upon a Chef   My kids absolutely love these
buttery, slightly sweet pretzels—they taste just like Auntie Anne’s! They’re easy to make in a stand
mixer, but kneading the dough by hand works
Pretzel Recipes You can make homemade pretzels, Bavarian pretzels, and mall-style pretzels with
popular pretzel recipes, plus instructions for alkaline baths and helpful baking tips
Hot Buttered Soft Pretzels Recipe | King Arthur Baking Our recipe is for the soft kind, made
nicely chewy thanks to the use of King Arthur Unbleached Bread Flour. Melted butter brushed over
the crust is a bonus street vendors don't offer! Want to
Best Homemade Soft Pretzels Recipe | Chef Joshua Weissman Joshua Weissman's recipe for
soft pretzels is an easy way to have warm, soft, fresh-baked pretzels right at home
Easy Homemade Soft Pretzels (Brezeln) -   Homemade Soft Pretzels (Brezeln) are easier than
you think! With just 6 ingredients and a quick baking soda bath, you’ll have golden, chewy pretzels
in 30 minutes.
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Recipe: Pretzel rolls (Los Angeles Times13y) 1. In the bowl of a stand mixer or in a large bowl,
sprinkle the yeast over the warm water. Stir in the sugar and one-half cup of the bread flour. Set
aside until the yeast begins to bubble, about 10
Recipe: Pretzel rolls (Los Angeles Times13y) 1. In the bowl of a stand mixer or in a large bowl,
sprinkle the yeast over the warm water. Stir in the sugar and one-half cup of the bread flour. Set
aside until the yeast begins to bubble, about 10
New fast food twist: Wendy's pretzel burger (USA Today12y) %244.69 premium burger will be
served on a toasted pretzel bun Hot pretzels are hot items in casual dining -- and even fine dining
The move could separate Wendy%27s from fast-food competitors It's
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