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Enjoy authentic homemade 
bagels the quickest and 
easiest way!

You can maintain 
the round shape 
and hole while 
you’re boiling 
the bagels.

It will help you 
shape the bagel 
quickly and simply.

The conical shape has 
been designed so that:

The micro-
perforations in 
the bagel mold
let you:

You can handle the 
mold by its tip without 
burning yourself. 

DID YOU KNOW...? 

Prepare our original recipes and surprise your family and friends! The 
innovative design of the mold has been devised for preparing bagels 
simply and conveniently.

1. Wash the product before first use. 2. To un-mold easily, lightly 
grease the mold on first uses. 3. Do not use the product directly 
over an open flame or heat source. 4. When using a traditional oven, 
place the mould in the lower part. 5. Do not use the grill position in 
the microwave. 6. Do not use scouring pads or abrasive soap for 
washing. 7. Do not use sharp objects on the mold.

PRECAUTIONS

Easy cleaning! Platinum silicone is easy to clean as it repels water 
and germs. It also ensures maximum hygiene and food safety.

BENEFITS OF PLATINUM SILICONE

Drain the water 
with ease.
Produce 
crispier bagels.

English
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INSTRUCTIONS

Enjoy your freshly-baked bagels!

Perforate each ball with the conical 
shape of the mold and leave 
it to leaven.

Divide the mixture into 6 balls.

Bake your bagels with the mold.Boil the bagel inside the mold. Its 
pointed shape makes it easy to handle.

Cover with a cloth and let it stand.Mix the ingredients.
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Ingredients

To leaven:
2 tsp active dry yeast
½ tsp granulated sugar
½ cup water (room temperature)
For the dough:
1²/3 cup minus 1 tbsp white bread flour 
or whole wheat bread flour
½ tsp of salt
2 tbsp granulated sugar
2 tbsp butter (room temperature), cubed
For boiling:
1 tsp baking soda
water to boil the bagels

We recommend you to use 
wholemeal flour. You’ll obtain 
healthier bagels.

Bagel
x6

Cooking
time

1. Pre-heat the oven to 395 ºF and organize all the ingredients.             
2. Organizing. Place all the ingredients for the leaven in a cup: the 
yeast, the sugar and the water. Set it aside at room temperature.           
3. Adding together. Put all the dry ingredients into the Lékué 
Breadmaker or a bowl: the flour, the salt and the sugar. Now add the 
liquid in the cup that you have set aside and finally add the butter. 
4. Kneading. Blend the dough until it has an even texture. If you 
notice that the dough is sticking to your hands too much, spread a 
little oil and/or flour onto them. 5. Leaving to stand. Get a piece of 
parchment paper or a bowl. Coat your hands with oil, make a single 
ball, place on the parchment or in the bowl, and cover it with a cloth. 
Leave it to stand for 40 minutes away from drafts and cold air. If 
you have a “proof” setting on your oven, this is the time to use that 
feature. 6. Forming the bagels. After 40 minutes, divide the dough 
into 6 balls of about 70g. Shape into balls and put them into the bagel 
molds. Leave to stand for 20 minutes. (see photo step 4) 
7. Boiling. Set up a baking sheet with a cooling rack. In a large pot 
boil the water and add the baking soda. When the water is boiling, 
slightly submerge the molds for 8-10 seconds. (The bagels are boiled 
to obtain a better texture). Place the boiled bagels on the cooling 
rack. When all of your bagels are boiled, remove the rack and place 
molds directly on the baking sheet. At this point you can add sesame 
seeds, poppy seeds, crushed oats, cinnamon sugar, etc. 
8. Baking.  Bake the bagels in the molds for 15-25 minutes at 395 ºF. 
9. Filling. Fill your bagels to taste and... They’re ready to enjoy!

Preparation

90
min

15
min
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Add spinach to your bagels

Preparation

1. Thoroughly chop 1 cup of baby spinach 
and put it with the 1/2 cup of levening water 
in a bowl. 2. Heat it in the microwave for 1 
min and leave to cool at room temperature. 
3. When it has reached room temperature, 
add the yeast and sugar. Your leaven is now 
ready! 4. Follow the recipe step by step.

Preparation

1. Take half of a beet and cut into small 
cubes. Place the cubes and the 1/2 cup 
of levening water in a bowl. 2. Heat it in 
the microwave for 1 min and leave to cool 
at room temperature. (Remember not to 
heat the water with the yeast). Once it 
has cooled, blend the liquid and strain to 
prevent lumps. 3. Finely chop the dried 
tomatoes and add them during the final 
kneading. 4. When it has reached room 
temperature, add the yeast and sugar. Your 
leaven is now ready! 5. Follow the bagel 
recipe step by step.

Add dried tomatoes and beetroot 
to your bagels

Add toppings to your bagels

When you have an even dough, before 
baking it add your favourite toppings 
(Examples: semolina, amaranth, quinoa, 
oats).

Personalise your Bagels! 

More recipes and ideas for fillings in the website.




