
THE MILWAUKEE PRETZEL
Handcrafted in Bavarian tradition

Our story: 
After living in Germany for a year,  
Katie and Matt Wessel set out to 
recreate the delicious soft pretzels 
they fell in love with at Munich beer 
gardens. So they got to baking and 
in 2013 founded Milwaukee Pretzel 
Company. Today each pretzel is still 
rolled by hand and baked with love.

The Pretzel  —  
Bavarian tradition:
Authentic Bavarian pretzels 
get their flavor, texture and 
appearance using traditional 
ingredients, slow fermentation 
and a food-safe lye bath. The 
result – crunchy and tangy on 
the outside and oh so pillowey 
soft on the inside!

Our ingredients: 

WHEAT FLOUR  
The workhorse.  
Gives the pretzel a  
nice dose of protein.

SALT
More than just flavor! Salt is a key ingredient 
that increases crust color, controls yeast 
fermentation and strengthens the dough.

MALT 
Adds a hint of sweetness along with 
contributing to the texture.

RYE FLOUR   
High in nutrients and 
adds a rich, earthy  
flavor to the pretzel.

BUTTER 
Who doesn’t love butter?  
Butter gives the pretzel a  
richer flavor compared to oil.

LYE 
Food safe of course! This gives 
the pretzel that classic tang we 
all know and love along with 
that deep, nutty brown exterior.

WATER
A foundational ingredient. 
Water is responsible for 
triggering the baking process! 

YEAST
Our pretzels wouldn’t have 
a pillowy interior without it!

For more information  
visit our website at milwaukeepretzel.com

 
 

baked without: artificial flavors & colorings, 
preservatives or added sugar

made in a peanut and  
tree nut free facility



Get in touch with us by visiting milwaukeepretzel.com mkepretzel

MPC 3001
4”x 4.5” 

10 ct pks; 5 pks/case
TI/HI: 5/8
24 x 14 x 9

MPC 3002
6”x 6.5” 

10 ct pks; 4 pks/case
TI/HI: 5/8
24 x 14 x 9

MPC 3003
8”x 8.5” 

1 ct pks; 12 pks/case
TI/HI: 5/8
24 x 14 x 9

MPC 3004
10”x 10.5” 

1 ct pks; 10 pks/case
TI/HI: 5/8
24 x 14 x 9

MPC 3005
11”x 11.5” 

1 ct pks; 8 pks/case
TI/HI: 5/8
24 x 14 x 9

MPC 300
1”x 1” 

300 ct pks; 2 pks/case
TI/HI: 5/8
24 x 14 x 9

24 oz16 oz

3 oz 5 oz 10 oz

bites (.3 oz)
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Actual size may vary slightly due to handmade nature of product. 

Ingredients: Enriched flour (wheat flour, malted barley flour), Water, Butter (cream, natural flavor),  
Rye Flour, Salt, Malt Powder, Yeast; Allergens: Milk, Wheat

BAVARIAN PRETZEL PRODUCTS
All pretzels come fully baked and frozen

reheating instructions

Remove pretzel from plastic bag. For best results use a thawed  
pretzel, but can be cooked from frozen. 

Lightly mist with water, butter or beer and gently sprinkle on  
the provided pretzel salt.

Place directly on the rack or on a baking sheet in a 425 degree oven.

See the chart for estimated reheating times based on product size. 
Note that heating times will vary based on your oven.

You’ll know the pretzel is done when the skin slightly cracks  
when gently pressed. 

FROM FROZEN COOK TIME
Bites, sticks,  

3 oz, 5 oz 3-4 min

10oz 5-7 min
16 oz & 24 oz 6-8 min

FROM THAWED COOK TIME
Bites, 3 oz,  

2.5 oz sticks, 5 oz 2-4 min

10oz 3-5 min
16 oz & 24 oz 4-7 min

On the table in minutes!

 
(in a sealed container or bag): Ambient  - 1 day | Refrigerator - 3 days | Frozen - 6 monthsPretzel storage


