
1. Melt 70g of butter in a small pan and 
add 350ml of milk. On a low heat, warm 
the mixture until it is just past lukewarm 
(if you have a thermometer this is about 
40ºC). Test the milk with your finger; it 
should be a comfortable temperature. If it 
is too hot to hold your finger in for a few 
seconds, leave the milk to cool slightly. If 
the milk is too hot, it will prevent the dough 
from rising. 

7. While the pretzels are baking, put the 
cinnamon and sugar (bag 6) into a medium 
sized bowl and ensure it is thoroughly mixed. 
As soon as the pretzels come out of the 
oven, brush with 45g of melted butter. Let 
the buttered pretzels cool for a couple of 
minutes. Leaving some pretzels plain if you 
wish (to dip in the chocolate sauce), toss 
the rest in the bowl of cinnamon and sugar, 
coating the front and back of each pretzel. 

6. Line the baking tray(s) with the 
provided baking paper and preheat the 
oven to 200ºC/180ºC fan/gas mark 6.  

Add boiling water (10cm deep) to a 
pan. Carefully add the bicarbonate of 
soda (bag 5) (reserving some if you are 
not baking all the pretzels at once), and 
simmer. Using a slotted spoon or spatula, 
put one pretzel at a time into the water. 
Soak each pretzel for 10 seconds per 
side, drain the water from the pretzel 
and put onto the prepared baking tray(s). 
Bake, in as many batches as necessary, 
for 10-15 minutes until golden.

5. To shape the pretzel, curve the rope of 
dough into an upside down ‘U’, then twist 
the ends together twice, by wrapping 
the left end over the right end each time. 
Bring the twisted ends up towards the 
top and press firmly onto the top curve of 
the pretzel to secure the ends. Repeat for 
all 16 pretzels. We’ve created a video to 
help with this step - see bakedin.co.uk/
pretzels.Bakedin.co.uk/pretzels.

Note: Shape all 16 pretzels. Chill in the 
fridge any you wish to bake later, and 
continue from step 6.

3. Mix everything together with a 
wooden spoon until a soft dough forms. 
Sprinkle the reserved flour onto a clean 
work surface and tip the dough onto 
it. Grease the inside of a large, clean 
bowl with 5g (1 tsp) of butter. Set this 
bowl to one side. Knead the dough by 
stretching it away from you with the heel 
or knuckles of one hand and folding it 
back over the top towards you. Continue 
to knead for 8-10 minutes until the dough 
is smooth and elastic.

4. Shape the dough into a ball, and put 
it in the greased bowl. Cover with cling 
film or a tea towel and leave in a warm 
place for 60-90 minutes, or until the 
dough has doubled in size. Empty the 
dough onto a clean surface and knead a 
couple of times to knock the air out. Put 
the dough on a chopping board, and use 
a large knife to cut it into 16 equal pieces 
(cut the dough into quarters and then cut 
each quarter into 4). Roll each piece into 
a long rope, approximately 50cm long. 

8. To make the chocolate dipping sauce, 
put the chocolate (bag 7) in a small 
heatproof bowl and warm 35ml of milk in 
a small saucepan until just below boiling. 
Pour the milk over the chocolate. Let it sit 
for 1 minute, then stir to combine until it 
is smooth and the chocolate has melted. 
The dipping sauce thickens as it cools, so 
make it right before you’re ready to tuck in. 

MY TOP TIP These pretzels are incredibly versatile. 

2. Empty both bags of strong white bread 
flour (bag 1+ bag 2) into a large bowl, 
reserving 1 tbsp of flour for dusting. Add 
the caster sugar and salt (bag 3), and yeast 
(bag 4), and mix until well combined. Make 
a well in the flour mixture, then pour in the 
warmed milk and butter.

For a savoury twist, why not experiment by coating in 
garlic butter or topping with course ground salt.



skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

45 MINS 10-15 MINS 16

you will needin the kit

385ml milk (350ml + 35ml)
120g unsalted butter (70g + 5g + 45g)

saucepan (approximately 20cm in 
diameter)
one or more baking trays
spatula or slotted spoon

Bag 1: 285g strong white bread flour
Bag 2: 285g strong white bread flour
Bag 3: 30g caster sugar, ⅛ tsp salt
Bag 4: 7g yeast
Bag 5: 2 tbsp bicarbonate of soda
Bag 6: 2 tsp ground cinnamon, 65g 
caster sugar
Bag 7: 70g dark chocolate chips

Strong white bread flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), caster sugar, belgian dark 

chocolate chips; (sugar, cocoa mass, cocoa butter, emulsifier: soy lecithin, natural vanilla flavouring), bicarbonate 

of soda, yeast, emulsifier (sorbitan monostearate), cinnamon: ground cassia, salt (salt, anti-caking agent: sodium 

ferrocyanide).

Best before: see sticker.  Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients in bold.
May contain: milk & nuts.

750g

SOFT pretzels

Butter measure
4 x A4 baking paper

STORAGE

These pretzels are best enjoyed warm 
from the oven. Once the pretzels have 
cooled, store in an air-tight container. 

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1485kJ/351kcal
3.3g
1.4g
68g
18g
10g

3.09g

Nutritional info Per 100g (as sold)

+ 60-90 MINS PROVE

Bakedin.co.uk/pretzels
VIDEO


