
1. Lightly grease a large bowl with oil, 
and set to one side. In a clean large 
bowl (not the greased bowl) add the 
yeast (bag 1), granulated sugar (bag 
2), strong white flour (bag 3 and bag 
4), and salt (bag 5). Mix to combine.

7. Remove and drain any excess 
water from the bagel and put back 
onto the baking tray. Lightly brush the 
bagels with cold water and sprinkle 
with poppy seeds (bag 6), or any 
topping of your choice.

6. Preheat the oven to 220ºC/200ºC 
fan/gas mark 7. Bring a large pan 
of water to the boil. Once boiling, 
turn the heat down so the water is 
simmering. Using a slotted spoon or 
fish slice, lower the bagels into the 
water, no more than 3 at a time. Soak 
the bagels for 45 seconds before 
flipping and soaking for a further 45 
seconds on the other side.

5. Shape each piece into a slightly 
flat ball, then take a wooden spoon 
and use the handle to make a hole 
in the middle of each ball. Push the 
spoon into the hole, then twirl the 
bagel around the spoon to make the 
hole about 3cm wide. Put each bagel 
on the prepared baking tray(s). Cover 
the bagels loosely with cling film 
or a tea towel while you shape the 
remaining dough. Allow the bagels to 
rest for about 10 minutes.

3. On a lightly floured surface (flour 
for dusting) knead the dough for 8-10 
minutes until you achieve a firm but 
soft and elastic dough. This dough 
is firmer than other doughs so it may 
be slightly harder to knead. Put the 
dough into the greased bowl (from 
step 1), cover with cling film or a 
damp tea towel, and leave to prove 
in a warm place for 60-90 minutes or 
until doubled in size.

4. Line 3 baking trays with the 
provided baking paper (if you 
have fewer trays you can bake in 
batches), and leave to one side. 
Once proved, tip the dough onto a 
clean surface and knead to knock 
the air out. Depending on whether 
you prefer larger or smaller bagels, 
divide the dough into 10 or 12 equal 
pieces (approximately 95g or 80g 
respectively). 

8. Bake for 20-25 minutes, or until 
golden brown and the bases sound 
hollow when tapped. Transfer to a 
wire rack and leave to cool for at 
least 10 minutes before tucking in.

TOP TIP

2. Make a well in the middle of the 
flour and add 150ml of lukewarm 
water (if you have a thermometer this 
is about 40ºC). Mix until the water 
has been combined. Measure an 
additional 250ml of lukewarm water 
and sparingly add to the flour, mixing 
using your fingertips or a wooden 
spoon, until you achieve a firm but 
not crumbly dough. You may not 
need to use all the water.

Spread with cream cheese, a ripple of smoked salmon and a sprinkle of freshly
chopped chives.



skill level
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@bakedincakes

prep time bake time MAKES

35-40 20-25 MINS

you will needin the kit

400ml warm water (150ml + 250ml)
oil for greasing (olive/vegetable/sunflower)

3 x baking trays

Bag 1: 2tsp yeast
Bag 2: 20g granulated sugar
Bag 3: 300g strong white flour
Bag 4: 300g strong white flour
Bag 5: 1tsp salt
Bag 6: 2tsp poppy seeds
Flour for dusting:  50g strong white flour

Strong White Bread Flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), Granulated 

Sugar, Yeast (yeast, emulsifier (sorbitan monostearate)), Salt (salt, anti-caking agent: sodium ferrocyanide), 

Poppy Seeds.

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, soya & nuts.

660g

POPPY SEED 
BAGels

 3x A4 baking paper STORAGE

Once cooled, these can be 
stored in an airtight container 
or frozen. Store in the freezer 
for up to 3 months.

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

1487kJ/351kcal
1.8g
0.1g
67g
4g
15g

0.99g

Nutritional info Per 100g (as sold)

Bakedin.co.uk/poppy-seed-bagels
VIDEO

+ 70-100 mins prove
10-12


