
LAUGENBREZELN (BREZN) / SWABIAN/BAVARIAN PRETZELS 
 
INGREDIENTS 
250 g 12% protein flour  
       (http://www.kingarthurflour.com/shop/items/king-arthur-european-style-artisan-bread-flour-3-lb) 
250 g 14% protein flour  
       (http://www.kingarthurflour.com/shop/items/king-arthur-sir-lancelot-unbleached-hi-gluten-flour-3-lb) 
50 g active-dry yeast 
250 ml water, heated to 100-110F 
50 g butter, cut into small cubes 
1 tablespoon sugar 
1/2 tablespoon salt 
2 tablespoons vegetable oil 
1 1/2 liters water 
4 1/2 tablespoons cooking lye  
       (http://www.amazon.com/Grade-Sodium-Hydroxide-Micro-
Beads/dp/B001EDBEZM/ref=sr_1_2?ie=UTF8&qid=1351542166&sr=8-2&keywords=lye) 
Coarse salt for sprinkling 
 
DIRECTIONS 
In the work bowl of your stand mixer, place 100 g of the flour. Make a small indentation and then sprinkle 
in the yeast, the sugar and half of the water. Place the butter cubes on top and wait 15 minutes, until the 
yeast becomes foamy.  
 
Add the remaining water, flour and the salt and combine with the paddle attachment on low. Once 
completely combines, switch to a dough hook and use the stand mixer to knead the dough for 10 minutes 
on medium until a dough forms and does not stick to the sides. After 10 minutes, transfer to a floured 
board and knead by hand for an additional 5-6 minutes. 
 
Place dough in a bowl coated with the vegetable oil (oil the dough as well), cover with plastic wrap and a 
clean dish towel. Let rise in a warm spot until doubled in size, approximately 2 hours. 
 
Divide dough into 14 balls for small pretzels, 10 balls for medium pretzels. Roll into snakes and form into 
pretzels. Let rest for an additional 15 minutes covered with the clean dish towel(s). 
 
Preheat oven to 350F. Prepare two baking sheets with silpat or parchment paper. 
 
In a shallow pot (or wide-rimmed pan with sides 3 inches deep), bring the water to a rolling bowl. Add the 
cooking lye and continue to boil until the lye is completely dissolved. Then turn the water to a simmer. 
Using a spider or slotted spoon, submerge each pretzel, one or two at a time, into the simmering water for 
30-45 seconds (but no more!). Immediately transfer to the baking sheet, cut a small slit in the bottom 
section and sprinkle with coarse salt. 
 
Bake at 350F for 30-35 minutes. Remove to wire racks to cool completely. 
 


