
 

 

10 Ounces Refrigerated Pizza Dough 
1 Egg, Beaten 
1 tablespoon Water 
Poppy Seeds 
Sesame Seeds 
Coarse Salt 
Garlic Salt 

Unroll pizza dough onto an 18-inch piece of lightly floured waxed paper. Roll dough 
into a 16 by 10 inch rectangle. Cut dough lengthwise into 10 1 inch-wide strips. Shape 
each strip of dough into a circle, overlapping about 4 inches from each end and 
leaving ends free.  
 
Taking one end of the dough in each hand, twist at the point where the dough 
overlaps. Carefully lift each end across to the edge of the circle opposite it. Tuck ends 
under to seal. Place pretzels 1 inch apart on an ungreased baking sheet. Stir together 
egg and water.  
 
Brush pretzels with egg mixture. Sprinkle with sesame seed, poppy seed, coarse salt, 
garlic salt or onion salt. Bake in a 350F degree oven for 15 to 17 minutes or until 
golden. Serve warm. 

  

E-Z PretZels 

EE--ZZ  ZZuucccchhiinnii  aanndd  ZZiippppyy  DDiipp  

BBlleenndd  22  ccuuppss  ooff  ccoottttaaggee  cchheeeessee  

wwiitthh  aa  lliittttllee  mmiillkk  ttoo  tthhiinn  aa  bbiitt  aanndd  aadddd  11//22  ccuupp  

mmaayyoonnnnaaiissee  aanndd  aa  ppaacckkaaggee  ooff  yyoouurr  ffaavvoorriittee  rraanncchh  ddrreessssiinngg  mmiixx..  

CChhiillll  aanndd  sseerrvvee  wwiitthh  zzuucccchhiinnii  ssppeeaarrss..  
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