Pretzels
Ingredients:

1 ¼ cup warm water (105-115 F)

1 tsp. of sugar

3 c. flour

1 tsp. salt

2 ¼ tsp. yeast

Directions:


Preheat oven to 400 F. Add sugar to water, stir until sugar is dissolved, sprinkle yeast on top, stir until dissolved. Let it sit for 5 min. In mixer pour out yeast mixture & 3 c. flour & salt mix until boil forms. Make into pretzel and bake for 10 min.

*Do not add too much flour at a time.
