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Pretzels 45

A dough which has good
extensibility is made from all the
ingredients.
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Further processing takes place
without intermediate proof, so that
uniform strands can be rolled out.
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Skill is required here — twisting a
pretzel — the shaped pretzels are
placed on setters.
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The mature, cooled pretzel dough
pieces are dipped in a caustic
soda lye and put on baking trays
laid out with silicon paper.
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_ 7 _ o ’ ' Cutting the pretzel dough piece.
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The cut is sprinkled with rock salt.
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The pretzels develop in the oven —
the crust crack opens.
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The pretzels will be ready in a
short time.
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