Recipe by Avery Robinson (July 19, 2020)
Robinson.avery@gmail.com

Bagel recipe for Ann Arbor Jewish Book Fest bagel class on Dec 5, 2021
Yields ~14 bagels

If you have a kitchen scale, I highly recommend using it to make this recipe. I like to use 260 g of
sourdough in this dough (substituting for 130 g flour + 130 g water)—you may too.

DOUGH
[1250 g] 7 level cups + 1 scant cup High Gluten Flour (or Bread Flour)
[50 g] ¼ cup malt powderא
[30g] 2 Tbsp kosher saltב
[700g] 2 ¾ cup water
[10g] 1 Tbsp active dry yeastג

KETTLE

¼ cup malt syrup or honey

TOPPINGS: sesame seeds, poppy seeds, “everything seasoning,” za’atar, kosher salt, etc.
DAY 1
1. Mix your yeast, water, and malt powder in a large bowl. Then add the dry ingredients. If
using a mixer, knead on low speed for ~5 minutes, stopping to push the dough down when
it climbs up your kneading hook. If using your hands, this may take 10-15 minutes.
2. If you are using your scale, divide the dough into 4.5–5.5 oz portions.
Otherwise, place the dough bowl on your counter and divide it into it 2 equal portions. Set
one aside and cut the other portion in half. Then divide this into 3 or 4 equal portions. Do
the same for the remaining dough.
• 4.5 oz. dough should just fit into a 1/3 cup measuring cup.
• 5.5 oz dough should just fit into a 1/2 cup measuring cup.
3. After you have portioned your dough, roll each piece on your counter under the palm of
your hand with light pressure until uniform. Place it on a lightly greased baking sheet. Cover
the sheet(s) with plastic wrap and refrigerate overnight (or in a warm place for 3–4 hours).

Bagels are traditionally made with [non-diastatic] malt powder, also known as dry malt[ed barley]
extract. You can substitute this for 3 Tbsp of any liquid sweetener (date syrup, honey, or maple syrup) or
¼ cup sugar. Malt syrup (for the boil) is also known as liquid malt extract.
ב
I use Morton’s kosher salt. If you are using Diamond crystal, you will need 2.5 Tbsp; if you are using
table salt, you will need 4 tsp.
ג
If you do not have active dry yeast, use an equivalent of instant or baker’s yeast. If you do not bake
regularly, proof your yeast to ensure it is active (i.e., alive): combine the yeast, 1 Tbsp sweetener, and ¼
cup warm water (85–105°f). Let sit for 5-10 minutes. Then mix with water.

א

DAY 2
4. Take your bagels out of the refrigerator.
Add the ¼ cup malt syrup/honey to a pot of water. Set this to boil.
Preheat your oven to 450°f with a rack in the middle.
• If you have a baking stone, place this on the oven rack before you start to preheat.
5. Take one ball of dough and roll it out into an 8-10” log. Take one end of the “dough snake”
and coil it over your hand, joining the dough under your palm with a 1.5” overlap. Press
down with your palm to seal the end, rolling your hand back and forth to seal the entire
overlapping dough.
• This shape should be a 3.5–5” circle depending on hand size and portion weight.
6. Do this to the rest of your dough, setting them aside to rest for at least 10 (ideally 30)
minutes. After your bagels are rolled, prepare your toppings in a bowls adjacent to your
kettle. Place a parchment paper-lined baking sheet next to these bowls.
7. Once your kettle is boiling, turn the heat down to a simmer. Then place 3-4 bagels in. Kettle
cook (“boil”) your bagels for 30 seconds, then flip them and let cook for another 20-30
seconds.
8. Remove the bagels from the water with a slotted spoon into the bowl(s) with your topping.
Transfer the topping-ed bagels to the baking sheet with the topping side facing up. Once
your baking sheet is full, put it in the oven.
9. Cook them in your oven for 16-20 minutes, until the bagels are golden brown/bronze.
Remove them and place on a cooling rack.
***Do not eat a bagel hot out of the oven. It is still cooking for at least 5 minutes. Your stomach
ache will be worse than the one your mother warned you about after eating before swimming if
you consume a still cooking bagel.***

STORING BAGELS:
Fresh: store your fresh bagels in a paper bag once they’ve cooled.
Up to 48 hrs: store your bagels in a sealed plastic bag, removing as much air as you can.
Didn’t finish them in 2 days?? Store them in a sealed freezer bag in your freezer.

REHEATING BAGELS:
Unfrozen bagels can be rejuvenated with 2 minutes in a 350°f toaster oven.
Frozen bagels do best with a brief (30 second) defrost in the microwave and then 3-4 minutes in
a 350°f toaster oven.

TOASTING A BAGEL:
This is on you. I don’t do it; but if you want a crunchier and drier bagel, who am I to stop you.

