BAGELS

(Based on a recipe from the New York Cookbook by Molly O'Neill)

Ingredients :

4 cups bread or bakers flour

1% to 2 tsps fine sea salt

1 sachet dry yeast (mine had 8g in it)

3 tsps malt extract (original recipe called for 3 tsps brown sugar)
1% cups filtered water

1. In one mixing bowl, whisk together flour and salt. In another,
whisk together water, yeast and malt extract.

2. Mix flour mix into water/yeast mix. Mix together initially with a
wooden spoon or spatula, and then get your clean hand right in to
mix it all together. Squish the mix in your fingers to make sure it’s
all evenly combined.

3. Spray a little oil on the bench, and turn the dough out, scraping out
any stuck bits. Knead the dough for 5 minutes or so. Note : this is a
stiff dough!

4. Oil the mixing bowl you had the dough in, shape the dough into a ball, and put it back in
the bowl to rise. Cover and leave it for about an hour, or until doubled in size.



http://www.amazon.com/New-York-Cookbook-Firehouses-Restaurants/dp/089480698X/ref=sr_1_2?ie=UTF8&s=books&qid=1248083634&sr=8-2

5. Tip the risen dough out onto the re-oiled bench, and punch it
down. Divide into 10 equal pieces (about 3.750z or 110g each),
and shape into balls. Then stick your finger in the middle of the
ball, and twirl the dough around your index fingers.

6. Shape the dough more by squeezing the “tyre” in the palms of
your hands. You want to make the hole big.

7. Place “tyres” onto baking paper on the bench, dust with a little flour, cover with a clean tea
towel, and allow to rise for 30 minutes. Halfway through, put the kettle on to get the hot
water ready. Also, preheat oven to 400F (200C).

8. Fill a wide shallow pan with boiling water, with 1 Thsp salt
and 1 Thsp malt syrup added. Bring to a rolling boil, and add
bagels gently — don’t overcrowd. Boil or kettle the bagels for 1%
minutes on each side, turning them with a plastic slide, then fish
them out and drain them on a rack covered with a clean teatowel.




9. Gently dry the bagels with a clean, lint-free towel (I use a cotton/linen napkin). Place onto
baking tray lined with Bake, and brush with eggwash (1 egg beaten with 1 Thsp water), then
sprinkle on toppings.

10. Bake in oven for 12 minutes, then rotate the tray to brown evenly. Bake for a total of
about 20 minutes or until golden brown.
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