
Beer Pretzels

Ingredients
•	 8 oz. beer of choice
•	 4 oz. water
•	 1 Tbsp. granulated sugar
•	 1 packet (1/4 oz.) active dry yeast
•	 2 tsp. Kosher salt, plus more for finishing
•	 2 oz. unsalted butter, melted
•	 22 oz. all-purpose flour
•	 10 cups water
•	 2/3 cup baking powder
•	 1 egg yolk
•	 1 Tbsp. water
•	 1 tsp. each ground mustard, garlic      

powder, and onion powder (optional)

Directions
1. Heat the beer and water to lukewarm.  In the bowl of a stand mixer, dissolve the granulated 

sugar in the warm beer and water.  Sprinkle the yeast on top and let stand for 5 minutes, or 
until creamy.

2. Using a dough hook, stir in the salt and butter until well-combined.  Add the flour and stir 
until smooth.  Increase the mixer speed to medium and knead for 5-10 minutes, or until a 
the dough pulls away from the side of the bowl.  Place the dough in a greased bowl, turning 
once to coat, cover, and leave in a warm place to rise for 50-55 minutes, or until doubled in 
size.

3. Preheat your oven to 450°F.  Line cookie sheets with parchment paper and spray the paper 
with cooking spray.  Whisk the baking soda into the 10 cups of water in a large, shallow 
saucepan and bring to a rolling boil.

4. While the oven is preheating, turn the dough out onto a lightly-greased work surface and di-
vide into 4 pieces.  Divide each piece into 4 more pieces.  Roll each piece out into a 1” thick 
log and cut into 1”-2” nuggets.  Drop the pretzel nuggets into the boiling water 4 at a time.  
Boil for 30 seconds, flipping once halfway through, then remove the pretzels with a slotted 
spoon and leave them to drain on paper towels.  Repeat with remaining pretzel pieces until 
all have been boiled.

5. In a small bowl, beat together the egg yolk and 1 Tbsp. of water until smooth.  In a separate 
bowl, stir together the seasonings.  Brush the egg wash over the tops of the pretzel nuggets 
and sprinkle lightly with the seasoning mix, or Kosher salt if preferred.  Arrange them on the 
cookie sheets and bake for 12-14 minutes, or until the tops are golden brown.  Cool at least 
5 minutes, then serve warm with beer cheese dip (recipe below).  Store leftovers in an airtight 
container.
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Beer Cheese Dip

Ingredients
•	 2 Tbsp. unsalted butter
•	 2 Tbsp. all-purpose flour
•	 1 cup milk
•	 4 oz. beer of choice
•	 2 tsp. brown mustard
•	 1/4 tsp. garlic powder
•	 1/4 tsp. onion powder
•	 pinch of salt (optional)
•	 7 oz. Double Gloucester cheese, grated

Directions
1. Melt the butter in a small saucepan over medium heat.  Whisk in the flour until smooth and 

cook until the mixture is lightly browned.
2. Whisking constantly, add 1/4 cup of milk at a time until fully-incorporated.  When all of the 

milk has been added, whisk in the beer, then the mustard, then the garlic powder, onion 
powder, and salt.  Bring the sauce to a simmer and cook until thickened, about 5 minutes.

3. Remove the sauce from the heat and whisk in the grated cheese until smooth.  Serve the dip 
warm with warm beer pretzels (recipe above).  Refrigerate leftovers.
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