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THE J.M. SMUCKER Ce

Bagels

Prep Time Cook Time Serves Difficulty
2 hrs 15 mins 25 mins 12 N/A

Ingredients

Dough:

1 1/3 tbsp (20 mL) sugar, divided

1/2 cup (125 mL) warm water (1052F-1152/402C-562°C)

1 pkg8 g (21/4tsp/11 mL) active dry yeast

2 eggs, beaten

2 thsp (30 mL) Vegetable or Canola Oil

1 1/2 cups (375 mL) Robin Hood® Best For Bread Homestyle White Flour

Robin Hood® Best for Bread Homestyle White Flour

e 1/2 cup (125 mL) Robin Hood® Best For Bread Whole Wheat Flour

Robin Hood® Best for Bread Whole Wheat Flour

1 1/2 tsp (7 mL) salt

Poaching Liquid:

4 gt (4 L) water

2 thsp (30 mL) sugar

Glaze:

1 egg, beaten

sesame or poppy seeds (optional)

Directions

Step 1:

Dough: Dissolve 1 teaspoon (5 mL) sugar in 1/2 cup (125 mL) warm water in large bowl. Sprinkle in yeast. Let stand 10
minutes, then stir well.

Step 2:

Add eggs, oil and 1 1/2 cups (375 mL) white flour, 1/2 cup (125 mL) whole wheat flour, remaining 1 tablespoon (15 mL)
sugar and salt. Beat at low speed of electric mixer for 2 minutes.

Step 3:

Stir in enough remaining white flour to make a soft non-sticky dough. Knead dough on floured surface adding more flour as
necessary until dough is smooth, elastic and no longer sticky (5 to 10 minutes).

Step 4:

Place in separate large greased bowl. Turn dough to grease top. Cover with greased waxed paper and tea towel.
Step 5:

Let rise in warm place (75°-85°F/24°-29°C) until doubled (1 - 1 1/2 hours).

Step 6:

Punch down. Divide into 12 equal pieces. Roll each piece into a 10" (25 cm) long rope. Cover remaining portions with damp
tea towel while shaping rope. Bring ends of rope together overlapping slightly. Pinch to join ends. Place on floured baking
sheet. Cover with tea towel. Let rise in warm place 15 minutes.



Step 7:
Poaching: Bring water and sugar for poaching liquid to a boil in large saucepan. Keep at a simmer on medium heat.
Step 8:

Slip bagels into water, 3 at a time. Poach 1 minute, turn and poach 1 minute longer. Remove to a well greased baking
sheet.

Step 9:

Preheat oven to 400°F (200°C).

Step 10:

Glaze: Brush top of bagel with beaten egg. Sprinkle with seeds if desired.
Step 11:

Bake in preheated oven, on middle oven rack, for 18 to 25 minutes, or until golden brown. Cool on wire racks.
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