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C Jalapeno Cheddar Pretzel Bread )

(2, Vegetarian

READY IN

SERVINGS CALORIES

©

117 min. 124 kcal

Ingredients

5 oz bread flour all-purpose ( okay)

2 tablespoons brown sugar

16 servings eggs beaten for brushing

2 tablespoons jalapeno whole seeded chopped canned

2 teaspoons kosher salt

1 cup milk

3 quarts baking soda

2 tablespoons butter unsalted

1 packet yeast quick



https://whatsheate.com

Equipment

bowl

baking sheet

oven

mixing bowl

plastic wrap

kitchen thermometer
stand mixer
microwave

spatula

Oooooooonn

measuring cup

Directions

|:| Heat the milk and the butter together in a microwave-safe measuring cup until mixture just
begins to boil.

|:| Let the mixture cool to about 120-130 on a thermometer.Meanwhile,
|:| Mix the sugar, salt, 2 cups of the flour and the yeast in a mixing bowl.

|:| Add the 120-130 degree milk mixture and stir until well blended, then gradually add the
remaining flour until the dough is soft, yet not too dry. If you weighed the flour, you'll probably
use it all. Knead the dough by hand or better yet, with the dough hook of a stand mixer, until it
is smooth and elastic.

|:| Put the dough in a large buttered bowl and let sit, covered with a sheet of plastic wrap, for
about an hour or until it has risen.Punch down the dough and divide it into two sections.

[

Roll 1 section into kind of a shabby rectangle and lay pieces of cheese and jalapeno on it,
pressing them into the dough.

|:| Roll dough up and around the cheese and peppers and form it into a ball. Repeat with the
other section of dough.Bring 3 quarts of water and % cup baking soda to a boil. Boil each loaf
for two minutes, turning halfway, being careful that they don't fall apart.

|:| Remove with a slotted spatula. Set the loaves on a parchment lined or well-greased baking
sheet.



I:‘ Brush loaves with some beaten egg and sprinkle with a little kosher salt. If you have one, takea
razor and slash a nice “X” through the top of each loaf.

I:‘ Bake at 400 degrees F. for about 26 to 28 minutes.

Nutrition Facts
- !l |
I prOTEIN 23.85% [ FAT 46.06% carBs 30.09%

Properties
Glycemic Index:8.56, Glycemic Load:4.46, Inflammation Score:-2, Nutrition Score:6.0104348296704%

Flavonoids
Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Quercetin: 0.Img, Quercetin: 0.Img,

Quercetin: 0.Img, Quercetin: 0.Img

Nutrients (% of daily need)

Calories: 124.26kcal (6.21%), Fat: 6.28g (9.66%), Saturated Fat: 2.59g (16.17%), Carbohydrates: 9.23g (3.08%), Net
Carbohydrates: 8.85g (3.22%), Sugar: 2.46g (2.73%), Cholesterol: 169.27mg (56.42%), Sodium: 48907.94mg
(2126.43%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.32g (14.63%), Selenium: 17.75ug (25.35%), Vitamin
B2: 0.25mg (14.52%), Phosphorus: 114.87mg (11.49%), Folate: 34.41ug (8.6%), Vitamin B5: 0.84mg (8.39%), Vitamin
B12: 0.48ug (7.95%), Vitamin D: 1.07ug (7.16%), Vitamin A: 326.43IU (6.53%), Vitamin B1: 0.08mg (5.48%), Vitamin
B6: 0.1Img (5.12%), Zinc: 0.75mg (4.97%), Iron: 0.88mg (4.87%), Calcium: 46.93mg (4.69%), Manganese: 0.09mg
(4.4%), Vitamin E: 0.61mg (4.09%), Potassium: 103.76mg (2.96%), Vitamin C: 2.23mg (2.7%), Copper: 0.05mg
(2.6%), Magnesium: 10.02mg (2.5%), Vitamin B3: 0.34mg (1.7%), Fiber: 0.38g (1.53%)



