FROM THE KITCHEN OF...

BIRDY
PRETZELS

"RED HOT“ PRETZELS

INGREDIENTS
12 oz PRETZEL TWISTS
% TSP SALT
30 GRAMS BROWN SUGAR TIME TO PREP: LOMINUTES
20 ML MAPLE SYRUP COOK TIME: 20 MINUTES
100 ML HONEY COOK TEMP: 325°F
oz VEGETABLE OIL
5 ML VANILLA EXTRACT
50 ML ZAB'S HOT HONEY
1/8 TsP CAYENNE PEPPER
DIRECTIONS

o

PREHEAT OVEN TO 325° AND LINE A BAKING SHEET WITH
PARCHMENT PAPER OR PASTRY MAT.

POUR PRETZELS ONTO BAKING SHEET.

IN A SAUCEPAN, COMBINE THE SALT, BROWN SUGAR, SYRUP,
HONEY, OIL, CINNAMON, AND VANILLA.

PLACE THE SAUCEPAN OVER MEDIUM-LOW HEAT AND STIR UNTIL

THE MIXTURE IS COMPLETELY COMBINED.

BRING THE MIXTURE TO A BOIL. IT WILL BECOME FROTHY AND
FRAGRANT.

POUR THE HOT MIXTURE EVENLY OVER THE PRETZELS, STIR
UNTIL PRETZELS ARE WELL COATED.

DRIZZLE THE PRETZELS WITH ZAB‘'S HOT HONEY, CAYENNE
PEPPER, TOSS TO COMPLETELY COAT.

BAKE FOR 10 MINUTES. REMOVE FROM THE OVEN, STIR WELL,
THEN RETURN TO THE OVEN FOR AN ADDITIONAL 10 MINUTES,
OR UNTIL THE PRETZELS ARE SLIGHTLY DARKENED IN COLOR,
AND SLIGHTLY DRIED.

BREAK PRETZELS APART IF NEEDED AND ALLOW TO COOL TO
ROOM TEMPERATURE. MIX IN DRIED GRANOLA AND ENJOY!
STORE IN AIRTIGHT CONTAINER.



