
From the kitchen of… .. 

 

 

 

Ingredients  

12  Oz  Pretzel twists  

¼ Tsp  Salt  

30  Grams  Brown sugar  

20  Ml  Maple syrup  

100  Ml  honey  

2  Oz  Vegetable oil  

5  Ml  Vanilla extract  

50  Ml  Zab’s Hot Honey  

1/8  tsp  Cayenne pepper  

“red hot ”  pretzels  

 

Time to Prep:  10  minutes    

Cook Time :  20  minutes  

Cook temp: 325 °F  

 
directions  
o Preheat oven to 325 ° and line a baking sheet with  

parchment paper or pastry mat.  

o Pour pretzels onto baking sheet . 

o In a saucepan, combine the salt, brown sugar, syrup, 
honey, oil, cinnamon, and vanilla.  

o Place the saucepan over medium - low heat and stir until 
the mixture is completely combined.  

o Bring the mixture to a boil. It will become frothy and 
fragrant.  

o Pour the hot mixture evenly over the pretzels, Stir 
until pretzels are well coated.  

o Drizzle the pretzels with zab’s hot honey, cayenne 
pepper, toss to completely coat.  

o 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 . 

o Break pretzels apart if needed and allow to cool to 
room temperature. Mix in dried granola and enjoy! 
Store in airtight container.  


