
 

 

 

 

Salty shire pretzels 
 Ingredients 

1 Lb Pretzels 

3 Oz Vegetable oil 

6 Ml Worcestershire sauce 

1 Gram Smoked paprika 

1/2 Gram Pepper 

2 Grams Mustard powder 

18 Grams B&p spg seasoning 

Servings:   

20 

Time to Prep: 

5 minutes   

Cook Time:  

8-10 minutes 

Cook temperature:  

300° 

 
directions 

o mix oil,  worcestershire sauce, and dry seasonings 
in a measuring cup or bowl. 

o Add pretzels to a bowl and pour liquid mixture 
over pretzels. 

o Toss the pretzels in the mixture until all are 
coated. 

o Lay pretzels out in an even layer on a parchment 
lined baking sheet. 

o Bake for 5 minutes, stir and bake for another 3-5 
minutes or until pretzels are dry. 

o Once pretzels are cool serve them up or store 
then in an airtight container. 

 Serve with a bowl of hummus and veggies. 

 Crush them up for a great beer cheese soup topping! 

Tips & Tricks 


