
 

 

 

 

Sea Salt Butter Toffee  pretzels  
 

1  Lb  Pretzels  

12  Oz  B utter  

12  O z  B rown sugar  

3  O z  C hocolate chips  

1  T sp  S ea salt flakes  

Servings:   

20  

Time to Prep:  

6  minutes    

Cook Time :  

8 - 10  minutes  

Cook temperature:  

3 5 0 ° 

 
directions  

o P reheat oven to 350 ° and line a baking sheet w ith  
parchment paper or pastry mat.  

o C ombin e butter and brown sugar in a saucepan 
and cook over med ium heat . 

o C ook until sugar is melted and smooth and 
mixture is bu bbl y.   

o Lay pretzels out in an even layer on your baking 
sheet  and pour butter mix ture o ver pretzels . 

o Bake for 5 minutes, stir , sprinkle chocolate chips  
over pretzels  and bake for another 5  minutes .   

o Sprinkle with sea salt flakes and let cool !  Serve 
them up or place the m in an  airtight container.  

Ingredients  

Tips & Tricks  

✓ T op with sprinkl es after baking for a festive 
treat!  

✓ C hop up and mix  in va nilla ice cream  for the 
perfect salty sweet treat!  


