
EVERYTHING BAGELS 
Makes 8 bagels ½ Total time: About 3 hours 

DIRECTIONS  

Step 1: Place the flour into a large mixing bowl. If you’re using 
packaged dry yeast that needs to be activated, pour the yeast, 
sugar and warm water into a separate small bowl, mix it together 
and let sit for around 10 minutes until the mixture is frothy on 
top. Once it’s frothy, this means that the yeast is activated and 
ready to go. Pour the yeast mixture over the flour and mix it 
together a little with your hands. Add the salt and olive oil and 
mix it until all the flour has been incorporated and a dough starts 
to form.  

Step 2: Transfer the dough onto a flat, clean surface and knead 
the dough for about 10 minutes. Bagel dough is meant to be dryer 
than normal bread dough, so don’t be tempted to add more water 
to the dough. It’s meant to be a little tough and not sticky, unlike 
most doughs. After 10 minutes of kneading, place in a bowl and 
cover. Leave it to rise for about 1 ½ hours, or until it has doubled 
in size. 

Step 3: Turnout the risen dough, divide it into 8 pieces and shape 
into bagels. To do this, roll each piece into a ball, then push 
through the center of each ball with your fingers creating a hole. 
Move the dough around your finger in a circular motion, 
widening the hole until the bagel in your desired shape and size. 
Once shaped, place the bagels on a cookie sheet that’s covered 
with either polenta (preferably) or parchment paper and let rest 
for another 30 to 45 minutes until puffy. Meanwhile, preheat the 
oven to 355º F and bring a large pot of water to a boil. 

Step 4: Once the bagels have had time to rise and the water is 
boiling, add the baking soda to the water. Turn down the heat so 
that the water is simmering and boil the bagels one or two at a 
time. Leave them to simmer on one side for 60 seconds and then 
flip them over to the other side for another 60 seconds. This time 
in the water will give the bagels their trademark chewiness, but 
don’t leave them in the water for too long. Remove the bagels 
from the water with a slotted spoon and place on a greased 
cookie sheet or one lined with parchment paper.  

Step 5: After boiling, the bagels are ready to be adorned. 
Combine the 4 TBS of water with ½ tsp of salt and then brush 
the bagels with this mixture. Sprinkle on the everything bagel 
seasoning. Then bake in the preheated oven for 22-25 minutes.  

INGREDIENTS  

FOR THE DOUGH: 

450 grams bread flour (or 
all purpose) 

7 g yeast  

250 mL warm water 

1 TBS sugar 

1 ½ tsp salt 

1 TBS olive oil 

 

TO BOIL & BAKE: 

2 TBS baking soda 

4 TBS water 

½ tsp salt 

Everything bagel seasoning  


