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Codex Bagelensis—The First Book of Bagels
As revealed to Bagelbob, aka Robert Shlaer

The Recipe in Abbreviated Form

540 grams High Gluten Flour (about 4 cups) (King Arthur Sir Lancelot is good)
320 ml water (10-3/4 fl oz) (1-1/4 cup + 1 Tbsp) at 120 degrees F
1 tsp instant yeast (SAF is good)
2 tsp salt
1/2 tsp Bob’s Red Mill Malted Barley Flour, no more; or 3/4 tsp diastatic malt powder
1 Tbsp dry malt extract, dark
1 Tbsp dry malt extract, amber
1 Tbsp malt syrup, dark
1 Tbsp baking soda in 5 cups (boiling) water

Place the dry ingredients except the salt in a food processor fitted with a steel blade and
run for 5-10 seconds to mix.  Dissolve the salt and malt syrup in the warm water, and
with the processor running pour the water quickly down the feed tube.  Process for 30-45
seconds, until the dough forms a ball.  Start a timer now so you can know when to begin
retardation of the bagel rings.  Remove the dough and knead by hand for 2-3 minutes.
Cut into twelve equal pieces, roll out each one into a snake about ten inches long and
pinch the ends together to form a ring.  Dust a jellyroll pan with semolina flour, place the
rings on it and cover with plastic film.  When your timer shows 45 to 60 minutes from
when you added liquid to the dry ingredients, put the bagels in the refrigerator and leave
there for 12-18 hours to retard fermentation.  Preheat oven to 450 degrees, and while it is
heating take a 2 qt saucepan, place in it 5 cups of water and 1 Tbsp soda, then bring to a
boil. Remove the bagels from the refrigerator and poach each bagel for 20 seconds, no
more, poking it down repeatedly if it floats, remove, and put on a rack to drain.  Arrange
the bagels on a heavy baking sheet lined with parchment paper, (they will stick firmly to
Teflon or almost anything else,) place on a middle rack in the oven, and spray the bottom
of the oven with water before closing.  Spray the bottom of the interior of the oven with
water again after 5 minutes.  After another 10 minutes of baking (15 minutes total at this
point) rotate the sheet and turn the oven down to 400 degrees.  Bake another 15 minutes
(total baking time 30 minutes) to a dark reddish-brown crust, then remove the bagels and
put on a rack to cool.

See the (far) end of this literary work for an ingredient addendum, as of 2-6-17.

The Whole Shmeer!

Aside from a certain analytical bent, the only strength I bring to this adventure is my
profound ignorance.  Before that first bagel I had never baked bread in my life.  This was
a good thing, actually, for I am astonished at how much of the lore of ordinary baking is
carried into contemporary recipes for bagels.  More often than not these exercises in
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“conventional wisdom” or “old husband’s tales” turn out to be unnecessary and time-
consuming distractions, or, even worse, positively antithetical to a good result.  Therefore
my best advice to fledgling bagel makers is “Don’t take anyone’s advice.  Distrust
everything and everybody.”  That includes me and what I have to say, so just consider the
method detailed here as a starting point.  By following it closely you will have bagels that
are far better than any commercial product, and from which you can later evolve your
own distinctive technique.

Ingredients:

Flour: Bagels are made with high gluten flour.  It is milled from hard wheat and
typically has a gluten content of 13.5% or more, which gives the bagels their
characteristic chewy texture.  There is no real substitute for this unless you are willing to
compromise on texture and flavor. If so, why any further are you reading?

High Gluten Flour sources:

1. King Arthur Sir Lancelot High Gluten Flour, 14.2% protein.  This is my favorite and
standard in my technique. Forget the others. Get small bags (3 lb) from:

http://www.kingarthurflour.com/shop/items/king-arthur-sir-lancelot-hi-gluten-flour-3-lb

$7.95 for the 3 lb bag, add in shipping and one bag is really outrageously expensive.
King Arthur’s shipping cost is determined by total order price, so by watching the break
points on shipping you can get more flour as well as a pound of diastatic malt powder and
a pound of SAF instant yeast while saving a bit of money.  Once you are sure of yourself
get a 50 lb bag of flour.  See if you are fortunate enough to have a commercial distributor
of King Arthur products anywhere near you:

http://www.kingarthurflour.com/professional/distributors.html

Otherwise, for King Arthur Sir Lancelot high gluten flour, For King Arthur Sir Lancelot
high gluten flour in 50lb bags, try AllBulkFoods:

https://allbulkfoods.com/50lb-Sir-Lancelot-Hi-Gluten/

With shipping included at $86.40, it is the least expensive 50lb bag I can find right now.
Storage, however, may be a problem.  Plastic snap-lid containers that contain about 25
pounds are available from restaurant supply houses.  Look around on the Web for other,
less expensive sources of Sir Lancelot.  Probably disappointed you will be.

Here is the contorted rationalization from the King Arthur Company for the tiny bag size
in which Sir Lancelot flour is sold at retail:
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Thanks to all for your feedback on the bag size. At this time the volumes do not
meet the minimums required by the mills for a 5, 10 or 25 pound sack. A 3 pound
bag is the maximum weight we are able to fill right now. Commercially this flour is
only available in 50# sacks through distributors.

And I was led at first to believe they did their own milling!

After trying some other brands, (none of which are any longer available,) I liked King
Arthur Sir Lancelot best, both for flavor and for texture.  If you are serious about bagels,
don’t mess around, start out with Sir Lancelot.  When you consider the amount of time
and effort that goes into bagels and the inestimable rewards of success, such as the
worshipful attention from your friends, the cloying attempts by acquaintances to get
closer to you, the opportunity to eat as many of the world’s greatest bagels as you like,
then the added expense for this flour is really quite minor.  I am lately told that General
Mills “All Trumps” high gluten flour makes good bagels too, but I have not tried it.

If you look around on the internet or in specialty food stores there are other flours called
“Hi Gluten” or “High Gluten.”  Should you try any make sure whatever you get is
unbleached and unbromated, and has a protein content of around 14%.

NOTE: Do not confuse high gluten wheat flour with Vital Wheat Gluten.  They are not
the same at all.

Yeast: I am now using SAF Red Instant Yeast. You can get it from King Arthur Flour:

http://www.kingarthurflour.com/shop/items/saf-red-instant-yeast-16-oz

Also available from Amazon:

http://www.amazon.com/Saf-Instant-Yeast-Pound-Pouch/dp/B0001CXUHW

Then there is Fleischmann’s “RapidRise” Instant Yeast, which you can get at many
grocery stores or from King Arthur Flour:

http://www.kingarthurflour.com/shop/items/fleischmanns-instant-yeast-16-
oz?utm_source=froogle&utm_medium=cse&utm_campaign=shopping

It works just as well. I believe that any brand of dry “Instant” or “Rapid-Rise” yeast will
be fine.

Salt: Ordinary table salt is best.

Malt: “Malt” is what gives bagels much of their distinctive flavor.  It comes in different
forms, but is all made from the same ingredient: malted barley.  There are two types: non-
diastatic and diastatic, both of which have their uses in bagel making. Non-diastatic malt
is available both as syrup and in dry, powdered form.  Its flavor and color depend on how
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the malt has been roasted, which enhances flavor but destroys the natural enzymatic
activity of malted barley.  These malts are used as a source of sugar for the yeast, and for
their flavor. Of the dry malt extracts (DME) I find both the Muntons “Extra Dark” and
the “Amber” useful for bagels.  Among the malt syrups I use only “Dark.” Muntons is
the brand of malts that I know well, and it has given excellent results.  If you try others
please let me know the outcome.  Get malts from brewer’s and winemaker’s supply
houses.

My friend Stacy Pearl tried out some alternative dry malt extracts, probably by Briess,
(but we don’t know for sure,) and found they gave a gritty texture to bagels.  The dark
malt syrup by Breiss, “CBW Traditional Dark Pure Malt Extract” is fine, comes in a very
convenient screw-top container.  Or if you can find it you can get Eden Malt Syrup from
Whole Foods.  It works about as well as Muntons Dark Syrup, but I am of the opinion
that the Muntons has a somewhat stronger flavor and makes a slightly better bagel.

Muntons malt extracts, both syrup and dry, are easy to find on the internet, and I acquired
some amber, dark, and extra dark Muntons DME’s from:

http://labelpeelers.com/malt-extract/?sort=featured

Diastatic malt differs from the malts discussed above in not having been roasted, so it
retains its enzymatic activity.  It is added to most commercial flours to improve yeast
activity, but I have never been able to find out exactly how much is in any particular
flour.  The enzymes in diastatic malt break down starches and complex sugars into
simpler sugars that yeast can use in the fermentation process.  Diastatic malt does not
provide much malt flavor, but the sugars it forms are caramelized in baking to produce a
crunchy, flavorful, reddish-brown crust, so lacking in most modern “bagels.”  Watch out,
though, because too much diastatic malt in the dough will make the interior of the bagel
gummy. Locally I discovered a source for it as “Bob’s Red Mill Malted Barley Flour”
carried by El Dorado Supermarket in the Agora Shopping Center of Eldorado, and
Smith’s in Santa Fe. Not all those who carry Red Mill products have all their products,
however, so look around. One of my bags of Sir Lancelot flour seemed to have more
malted barley flour in it than others I had used, and worked best without any added
malted barley flour.  You need to test this on any newly acquired flour, since the different
mills that King Arthur uses may have slightly different formulas.  The less you use, start
perhaps with none, is safest, and work up from there, but ½ tsp per batch probably will
not cause any problems, and the resulting crust will be much improved. Commercial
diastatic malt powder is less effective than Bob’s Malted Barley Flour, so adjust
accordingly if you choose to use it.  You can order diastatic malt powder from King
Arthur Flour:

http://www.kingarthurflour.com/shop/items/diastatic-malt-powder-16-oz

Baking Soda: Sodium bicarbonate, also known as just plain “soda,” is used not in the
dough, but to make the water in which the bagels are to be boiled a bit alkaline.  Do not
use “baking powder.”
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Semolina Flour: This is available in many stores that carry bulk food and in “Organic”
or “Health Food” stores as well. Again, Bob’s Red Mill produces it, and it can often be
found in local stores.  It is used to prevent the bagels’ sticking to the tray during the
“retardation” process, when formed rings of bagel dough are placed in a refrigerator.

Equipment:

If you are going to make reliably excellent bagels, some items of equipment are
extremely useful.  Should you not have all of them, just do the best you can, then see if
you will be making bagels frequently enough to justify acquiring a particular item.

1.  Food processor.  A stand mixer with a standard flat mixing attachment will do instead,
and just recently I tried one.  Don’t use the dough hook, because the dough will just stick
to it and not get properly mixed at all.  Bagel dough is very stiff, and may stall a mixer.
Mixing and kneading by hand is not too difficult--your grandmother probably did so
without obvious effort.  It takes about 15 minutes and is ready when you can take a piece
of the dough and stretch it into a translucent sheet without tearing.

2.  Digital kitchen scale.  One of these will be immensely helpful in measuring
ingredients, because in bagel making the proportion of water to flour is critical. (If you
use a different type of flour--for no good reason, of course, you probably just had some of
it and wanted to see what would happen--you will probably have to alter this ratio to
suit.) Flour is notoriously difficult to measure reliably by volume.

3.  Quick-read thermometer.  This is helpful in determining when baking is done,
although you will soon learn to recognize the end-point without its aid.  It is also useful
for monitoring ambient air temperature, the temperature of water used in the dough, and
the temperature of the dough itself.

4.  Oven thermometer.  This will help you figure out what your oven is doing to mess you
up.

5.  Ordinary large thin cookie sheet with a rim about an inch high, also called a jellyroll
pan.  The formed bagel rings are placed in it and covered with plastic film, then
refrigerated in the “retardation” step.

6.  A really good, full-size professional grade cookie sheet of thick metal, for baking.  Do
not use one that is thin, nor one of the “insulated” type, for it will work very poorly.
Non-stick coatings are not needed or even useful.  I have a highly satisfactory Vollrath
17x14” sheet, model number 68085, of heavy aluminum.  There are probably many other
good ones.

7.  Measuring spoons.  A set with deep bowls will give more reproducible results than
shallow ones.  Some of the cheap sets are surprisingly inaccurate.
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8.  Parchment paper, for in baking, the bagels adhere firmly to almost any other surface.
Silicon baking mats do not work well because the bottoms do not bake adequately.

9.  A spray bottle filled with water to add moisture to the oven early in the baking.

The Narrative

“If bagels be the food of love, roll on.” (Shakespeare)

The epic story of how I contracted bagel-obsessive syndrome, how I burned the midnight
silicon junctions in study of Talmudic intensity, how I wrestled with bagel-demons in the
low deserts and on the high peaks, how I was guided by the Poet through that Inferno of
false bagel-lorists where on every circle groan the suffering souls who never, while on
earth, enjoyed the loving pleasure of a good bagel, and who then blasphemed by denying
the very existence of such a bagel; up the annular cornices of the Mount of Purgation past
souls who, for their punishment before ascending to Bagel Heaven, choose to eat only
commercial bagels (now rechristened “Soggles” by the Mandate of Heaven); then rose
with the pure, lovely, malt-perfumed Bagelatrice through the spheres of Paradise, where I
was blessed to come into the presence of the Great Torus herself (“Gr—t T-r-s” if we fear
to spell Her name) and returned home; my blissful visage now shining white with the
flour of enlightenment, yet firmly clasping to my apron that hard-won trophy, inscribed
on armor stripped from those defeated on the field of bagel-combat, the revealed
knowledge of how to make bagels so fine that anyone who tastes one exclaims, “That is
the best damned bagel I have ever eaten!” the collective efforts of Homer, Virgil, and
Dante to declaim it should take!

Instead, I am just going to describe in detail the method I now use to make bagels that
both satisfy me and are thought to be “very good” by those in a position to know.  But
first the essential points, some at odds with received wisdom.  Skip, ignore, or alter any
of these and your kvetching will not ascend to heaven, nor will your cries of dismay be
heard by the Great Torus.

1.  High Gluten Flour for texture and flavor
2.  Instant Yeast for rise
3.  Salt for flavor and strength of dough
4.  Diastatic Malt (Malted Barley Flour) for crust and rise
5.  Non-diastatic Malt for flavor and rise
6.  Allow no rise time after kneading, shape the bagels immediately
7.  45-60 minutes after first adding liquids to dry ingredients, put bagels in refrigerator.
8.  Twelve to eighteen hours retardation for flavor
9.  Allow no rise time after ending retardation, boil immediately

10.  Boil in alkalized water for twenty seconds, no more, then drain on a rack
11.  Allow no rise time after boiling, bake immediately
12.  Use a heavy single-layer cookie sheet lined with parchment paper
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Important!

If you let the bagels rise excessively anywhere in the process before baking in order to
get them to puff up and look the way you think they should, they may collapse when
baked and have a shape, taste, and texture approximating that of a blank CD!  Perhaps
you should save the CD to record your lament over having fallen victim to rise-induced
bagel-collapse.

The Recipe

Flour, King Arthur “Sir Lancelot” High Gluten, 540 grams (about 4 cups)
Water, 320 ml (10-3/4 fl oz) (1-1/4 cup + 1 Tbsp) at 120 degrees F
Yeast, SAF Red Instant or similar, such as Fleischmann’s RapidRise Instant, 1 tsp)
Salt, 2 tsp
Bob’s Red Mill Malted Barley Flour, 1/2 tsp; or Diastatic Malt Powder, 3/4 tsp
Dry Malt Extract, Muntons Extra Dark or equivalent, 1 Tbsp
Dry Malt Extract, Muntons Amber or equivalent, 1 Tbsp
Malt Syrup, Muntons Dark or equivalent, 1 Tbsp
2 tsp baking soda in 5 cups (boiling) water

The two dry malt extracts and the extra dark malt syrup each have their own
characteristic flavor.  I like the mix, and I like a very strong malt aroma, so I use a lot of
it.  However, you can make perfectly wonderful bagels using just malt syrup—try starting
with 3 Tbsp syrup and reduce the water by 20-30 ml (1-1/2 to 2 Tbsp).  The type and
amount of malt is a good subject for experiment, by which you can create your own
distinctive bagel flavor.

Place all the dry ingredients except the salt in a food processor fitted with a steel blade.
Dissolve the salt and malt syrup in the warm water (you can also dissolve the dry malt
extracts in the water, instead of adding them directly to the flour), run the processor for a
few seconds to mix the dry ingredients, and with it still running pour the water quickly
down the feed tube.  Process for 30 to 45 seconds until the dough forms a fairly well-
defined ball, although some loose scraps will remain.  Start a timer now so you can know
when to begin retardation of the bagel rings.  Do not overdo it with the food processor--
more is not better--because it may cause a breakdown of the gluten.  After processing, the
dough will seem damp but should not be very sticky, so you need only moisten your
hands to lift it out.  If it is so sticky that you have to flour your hands there is probably
too much water in the mix.  Add a tablespoon of flour and process for 5 seconds more.
Bagel dough is drier than normal bread dough, so until you have some experience with it
you should be a bit stingy with your water to try to stay on the dry side.  Knead the dough
by hand for 2 or 3 minutes, by which time it should become a coherent whole with a dry
surface that is not sticky at all.  If you don’t have a food processor mixing and kneading
by hand will work as well.  It takes about 15 minutes and is done when you can take a
piece of the dough and stretch it into a translucent sheet without tearing.  Just for fun
measure its temperature with a quick-read thermometer.  I endeavor to have it come out
at about 90 degrees, but between 80 and 100 is OK.  The ambient temperature in your
kitchen and of the dry ingredients will make a difference here, so in the summer when it
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might be 80 or 90 degrees in your work area, try to keep the dough at the lower end of the
temperature range by using cooler water, perhaps as low as 80 degrees.  Processors also
put a tremendous amount of energy into dough, which raises its temperature.  If the
dough is too warm the yeast will become inconveniently active.

Dust the jellyroll pan with semolina flour, then flatten the kneaded ball, and for the
smallish bagels of blessed memory cut the dough into 12 approximately equal pieces.
The kitchen scale is useful for making the bagels more nearly equal in size by weighing
each piece and adjusting the quantity, but no damage will be done if they are unequal.
Seventy-seven grams each is about right for this recipe.  (If you like larger bagels just cut
the dough into eight pieces, but you may have to slightly modify the baking procedure
later.)  Start forming the cut pieces of dough into bagel rings immediately.  Roll each
piece into a ball, then into a “snake” some 10 inches long with a cylindrical center but
tapered at the tips, overlap the ends a bit and seal them together by pinching.  This will
ultimately result in bagels with a small center hole, but if you want it larger make the
rolled piece longer.  If necessary put a couple of fingers through the hole and roll the
seam on an unfloured surface, which will help cohesion.  The too-thick parts can be
reduced in size by rolling as well, or else by stretching.  If the ends don’t stick readily just
spread a drop of water on one of them with your finger before pinching together.  As you
work the dough may become damper and stickier than at first because the yeast
fermentation, which starts immediately, is producing water and ethanol along with carbon
dioxide.  Maybe you will be tempted to stop here and make beer instead, but you can buy
excellent beer; excellent bagels you cannot. When each ring is finished place it on the
jellyroll sheet.

Forming the bagels is one step where you can be pretty sloppy, since irregularities don’t
much affect the result and will leave cosmetic marks indicative of a custom, hand-rolled
product.  Think of the more extraterrestrial ones as “Baroque” bagels, and rest assured
that no one will ever mistake one of yours for a commercial machine-made “Soggle.”  If
you want something perfectly round and regular, an inner tube and pump you should buy.
When done shaping the bagels, cover the jellyroll pan with stretched plastic film and wait
until 45-60 minutes have elapsed from when you first added liquid to the dry ingredients.
You will probably see a small amount of rise, and some bubbles beginning to make the
surface irregular; then put bagels in the refrigerator, which should be between 33 and 40
degrees.  This is called “retardation” and is essential to the full development of bagel
flavor.  Leave the bagel rings in the refrigerator for between 12 and 18 hours, during
which time bacterial activity will create flavor-enhancing components while yeast
fermentation and the resulting production of carbon dioxide are restrained.  A shorter
retardation time will result in an acceptable, but somewhat less than full-bodied aroma,
while longer times seem to give rise to acrid off-flavors.  When the retardation period is
over you might notice that the dough rings have risen just a bit, with bubbles of gas
making a somewhat irregular surface.  If not, “Don’t worry, be happy.” (Meher Baba)

Now to the step that differentiates bagels from all other breads except perhaps pretzels:
boiling.  Boiling forms a skin on the surface that enables the bagel to hold its shape, for
otherwise it will turn into a roll-like blob during baking.  Preheat your oven to 450
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degrees, take a 2 quart saucepan with 5 cups of water in it, add 2 tsp baking soda (sodium
bicarbonate), and bring to a boil.  Remove the tray of bagels from the refrigerator and
start immediately by using a spatula to lift a bagel ring and place it in the water, then, if it
floats, keep poking it beneath the surface.  After 10 seconds turn the bagel over and
proceed the same way for another 10, so the total boiling time is 20 seconds.  It would be
nice if the bagel barely floats at first, but if not it will almost certainly do so shortly.
Don’t worry about it even if it never floats--there is nothing to do about it at this point.
Do not boil more, but next time try making the initial dough temperature just a bit higher
by using warmer water.  Bagels that don’t float at all seem in the end to be little different
from those that do, since most of the final rise is oven-spring.  Remove the bagel and
place it on a rack to drain, and then do the next one.  The boiling time is so short that you
shouldn’t try to do more than one at a time.  Changing the duration in the boiling water
alters the strength of the surface skin, which in turn makes a difference in the rise and
texture of a bagel.  Too much here will restrict the amount of rise possible during baking,
resulting in bagels that are flat and tough like 45 RPM records, maybe you those
remember?  In Santa Fe water boils at 199 degrees F, so the ideal boiling time may
change at other altitudes, but probably not by much.  I find that even 10 seconds is
adequate.  It is easy to experiment with this.

You also may want to experiment with the alkalization of the boiling water.  My tap
water is acidic, about pH 6, and the amount of sodium bicarbonate suggested makes it
somewhat alkaline, about pH 9.  If you are interested in simple pH measurements you can
get Hydrion pH paper from pharmacies or hardware stores, but this is just a sop to
excessively technical-minded bakers, a distinct but rapidly disappearing minority.  The
real test is how much soda to put into your water to get a crust you like.  The alkalinity
helps gelatinize starches at the surface to create that essential skin so the bagels retain
their shape in the oven.  Try perhaps as little as ½ tsp and certainly no more than 2 Tbsp
of soda in 5 cups of water.  By just adding soda after boiling a few bagels, boiling a few
more, and so on, then keeping track of where each group of bagels is placed on the
baking sheet, you can quickly determine how much soda gives a result you like.
Crunchiness, shine, smoothness, overall appearance, and color will all change with the
concentration of soda.  Once you have determined this for yourself you might do a
similar series of experiments by varying the time in boiling water to see its effect.

As soon as you are done boiling, line your baking sheet with parchment paper.  The
finished bagels will adhere tenaciously to most anything else, a hammer and chisel to
remove them you might need.  On the bright side, you can always invite friends to sample
from your “bottomless bagel stash,” and none of them will think of slicing prior to eating,
(a dangerous and unnecessary affectation in any case).  Place the bagels on the sheet, put
the bagels on a rack near the middle of the oven, and spray the bottom of the oven
interior with water. After 5 minutes open the oven and spray the bottom of the inside
again, because added moisture early in baking helps the development of the crust.  At 15
minutes rotate the sheet to compensate for any unevenness of the oven and turn the
temperature down to 400 degrees.  Bake the bagels another 15 minutes for a total 30
minutes and test one with a quick-reading thermometer inserted through the edge—the
top will be impenetrable.  The interior temperature at Santa Fe’s altitude ought to be
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between 196 and 199 degrees and the crust, now colored dark reddish-brown, will
produce a clear sound if you tap on it.  I like a good crunch in my crust, even at the risk
of overbaking.  You could experiment with shorter times and/or a lower baking
temperature if you prefer a softer crust.  Place the finished bagels on a cooling rack, and
in 30 minutes they will be ready to eat.  It is my impression that the flavor of a bagel
improves over the first hour or so and that they begin to become stale after six or eight
hours, yet they remain quite good even the next day.  To keep them, just leave them on
the rack, or place them upside down (flat side up) on a counter.

A freshly baked, real bagel an abomination it is to slice!  What were you thinking,
sandwich bread you just made?  Rather break the bagel by twisting, then whatever you
wish on one of the exposed ends you could shmeer (if cream cheese is your choice you
might use it to adhere a bit of lox), bite, eat, and repeat.  The test of a good bagel, like any
fine bread, is that it is an excellent treat when eaten plain.  But do what you wish, even
slice your bagel if your mother gives you permission and if you look both ways first.
Watch out here for possible self-inflicted BRI’s (Bagel Related Injuries), otherwise at the
Emergency Room you will be yourself explaining while they stitch you up.

Some technical points

All of my development work has been at an altitude of about 6900 feet.  I have made
bagels in other kitchens at both 6000 and 5000 feet as well as at sea-level, with no
obvious differences that couldn’t be ascribed to unfamiliar ovens.  It was a pleasant
surprise to discover that at sea-level the method requires no modifications, although it
would be nice to experiment with that a bit more.  I rather suspect that this procedure can
succeed from Death Valley to Leadville, CO.  Practically the entire rise of a bagel comes
from “oven spring,” caused by the rapid heating of the dough during baking.  Forget
about anything else, this is French bread, you thought?  Attempts to improve bagel
texture by restings, risings, deflatings, long rising before and/or after retardation, before
and/or after boiling, extreme boiling times, old husband’s tales, methods found in
magazine recipes, bright ideas of my own, advice from well-meaning friends, advice
from cookbooks, advice found on the internet, advice from professionals, ad infinitum
have mostly been detrimental to the outcome, while debunking these notions was costly
in both time and material.

Calibrating thermometers and ovens is a very good idea.  At Santa Fe’s altitude water
boils at 199 degrees F, and you can find out the boiling temperature at other altitudes
from this web site:

http://www.csgnetwork.com/h2oboilcalc.html

To calibrate the quick reading thermometer just immerse its sensor or stem in gently
boiling water and see what it reads.  If you can adjust the thermometer to correct the
reading do so.  Otherwise just make your correction mathematically.
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Oven thermometers usually cannot be adjusted, so you have to trust the manufacturer.
My oven turns off when my thermometer indicates the same temperature as is set on the
thermostat dial, goes back on when it has lost about 25 to 35 degrees, and then repeats the
cycle.  The difference between the “off” and the “on” temperatures is called “dead-band,”
and all ovens I have used suffer from it.  The temperatures that I call for in this recipe and
to which I set my thermostat are actually the upper limit of the range of temperatures over
which the oven varies during baking.  This oven characteristic, along with the unknown
calibration accuracy of oven thermometers, means you may ultimately have to use
settings slightly different from mine.

I wish to express my gut-felt gratitude to Stacy Pearl, Aspiring International Food Star
and hostess of the weekly Mouth of Wonder radio show on KSFR, but now unfortunately
living back in New York City.  Her encouragement, enthusiasm, honesty, guiding spirit,
and critically calibrated Brooklyn-born palate helped propel this adventure to heights
where no bagel has ever rolled before.

If you have questions, comments, advice, suggestions, condemnations, or curses, contact
me at:

easterlyviews@comcast.net

Ingredient Addendum

After four years away from the Confraternity of Bagelhoodlums, some of my sources for
ingredients have disappeared.  Here is the latest on materials:

For King Arthur Sir Lancelot high gluten flour in 50lb bags, try AllBulkFoods:

https://allbulkfoods.com/50lb-Sir-Lancelot-Hi-Gluten/

With shipping included at $86.40, it is the least expensive 50lb bag I can find right now.

Malt extracts are no longer available in Santa Fe, so they must be ordered.  I am sure of
the quality of Muntons in all their products.  Breiss, “CBW Traditional Dark Pure Malt
Extract” is also fine, and comes in a very convenient screw-top container.  Or, if you can
find it, you can get Eden Malt Syrup locally from Whole Foods.  Recently, however, they
had only two jars of it, and claim that they are no longer going to carry it.

Muntons dry malt extract is easy to find on the internet, and I ordered some Amber, Dark,
and Extra Dark from:

http://labelpeelers.com/dry-malt-extract/

They also carry Dark Malt Syrup:
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http://labelpeelers.com/beer-making/liquid-malt-extracts/muntons/muntons-dark-liquid-
malt-extract-3-3-lb/

SAF instant yeast can be found on Amazon:

http://www.amazon.com/Saf-Instant-Yeast-Pound-Pouch/dp/B0001CXUHW

But any instant dry yeast that is fresh will serve as well.

Copyright 2017 by Robert Shlaer

This essay may be freely reproduced and distributed in its entirety by either print or
electronic media so long as proper credit is given to its author.

Reproduction or distribution of this essay in a condensed, altered, excerpted or edited
form is strictly prohibited without the express consent of the author.

Revised 2-6-17














	Bagel Making final revised2 2-6-17(1).pdf
	Killer Bagel.pdf
	Magic Bagel.pdf

