
New York Style Bagels 

A guide to help you before, during, and after our bagel making class! 

Agenda: 
-15 min If you have specific questions about equipment or ingredients, I’ll be online 15 

minutes before our 1 pm start. Additionally, feel free to drop in early to meet 
other participants.  

0:00 start Introductions and Overview 
 Demo: How to mix the dough 
 Hands-on: Dough mixing and kneading 
0:30 Kneading done - Bulk Fermentation begins 
 Bread Basics: Hydration, yeast, gluten, and more 
 Demo: How to portion the dough 
1:00 Hands-on: Dough Portioning 
 Demo: How to shape a bagel 
1:20 Hands-on: Bagel Shaping, prep half your bagels for an overnight cold proof. 
 Bagel Basics: Why boil? What’s with the hole? Best way to store bagels? 
 Demo: How to boil, add toppings, and bake 
2:00 Hands-on: Boil your bagels, top, and bake! 
2:30 Bagels come out of the oven! 
2:45 Nosh: Tasting time!  Have your favorite schmear ready! Wrap up! 
3:00 Done! 

Bagel Pro Recommended Minimum Requirements

King Arthur High Gluten Flour
King Arthur Bread Flour King Arthur All Purpose Flour

Vital Wheat Gluten

Instant Yeast or Active Dry Yeast, Non-Diastatic Malt Powder, Table salt, Sugar, Water

Digital scale accurate to tenths of an ounce or grams. Measuring Cups

Food Processor with Metal Blade or Robust Stand Mixer with Dough Hook

Large Mixing Bowl, Measuring Spoons, Half Sheet Pan/Baking Pan, Metal Cooling Rack, Parchment Paper, 
Course Corn Meal

3 quart or larger pot for boiling the bagels, slotted spoon or similar to place and remove bagels from the bath

Optional: Bagel toppings like sesame seeds, poppy seeds, etc., cream cheese or whatever you like with your 
bagel
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New York Style Bagels Recipe 

For the bagels: 
4 1/4 cups of flour | 18 ounces | 510g 
2 teaspoons salt | 14g 
1 tablespoon non-diastatic malt powder | 18g 
1 1/2 teaspoons instant yeast | 5g 
1 1/4 cup water | 10 fluid ounces | 296g 

For the water bath: 
2 quarts water 
2 tablespoons non-diastatic malt powder | 18g 
1 tablespoon sugar | 12g 

1. Fit your stand mixer or food processor with the dough hook/blade. Measure all the dry 
ingredients into the bowl of your stand mixer or food processor. 

2. Mix and Knead (2 options): 

2.1. Food Processor (recommended): Using the standard metal blade and with the 
motor running, slowly pour the water into the work bowl. The dough should begin to 
form and clump together. Turn off the machine and scrape it down if it looks like it 
needs it. Kneading in a food processor is fast — 2-3 minutes maximum. Your dough will 
get very warm. You should check it after a minute, and then again every 30 seconds or 
so to make sure it isn’t getting too hot (>110F).  

2.2. Stand Mixer: Set the mixer to low for a few seconds to distribute the yeast 
throughout the flour. Add the water all at once and mix on a low setting until it begins 
to form a shaggy ball. Scrape down the bowl as needed. Then set the mixer to a 
medium-low speed to knead the bread. Knead for about 8-12 minutes, checking every 
few minutes to make sure the dough isn’t just stuck to the hook and just spinning as 
well as to ensure the dough hasn’t gotten too hot (>110F). 

3. The dough should be a smooth elastic dough. It should pass the “window pane test”. 
Place into a bowl and cover with plastic wrap. Let it rest for 30 minutes. It will expand 
some, but it will not double. 

4. Portion the dough into 8 or 10 equal size pieces. If you have a scale, weigh the dough, 
and calculate your portion size. Form each portion into a tight ball by gathering the 
dough to a point with your fingertips. Cover with plastic wrap and let rest for 10 minutes. 
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5. Prepare a sheet pan or workspace by sprinkling a generous amount of coarse corn meal 
to make a thin coating. Shape each ball into a bagel, and place on the prepared corn 
meal. Cover with plastic wrap and let rest. 

6. At this stage, you should let the bagels rise for at least 30 minutes. For a better crust with 
blisters, you should allow the shaped bagels to rest in the refrigerator for at least 10 hours 
or more. If you allow an overnight cold rest, then when you are ready to bake, take them 
our and allow to warm up on the counter for as long as it takes you to preheat your oven 
(425°F) and get the water bath to a gentle boil. Prepare a sheet pan by covering with 
parchment paper. If you only have one sheet pan, and it’s got your shaped bagels resting 
on it, set out an appropriately sized piece of parchment on the counter. You can slide the 
bagels and the parchment onto the sheet pan later. 

7. Gently transfer the bagels to the water bath in batches of 3 or 4. Place them into the water 
top side down. Flip them after about 20-25 seconds and let them go for another 20-25 
seconds, then gently transfer them to a metal cooling rack. 

8. If you plan to coat your bagels with seeds or some other mix, do so now while the bagels 
are wet. To do so, fill a shallow bowl or plate with the toppings. Gently place the bagel 
into the mix top side down. If you want toppings on both sides, flip the bagel. Then 
transfer to your prepared parchment covered sheet pan. If you want poppy seed bagels, it 
is better to sprinkle the poppy seeds onto the bagel with your fingers rather than placing 
the bagel into a plateful of seeds unless you want a bagel that is completely covered in 
seeds. 

9. Repeat this with all your bagels (boil, top as desired, transfer to the parchment covered 
baking sheet). 

10. Bake for 22-25 minutes. If you know your oven browns unevenly, you should rotate the 
sheet pan 180° halfway through. The bagels are done when they have browned evenly to 
your desired doneness. 

11. Transfer the baked bagels to the metal cooling rack and allow to cool before eating them. 
A bagel fresh out of the oven is yummy, but the interior may be a little gummy. All breads 
are also much harder to slice when they are still hot. Give them at least 10-15 minutes to 
cool. They will still be warm, but much easier to slice, and the crumb will be better set. 
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Notes: 
Yeast — Instant vs Active Dry: Avoid the “pizza” rapid rise for bagels. If you 
have a choice between active dry or instant, choose instant for bagels. 
Functionally, they are the same. Active dry yeast has a thicker coating that 
doesn’t dissolve easily unless first mixed in water. Instant yeast has a thinner 
coating, so it can be mixed into flour, and when water is added to make the 
dough, the coating still dissolves. Active dry yeast mixed into flour first may 
still be there even after adding water, and you end up with tiny dried 
granules of yeast. If you have no other option but active dry yeast, it’ll be 
fine, but you’ll just need to remember to add it to your water first to let it 
dissolve, then add that mixture to the rest of your ingredients. 

Measuring Flour: the most accurate way to measure flour is with a scale and to use grams. If 
you don’t have a scale, then aerate your flour by stirring it with a spoon so it is no longer 
packed. Then, use the spoon to transfer flour into your cup measure. Don’t pack the flour 
down, just allow it to settle into the cup measure, and use something flat to smooth out the 
top by scraping excess back into your bag of flour. Since flour is so fine, when measuring with 
a measuring cup, the amount of flour can vary widely depending on how densely packed the 
flour is in the cup. Scooping flour with the cup measure tends to pack the flour into the cup, 
yielding larger amounts of flour. Too much flour can lead to dense heavy breads. Too little 
flour, and your dough may be wetter and stickier than intended, making harder to handle, 
and your bread’s texture may still end up flatter and denser than intended. 

Flour Types: Flour comes in many varieties, and this can have a significant impact on your 
final results. In general, for bagels, we are looking for a high gluten flour. The amount of 
gluten in flour is directly related to the protein levels in the flour. Gluten provides an elasticity 

and structure to dough. In turn, this allows dough to hold a shape 
while also capturing bubbles of air that ultimately leads to the 
texture of the bread or bagel. 

Flours will list the protein amount on the nutritional label since 
protein is a normal part of all food labels. 
However, not all flours will also express the 
protein level as a percentage of the whole. 
This is a better indicator of how that flour will 
perform for you. If you look at the labels on 
King Arthur flours, you’ll find that their All 
Purpose, Bread, and High Gluten flour labels 

all list the exact same thing — 4g of protein per serving with 
a serving size of 30g. However, they also list on protein as a 
percentage, 11.7%, 12.7%, and 14.2%. If you use these to do the 
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math, you find that the protein levels are actually 3.51g, 3.81g, or 4.26g per serving. 
Rounded, they all end up at 4g. That variation will have significant impact on bagels and other 
baked products. 

The terms All Purpose, Bread, and High Gluten are not defined by the 
FDA or any regulatory agency, so there is variability in what you get 
when you buy one brand of “bread” flour vs another. I use King Arthur 
Flour because it’s readily available where I live, and they label their 
flours clearly so I can differentiate between them. Additionally, they 
have a good reputation for maintaining consistent protein levels in their 
flours. What you can find easily in your local grocer may be other brands. 
If you can’t find King Arthur, try and pick the flour with a higher protein 

percentage. If you are simply presented with labels that give you no 
more details than 4g of protein per serving, and labels like “Bread” or 
“All Purpose”, then go for Bread because that will be higher (at least 

within that brand of flour) compared to the “All Purpose” version. 

The one exception is whole wheat flour. King Arthur’s whole wheat 
flour is clearly labeled to have 13.8% protein. So, one might assume 
it’ll work better than their Bread flour at 12.7%, but not quite as well 
as their High Gluten flour at 14.2%. However, whole wheat flour 
doesn’t actually perform as well. Whole wheat flour includes the bran 
and germ, and gets a lot of the protein from those parts of the wheat 
berry. But, when ground up, those parts end up as tiny sharp bits in 
the flour that end up interfering with the gluten development. Those 
sharp bits basically burst the tiny bubbles, so your bread doesn’t rise 
as well, and it doesn’t hold its shape as easily. 

Using vital wheat gluten to mimic high gluten flour: This is the protein found in wheat 
flour that has been extracted and sold separately. Vegans and vegetarians often use it to add 

protein to their diets. It can be commonly found in many grocery stores 
where you find Bob’s Red Mill products or sometimes in a natural foods 
store. If you are not able to easily source high gluten flour, you can use 
this to bolster the protein levels to that of high gluten flour. If you are 
using all purpose or bread flour, and you are also able to source vital 
wheat gluten, you can substitute some of the flour for vital wheat gluten 
to raise the protein (and therefore gluten) in the flour to improve the 
chewiness of your bagels. For all purpose flour, for each cup of flour, 
remove 1 tablespoon + 3/4 teaspoon of flour, and add back 1 tablespoon 
+ 3/4 teaspoon of vital wheat gluten. For bread flour, for each cup of flour, 

remove 2-1/4 teaspoons of flour and add back 2-1/4 teaspoons of vital wheat 
gluten. 

v1.3 © Knead and Nosh 2021



Substitutions for non-diastatic malt powder: Non-diastatic malt powder is a sweetener that 
contributes to feeding the yeast as well as flavoring the bagel. It also helps with the browning 
of the crust as it aids in the caramelization or Maillard reaction. It’s really not common in most 
grocers, so you can substitute with its liquid form, barley malt syrup (extract), brown sugar, 
honey, molasses, or white sugar. Avoid “fake” sugar like Stevia, Splenda, etc. I don’t think 

yeast eat that stuff! 

The most direct substitute is barley malt syrup (sometimes labeled extract). 
This is a liquid sweetener with a honey-like viscosity. Many recipes simply call 
for barley malt syrup as the go to sweetener. For this recipe, you can use 
equal amounts of barley malt syrup. Both derive from barley, so they are 
generally different forms of the same thing — powdered or in syrup. The 
added liquid shouldn’t have a tangible effect on your dough. If you want to 
stick with another dry ingredient, use brown sugar. Use about 2 teaspoons of 
brown sugar instead of the tablespoon of non-diastatic malt powder. If you 
go with another liquid substitute, try honey (1.5 teaspoons) or molasses (2 

teaspoons). Last, use simple white sugar (2 teaspoons). 

Toppings: 
Bagel toppings: sesame seeds, poppy seeds, most any seed really…dried minced onion, 
dried minced garlic, kosher salt…up to you…If you want to make 
“everything bagels” then you can make the traditional mix of 
sesame, poppy, onion, garlic, and salt. Ratios vary, but a good 
starting place is 2 parts sesame, 2 parts poppy, 1 part onion, 1 part 
garlic, and 1 part kosher salt (or less). Some mixes are heavier on 
garlic or onion, but I wouldn’t up the salt beyond one part. 
Make sure to use kosher or some other course salt. Table salt 
at that ratio would be way too salty! 

Equipment

Food Processor — most food processors include a dough blade. It’s typically plastic, not 
metal, and the blades do not extend as far as the metal cutting blade. I’ve found that the 
metal cutting blade works fine, and it might even be a bit faster and since the blades are 
longer. For bagel dough, a food processor can work very well. In fact, I tend to use my food 
processor for bagels over my Kitchen Aid mixer. However, like mixers, some food processors 
lack the motor strength to adequately do the job, and some food processors could even 
overheat and be damaged trying to knead bagel dough. If you have any doubts about your 
food processor’s robustness, let’s chat more about it. If your version of a food processor is 
really a work bowl that you use in conjunction with an immersion blender or some sort of 
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hand-held motor unit, I would say that it won’t have the motor strength, and you are likely to 
break the motor trying.  
 
Stand Mixer — A stand mixer is commonly used to help knead doughs for breads of all 
sorts. Use the dough hook. Know that not all stand mixers are made equally. Bagel 
dough is one of the more tough doughs for a mixer to knead. It’s a relatively dry 
dough, so it’s stiffer. If you have a tilt-head Kitchen Aid mixer, I would choose a food 
processor over the mixer. If you have a bowl-lift Kitchen Aid mixer with a corkscrew dough 
attachment, this should work fine. If you have questions about whether or 
not your stand mixer can handle the job, please let me know. We can do 
some internet-sleuthing to see if we can find any information based on 
peoples’ experience using your brand and model. 

Digital Scale — a kitchen scale is very handy for measuring flour and other ingredients. If you 
ever source a recipe from somewhere other than the US, you’ll find they often express many 
quantities by weight in grams. If you invest in a digital scale, you should be able to find one 
for under $30 that will work well for a home kitchen. Most will display 

weight in both grams/kilograms as well as in ounces/
pounds. It should also include at Tare button. This zeros the 
scale to make it easier to add ingredients without having 
to do a lot of math. For example, if you place a bowl on 
the scale, it will display the weight of the bowl. If you want 

to add 360g of flour, rather than having to calculate the 
combined weight of the bowl and the flour, you can press 

the Tare button, and the display will reset to zero, so you can 
now add flour until it reads 360g.
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