
HOW TO MAKE BAGELS

Recipes vary in their details, and some bakers are fussy about types of flour, quality of 

water, and just what should go into the dough. But the bagel is a food of liberation, and should 

never become the instrument of culinary tyranny. One should bake them as one eats them, in a 

spirit of amiably gluttonous experiment.

In a bowl, mix:

10 mL (2 tsp.) sugar

150 mL (2/3 cup) lukewarm water

30 mL (2 tbsp.) dry granular yeast

Set aside and allow to double in volume.

Into a large bowl, sift:

1.5 to 1.75 L (6 to 7 cups) flour

10 mL (2 tsp.) salt

90 mL (6 tbsp.) sugar

Combine:

325 mL (1-1/3 cups) lukewarm water

90 mL (6 tbsp.) salad oil

Beat:

2 large eggs and 2 egg yolks

Pour the foaming yeast into the flour, salt and sugar; add the water and oil, and finally the 

beaten eggs. Mix with a wooden spoon; then turn out onto a floured surface and knead until the 

dough is smooth, about 15 minutes. The dough will be velvety, not tacky.



Place the kneaded ball of dough in a greased bowl, cover, and allow to rise in a warm 

place. When it doubles in bulk, punch it down and allow it to rise again until doubled. While it’s 

rising the second time, put a large, heavy pot on the stove with about 4 litres (4 qts.) of water and 

30 millilitres (2 tbsp.) of sugar. Bring the sugared water to a boil.

Punch the dough down a second time. Then turn out onto a floured surface and knead 

until smooth. Prepare 2 or 3 cookie sheets by greasing with butter. Also beat 3 egg yolks with a 

little water and set aside. Have toppings ready: coarse salt, sesame seeds, and poppy seeds are all 

good.

Pull off a fistful of dough and roll into a ball in your hand. Flatten the ball into a disc and 

poke your finger through the middle to make a sizable hole. When you have four or five bagels 

made, start dropping them into the boiling water. (While they boil, go on making more bagels.)

The bagels will sink briefly, rise to the surface and begin to swell. Let them cook for 

about a minute, turn them over, and cook for another minute. Remove with a slotted spoon, drain 

for a moment and place on a buttered cookie sheet. The bagels may continue to swell. Brush each 

boiled bagel with egg-wash (not too thickly) and sprinkle on the topping while the egg-wash is 

still moist.

When the cookie sheet is full, place in a 190°C (375°F) oven and bake for 20 to 30 

minutes. The bagels will rise in the oven, and may crowd one another, but that’s no problem. 

(The next batch can continue to rise on the counter while the first batch bakes.) They will be 

lighter and less regular in shape than commercial bagels.

Test for doneness by tapping; they’ll sound hollow, like a loaf of bread. If left in too long, 

the bottoms may burn. Allow to cool on a rack for a few minutes. This recipe makes 24 to 30 

bagels. 


