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Fiber loves water and your recipes will 

too. You may notice your recipes will 

need a little more liquid (water, milk, or 

fruit juice) when using our flour. 

For breads, rolls, and other yeast- 

raised baked goods: Increase liquids 

¼ cup (60g) at a time until you reach 

the desired dough consistency. 

For cookies: Increase liquids 1 tbs. 

(15g) at a time until you reach the 

desired batter or dough consistency. 

For brownies, quick-breads, muf- 

fins, pancakes, waffles, pie crusts 

and more: Increase liquids 2 tbs. 

(30g) at a time until you reach the 

desired batter or dough consistency. 

 

 

 

 

Ingredients 

• 4 1/2 cups Flourish Flour 

• 1 1/4 cups water 

• 3 Tbsp granulated sugar 

• 1 Tsp salt 

• 2 Tbsp vegetable oil 

• 1 Tbsp instant yeast 

• 4 quarts water 

• Optional: Toppings of your choice like poppy seeds, sesame seeds and onion 
flakes 

 

Instructions  

1. Combine 1 1/4 cup water, flour, sugar, 1 teaspoon salt, vegetable oil, and yeast 
in the mixing bowl of a stand mixer. Mix on low speed using the dough hook 
until well-developed, about 8 minutes. 

2. Transfer the dough to a lightly oiled bowl, cover it with plastic wrap and a 
kitchen towel, and let rise for 2 hours. 

3. Punch the dough down, place it on a lightly floured work surface, and use a 
knife or dough scraper to divide the dough into 6 pieces (or more, for smaller 
bagels). 

4. Roll each piece of dough into a sausage shape about 6 inches long. Join the 
ends to form a circle. Repeat with the remaining dough and let the bagels rest 
for 15 minutes. 

5. Preheat oven to 475 degrees F (245 degrees C). Line a baking sheet with 
parchment paper. Arrange small plates with poppy seeds, sesame seeds, and 
onion flakes next to the baking sheet. 

6. Bring 4 quarts water to a boil in a large pot. Add honey, if desired. Boil the 
bagels, three at a time, until they rise to the surface of the pot, about 1 minute 
per side. Remove the bagels with a slotted spoon and place them on the 
parchment-lined baking sheet. 

7. Dip the tops of the wet bagels into the toppings and arrange them, seeds up, on 
the baking sheet. Sprinkle with coarse salt, if desired. Bake in the preheated 
oven until the bagels begin to brown, 15 to 20 minutes. 

 
We’re here to help: flourish-flour.com

 

https://www.amazon.com/stores/page/EA7DB70B-584E-42E0-B5A6-E014DAF96E92?channel=Recipes

