




















PRETZEL ROLLS WITH
CHEESY MUSTARD

DIPPING SAUCE

These soft and tender rolls are easy to make and just as easy to eat!
We dare you to have just one!

PREP: 20 MINUTES + 80 MINUTES RISING ~ COOK: 4 MINUTES
BAKE: 25 MINUTES ~ MAKES: 16 ROLLS ~ FREEZING: EXCELLENT

PRETZEL ROLLS %2 cup (125 mL) ARM & HAMMER®

I tsp (5 mL) granulated sugar Baking Soda

V2 cup (125 mL) warm water 2 tbsp (30 mL) granulated sugar
(105°-115°F/40°-56°C) 2 tbsp (30 mL) Naturegg™ Simply

| pkg(8g/2 Y tsp) active dry yeast Egg Whites™, well shaken

I cup (250 mL) warm water I tbsp (15 mL) coarse salt
(105°-115°F/40°-56°C) DIPPING SAUCE

2 thsp (30 mL) packed brown sugar Carnation® Simple White Sauce (p!17)

2 tsp (10 mL) salt I cup (250 mL) cheddar cheese, grated

3 % cups (875 mL) Robin Hood® Best for I tsp (5 mL) Dijon mustard

Bread Flour Homestyle White
12 cups (3 L) water

I. Dissolve sugar and water in a large bowl of an electric mixer. Sprinkle in
yeast. Let stand 10 minutes, stir well. Add water, brown sugar, salt and
3 cups (750 mL) flour to yeast mixture. Beat dough on low speed until flour
is incorporated. On medium speed continue beating for 5 minutes.

2. Knead dough on a floured surface, adding flour until no longer sticky, about
5 minutes. Place in a lightly greased bowl. Cover with plastic wrap and a tea towel.
Rise in warm place (75°-85°F/24°C-29°C) until doubled in size, about 60 minutes.

3. Line two baking sheets with parchment paper. Punch down dough. Divide into
|6 pieces and form into balls. Place on prepared baking sheets. Using sharp
scissors cut an X in centre of each roll. Cover with towel and let rise until
doubled in size, about 20 minutes.

4. Preheat oven to 375°F (190°C). Bring water to a boil in a large stock pot. Slowly
add baking soda and sugar to boiling water. Water will foam up. Boil 4 rolls at
a time for | minute. Return rolls back to baking sheets. Brush with egg white
and sprinkle with coarse salt.

5. Bake in preheated oven until brown, about 20-25 minutes. Cool on wire
cooling rack.

@ Serve with Cheesy Mustard Dipping Sauce. Prepare Carnation Simple
White Sauce as directed on p|7. With sauce on low heat, add cheese and
mustard. Stir until cheese has melted. Sauce can be refrigerated for up to 2
days. Just reheat before serving.
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The Scraper Mixer Pro > ——

Picture a world of baking that doesn’t
include sticky bowls and spattered batter.
What’s left? Baking nirvana. With a
singular focus on mixing essentials, the
Scraper Mixer Pro™ draws a straight line
from your imagination to your taste buds. =2

It’s built for baking.

Try it out today & make great homemade
recipes like our Classic Carrot Cake on p3. y &

Breville

NUTRITIONAL INFORMATION

Nutrients per serving is based on the use of the lowest fat variety of Carnation® Evaporated Milk specified in each recipe.

Recipe Serving Size per recipe Calories Protein (g) Fat (g) Carbohydrates (g) Fibre (g) Sodium (mg) Cholesterol (mg)
Classic Carrot Cake I Serving (125 g) 491 4.6 234 684 26 443 71
Blueberry Streusel Muffins I Muffin (85 g) 285 55 104 46.7 43 223 22
The Ultimate Gluten Free Chocolate Chip Cookie I Cookie (45 g) 233 23 124 318 24 181 36
Choco-Banana Bread Bites | Cookie (30 g) 88 1.8 23 157 1.4 55 5
PB & ] Crescents | Crescent (30 g) 152 3.1 9.5 14.6 0.6 8l 19
Candy Cane Shortbread Bars | Bar (45 g) 218 2 135 24 0.8 77 28
Very Berry Chocolate Bars | Bar (45 g) 214 37 7.6 324 0.8 64 19
Salted Caramel Apple Pie | Serving (240 g) 609 84 313 756 25 774 37
Orchard and Berry Fruit Crisp I Serving (225 g) 437 4.7 154 735 59 217 37
Gingerbread Caramel Cupcakes with Caramel Drizzle | Serving (100 g) 411 5 14 674 0.7 104 33
Chocolaty Cheesecake I Serving (120 g) 526 124 277 542 0.5 327 137
S'mores Angel Food Cake Roll | Serving (115 g) 389 125 7.7 643 0.6 234 20
Chocolate Chunk Drops I Cookie (30 g) 144 1.5 9.1 14.6 04 58 21
Pasta with Creamy Rosé Sauce and Garlic Shrimp | Serving (330 g) 472 267 14 589 27 1055 86
Pretzel Rolls I Roll (50 g) 112 43 03 23 0.7 768 0
Cheesy Mustard Dipping Sauce 2Tbsp 30¢g) 60 38 35 35 0 228 Il
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©/TM/MC/®/MD Smucker Foods of Canada Corp. or its affiliates. Folgers Black Silk and Folgers Gourmet Supreme are trademarks of The Folger Coffee Company.
Carnation is a trademark of Société des Produits Nestlé S.A., used under license,
SUGAR IN THE RAW® is Owned and Licensed by Cumberland Packing Corp., Brooklyn, NY 11205 USA
ARM & HAMMER® is a trademark of Church & Dwight Co., Inc. Used under license.
FOLLOW US ON Naturegg™ Simply Egg Whites™ is a trademark of Burnbrae Farms Limited
Ziploc® Trade mark owned by/IMPORTED BY S. C. JOHNSON AND SON, LIMITED, BRANTFORD ON, CANADA N3T 5R1
All other trademarks are the property of their own respective owners.




