
Perfect New York-style bagels

Sponge 

• 2 cups bread flour 
• 1 teaspoon instant (rapid rise) yeast
• 1 tablespoon of barley malt syrup
• 2.5 cups of warm water

Dough 

• 3 cups bread flour + half-cup wheat gluten
• 1/2 teaspoon instant (rapid rise) yeast
• 2.5 teaspoons of salt

Steps

Make the sponge:

• Mix 2 cups of bread flour, 1 teaspoon of instant (rapid rise) yeast, barley malt syrup, and
2.5 cups of water in a large mixing bowl. It should look like pancake batter. 

• Cover with damp tea towel
• Let the yeast do its job and allow the mixture to double in size (at least two hours). 

Make the dough:

• Add 1/2 tsp yeast, 3 tsp salt to the sponge and mix well. Then mix in about 3 more cups 
of bread flour.  (Additional flour may be needed for kneading.) 

• Knead for about 10 minutes, adding about one more cup of flour as necessary, until the 
dough is a little stiff (not tacky) and a little springy. It should be satiny and smooth, 
without any dry bits of flour. 

Divide the dough: 
• Once the dough has been kneaded, divide it into one dozen pieces. 
• Shape these into round smooth balls by using your thumbs to pull one surface of the 

dough around so that it forms a nice smooth skin and squeeze the folds on the bottom 
together to seal this ball. Take it and roll it between both cupped palms to further smooth
out the folds and form a nearly perfectly round ball. 

• Place these on silicone baking sheets, with a little semolina on bottom. Let them rest 
now for about 10 – 20 minutes to allow the gluten strings to reform. 

Shaping the bagels: 
▪ Take a ball of dough and push your flour-dusted index finger into the centre and poke a 

hole. With fingers of both hands, begin enlarging the hole until it is at least 3″ in 
diameter. Work your hands around the circle so that the dough remains the same 



thickness around the hole. As the hole closes up, keep stretching it until it shrinks to no 
less than about 2″ diameter when relaxed. Repeat for all the other balls.

▪ As each bagel is formed, dip its bottom in semolina again and place it on the silicone 
baking sheet. It’s essential that the bagels lift off of the parchment without stretching 
when ready to move towards the boiling and baking steps, so be sure that the surface is 
well semolinaed. 

▪ Once the bagels have been formed, let them rest for a few minutes to allow them to 
proof. Lay a sheet of clingfilm over them. Now place them in the refrigerator to sit 
overnight. Retarding the dough allows the yeast to work on the proteins in the dough 
and yields some of the classic flavors that make bagels taste like bagels. 

Next day, boiling
• Place two baking racks in the center of the oven and preheat to 425 °F. 
• Fill a large pot with water. Bring it to a boil. 
• Prepare a couple of baking sheets. If you’re using a silicone baking mat, sprinkle with a 

little semolina. 
• Take the bagels out of the refrigerator. Remove clingfilm. Carefully lift them and gently 

place 2 to 3 of them at a time in the boiling water, without crowding them. If you put too
many in the water at once, you’ll cool it down below boiling. 

• Boil them for a minute on one side and then flip them over and boil for an additional 
minute on the other side. The longer you boil them, the tougher and more chewy the 
crust will become. Forty-five seconds to 1 minute per side seems to be ideal. 

• Take a slotted spoon and drain them. Dip the top half in a topping (e.g. minced onion or 
poppy seed are my favourites) if any, and the bottom half in semolina. Place them on the
silicone mat covered baking sheet. 

Baking: Place the cookie sheets in the center of the oven and bake for about 20 minutes at 425 
°F. Remove and let cool on wire rack.

A note on eating bagels

Bagels are a savoury, not a sweet, therefore blueberry or chocolate chip bagels and the like are an 
abomination, a category error made be people who don’t understand what bagels are. Likewise putting 
jam on a bagel.  Would you put chocolate sauce on spaghetti marinara, I ask you? Bagels should ideally
be eaten warm, 15 minutes or so from the oven.  If they’re not warm from the oven, you can toast them.
The best way to enjoy a bagel is with a little unsalted butter, then a generous slathering of cream 
cheese. The addition of lox will transform your bagel from merely a simple pleasure to a sublime 
religious experience. Furthermore, a very thin slice of onion and a not-so-thin slice of tomato on top, 
and a sprinkling of capers, will cause angels to burst forth in song of praise.     
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