MONTREAL BAGELS
1.5 cups warm water



5 TBSP sugar
3 TBSP oil (canola)



1 package dry yeast (or 2½ tsp)

1 small beaten egg 



1 TBSP malt (syrup or powder)

4.5 to 5 cups unbleached white bread flour (Can use rye, oat, or whole wheat for 2-3 cups)
1 tsp kosher salt
poppy and or sesame seeds
1/3 cup honey added to large pot water 


IF USING A BOWL LIFT STAND MIXER


1.  In your mixer's bowl, combine together water, sugar, and yeast first, wait a minute or two and add the malt, egg, and oil.

2.  Add 1 cup flour and the salt and mix with dough hook at level 2.

3.  Add remaining flour about ½ cup at a time until you have a smooth firm dough.

IF KNEADING BY HAND 

1.  In a large bowl, stir together water, sugar, and yeast first, wait a minute or two and add the malt, egg, and oil.

2.  Add three cups of flour and the salt and mix with spoon until you have soft dough.

3. Turn out the dough onto a floured surface and knead, adding flour, until you have firm and smooth dough.  About 10-12 minutes.  Form into rough ball.

BOTH

4.  Cover with dishtowel (mixer bowl) or inverted bowl (hand kneaded) and let sit for 10 minutes.


5. Divide into 12 pieces. Roll each piece into a 10 inch rope and shape into bagels (round with big hole). Probably need to moisten the ends to make them stick together.


6. Let the bagels rise 30 minutes.


7. After 15-20 minutes, preheat the oven to 400 to 425 degrees F.*  Start boiling the big pot of water and add the honey to the water.


8. Boil the bagels for one and a half minutes (90 seconds). Beware of big splash and boil over when the first one goes in. Depending on the size of the pot, you will probably need to do 3 or 4 batches.  Turn the bagels once. Note that the bagels may sink originally, then rise. Wait until they have risen for a while before turning. 


9. Spread on towels to dry -- note, this does not take long.  


10. Put on baking sheet(s) lined with parchment paper (or sprayed with no-stick) (you can skip this is you have a good no-stick baking sheet).


11. Sprinkle with poppy seeds or sesame seeds. IMPORTANT – Press the seeds lightly into the dough to keep them from falling off.  Note that these are the only traditional toppings for Montreal bagels. But you can choose other options, such as caraway seeds if you are doing a rye/wheat mixture.


12. Bake for 16-20 minutes at 400F–425F,* turning after 7-10 minutes.

* Getting the right temperature and time for your particular oven is a matter of trial and error.  
