Pretzel Rolls with Beer Cheese Sauce
source: thecurvycarrot.com I makes 10-12 large pretzel rolls and approx 2 cups of cheese sauce

INGREDIENTS
For the pretzels:
1 cup warm water
2 and 1/4 teaspoons active dry yeast (or one packet)
Vegetable oil
2 and 3/4 cups bread flour, plus more for dusting the work surface
1 tablespoon granulated sugar
1 teaspoon kosher salt, plus more for sprinkling on top of the pretzels
6 cups water
1/4 cup baking soda
For the beer cheese sauce:
4 tablespoons unsalted butter
1/2 cup yellow onion, chopped
1 bay leaf
4 tablespoons flour
2 cups beer (I used an IPA. Use whatever kind you have on hand.)
1 cup heavy cream
1/2 teaspoon whole black peppercorns
1/4 teaspoon ground cloves
Pinch nutmeg
2-3 cups cheddar cheese, grated (I used a sharp cheddar. You may not use all of this. I found that the
original recipe was too runny for my tastes, so I added cheese and tasted as I went.)
Salt and pepper, to taste

DIRECTIONS
For the pretzels:
1. In the bowl of your standing mixer fitted with the dough hook, combine the warm water and the
yeast. Let sit until bubbling, about five minutes.
2. Meanwhile, coat a large mixing bowl with a thin layer of vegetable oil and set aside.
3. In a large bowl, whisk together the flour, sugar, and one teaspoon of salt.
4. Add the flour mixture to the yeast mixture and, using the dough hook, mix the dough on low until it
is just combined.

5. Once combined, increase the speed to medium and knead until elastic and smooth, about 8 minutes
or so.
6. Roll the dough into a ball and lightly roll the dough in the pre-oiled bowl to completely coat. Cover
with a light cloth and let rest in a warm place until doubled in size, about 30 minutes.
7. Line a baking sheet with parchment paper, coat the paper with vegetable oil, and set aside.
8. Once the dough has risen, punch it down and knead it on a floured, dry surface just until it becomes
smooth.
9. Divide the dough into 10-12 pieces and form into oblong rolls (roundish). Place the rolls on the
baking sheet and cut a diagonal X shape slash across the top of each.
10. Cover with a light cloth and let the dough rise again in a warm place until almost doubled in
volume, about 15 to 20 minutes.
11. Meanwhile, heat the oven to 425°F and bring the 6 cups of water to a boil in a large saucepan over
high heat.
12. Once the rolls have risen, stir the baking soda into the boiling water (the water will foam up
slightly-so be very careful).
13. Boil two or three rolls for 2 minutes per side. Using a slotted spoon, remove the rolls, drain, and
place on the baking sheet, cut side up. Sprinkle well with salt and repeat with the remaining rolls.
14. Once all the rolls are ready, place in the oven and bake until golden brown, about 10 to 12
minutes.

For the beer cheese sauce:
15. For the beer cheese sauce: In a medium saucepan over medium heat, melt the butter.
16. Add the chopped onion and bay leaf and cook until the onions are soft and translucent, about 4-5
minutes.
17. Add a pinch of salt and the flour, stirring to coat the onions completely, and cook, stirring
constantly for about 3-4 minutes.
18. Slowly add the beer to the roux, whisking constantly.

19. Next, slowly add the heavy cream, again, whisking constantly and breaking up any clumps of flour
that may have formed.
20. Bring the mixture to a gently simmer, and add the peppercorns, cloves, and nutmeg, and cook,
whisking occasionally, for about 30 minutes.
21. Here’s the tricky part: Using a small slotted spoon, remove the peppercorns and bay leaf from the
mixture (if you leave a couple of the peppercorns in, it’s ok. Just be sure you know this before you
take a big bite of cheese.)
22. Remove the sauce from the heat and slowly whisk in the grated cheese, adjusting the amount of
cheese to your desired taste and thickness.

