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Nancy Lenoil's Bagels 
 
My husband, Robert, was born and raised in Brooklyn, so he knows 
bagels. When two different bagel shops went out of business in the 
Sacramento area, and we couldn't find a decent New York-style bagel, 
I decided to try to make my own. After a couple of disappointing 
attempts with different recipes, I found a bread machine bagel recipe, 
which I later converted to work with a Kitchen Aid stand mixer. The 
result is a very easy to make, authentic New York-style bagel.  
 

Recipe Yields 8 or 9 Bagels 
  

Ingredients: Equipment: 
� 1 c. warm water (110 degrees F / 45 degrees C) � Bread machine or stand mixer 

� 1 ½ t. salt � Ungreased baking sheet 
� 2 T. white sugar � Measuring spoons and cup 

� 3 c. bread flour � Basting brush to glaze 

� 2 ¼ t. active dry yeast � Pastry board or counter space 

� 3 qt. boiling water 

� 3 T. brown sugar 

 

� 1 T. cornmeal  

� 1 egg white (opt.)  

� 3 T. poppyseeds, sesame seeds or other toppings 
(opt.) 

 

 

Directions Using Bread Machine: 
(See next page for Stand Mixer Directions) 

1) Place the water, salt, sugar and yeast in the bread machine pan in the order 
recommended by the manufacturer. Select DOUGH setting. (Dough quantity is equivalent 
to a 1-lb. loaf of bread.) 

2) When cycle is complete, remove from machine and let dough rest on a lightly floured 
surface.  

3) Meanwhile, in a large pot, bring 3 quarts of water to a boil. Stir in 3 tablespoons of brown 
sugar. 
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4) Cut the dough into 8 equal pieces and roll each piece into a small ball. (I found that by 
weighing the balls to make them about 3 oz. each, I had evenly sized bagels.) Flatten 
balls. Poke a hole in the middle of each with your thumb. Twirl the dough on your finger or 
thumb to enlarge the hole and to even out the dough around the hole. Cover bagels with a 
clean cloth and let rest for 10 minutes.  

5) Sprinkle an ungreased baking sheet with cornmeal. Carefully transfer bagels, two at a time 
to boiling water. Boil for 1 minute, turning half-way through. Drain briefly on a clean towel. 
Arrange boiled bagels on baking sheet. If desired, glaze tops with egg white, and sprinkle 
with your choice of toppings.  

6) Bake in a preheated 375d degree oven for 20 to 25 minutes, until well browned. 
 

Directions Using Stand Mixer: 
1. Place ingredients in mixer bowl in the following order: water, salt, sugar, bread flour, 

yeast. 
2. Stir ingredients until combined and knead with dough hook for ten minutes until smooth 

and elastic.  
3. Remove from mixer form into a large ball, and place in a covered, greased bowl for 

one hour. Be sure to grease the bowl’s lid or the plastic wrap covering the bowl, so that 
the dough doesn’t stick or dry out. 

4. When dough has doubled in size after one hour, pour out onto a lightly floured surface. 
Cover with saran wrap or towel so it does not dry out during next step. 

5. Follow the Bread Machine Directions above, starting at Step 3.  
 
 

Baker’s Notes: 
 

 

 

 

 

 

 

 


