
Bagels 
Episode Seven 

The End 
 

Episode Seven returns to flavor.  My epic journey has produced more bagels 
than I could have imagined.  I gave two dozen white flour bagels to my friend, 
Amber Lambke, owner of Maine Grains (grist mill in Skowhegan that mills whole 
grains), knowing that her two teenage children would eat them quickly.  But I 
had a lurking guilt, giving her "white" bagels.  Besides that, an earlier stab at 
bagels yielded a more delicious bagel when I added whole wheat.  But how 
much should I add??? 
 
This week's experiment compared two different white flours, King Arthur organic 
All Purpose and King Arthur organic Bread flour.  Maine Grains whole wheat was 
added to both at 25 and 50% by weight. 
 
Funny aside... again, make sure that you have all of the necessary ingredients.  
When I found that I was 200g short of the required whole wheat flour, I dug 
through my freezer to find another bag.  Nope.  Should I substitute ww pastry 
flour?  No.  Should I substitute graham flour?  No.  Should  I grind wheat berries 
into flour?  Yes!  (Why I didn't just run downtown and buy another bag still 
escapes me.)  So I milled, poorly, the remaining flour in a coffee grinder.  I sifted 
out most of the remaining wheat berries, but some still escaped.  I hoped that 
they wouldn't cause a visit to the dentist. 
 
Results: 
  As you would expect, the 25% whole wheat had a bit more open crumb and 
the 50% had a bit more flavor.  Both felt the same under my hands and looked 
very similar.  The addition of the few wheat berries in the 50% was actually a 
welcome surprise, they added to the chew and deliciousness!  (I would 
recommend at least soaking them in the future, if not boiling them!) 

 
 
 L to R:  AP+25%WW. AP+50%WW, BF+25%ww, BF+50%ww 



So how does the bagel story end? 
You might be relieved to learn that this is my final episode of Bagels, though I 
hope that you've found it to be at least half as entertaining as I have.  I am 
including the recipe that I've modified from Peter Reinhart's "Bread Baker's 
Apprentice" and thanks to Jackie and Andy King at A&J King Bakery for my  
baking method.  And thanks to my family and friends who have eaten and 
analyzed the zillions of bagels that I have produced this winter.  I have 
confidence that I can make a great bagel and my next adventures, that I will 
not feel compelled to share, will include different kinds of grains and other add 
ins (berries, nuts, oats, etc). 
 
 
 
 
 

Bagels (12 large size) 
 
Sponge: 
1 tsp yeast 
2-3T of sourdough starter 
511 g of some combination of bread flour, AP flour, and whole grain flour 
568 g of water at room temperature 
 
Stir the yeast into the flour in either a bowl or your Stand Mixer bowl.  Ad the 
water and stir until combined.  Cover the bowl and leave at room temperature 
until it is foamy, maybe 1-3 hours. 
 
Dough: 
1/2 tsp yeast 
482g of some combination of bread flour, AP flour, and whole grain flour 
2   3/4 tsp salt 
 
In the same bowl, add the additional yeast and stir.  Then add the remaining 
flour and salt and either work in with your hands or turn on the stand mixer to a 
very low speed and hope that you haven't created a flour storm.  If kneading by 
hand, knead for about 5 minutes and then use the four fold method over the 
next 2-3 hours until you have a nice smooth dough that is rising nicely (quite 
scientific).  If you are using your stand mixer, mix for 6 minutes, and pray that it 
doesn't overheat.  The dough here does not need further rising, just a rest. 
 
This is the stage that requires practice.  While 56-58% hydration with AP, Bread, 
and whole wheat seems to produce a good "feel", the Sir Lancelot required 
more flour to create a 50% hydration.  It needs to be a fairly stiff dough to 
withstand the boiling step. 



 
When the dough is ready, cut into 128 gram pieces, cover, and allow to rest for 
a few minutes (20?). 
 
Then line a very large sheet pan or two smaller ones with parchment (do NOT 
run out of parchment!!).  Mist the parchment lightly with oil. 
 
I used the "punch a hole and shape" method of turning the balls of dough into 
their final shape.  Some like to make an 8" long rope of the dough ball and 
create the bagel form.  I felt like I had more control over the first method.  Let 
the bagels sit, covered (I resorted to plastic wrap, sprayed with oil, and then 
covered with linen cloths), for 30-60 minutes and then transfer to the refrigerator 
over night. 
 
In the morning, turn your oven on to 500 degrees.  I used a FibraMent stone and 
cast iron skillet in the oven as well.  Heat for an hour. 
 
Find a pot that you can potentially boil 3-6 bagels in, bring to a rolling boil, and 
add brown sugar, molasses, baking soda, or something (or nothing) that will help 
brown up the bagels.  I had a friend who boiled them in maple sap in March! 
 
Gently place the bagel in the water, leave for a minute; then flip using a slotted 
spoon, leave for another minute.  Transfer the bagels to a piece of parchment.  
Continue until you are done.  Then I placed 6 bagels at a time on my pizza peel 
that was lined with a new piece of parchment.  They were a bit more crowded 
than I would have preferred, but I was intent on cooking all 12 at the same time 
(not ideal, but I am built for speed!).  Then I slipped the six off my peel (still on the 
parchment) onto the stone.  This was quickly repeated with the second group of 
six. 
 
Then I put three ice cubes into the cast iron and set the timer for 5 minutes.  At 
the end of 5 minutes, I sprayed the inside of the oven, and set the timer for 
another 5 minutes.  Then I reduced the temperature to 450 degrees and baked 
for another 8-12 minutes (you will have to watch for preferred level of doneness.) 
 
Remove from the oven, cool, enjoy. 
	


