
NY Style Bagel Recipe 

This recipe is a lengthy process, since you need to start the poolish (sponge) the day before.   

Poolish –  

4 cups bread flour                          

4 cups cool water                         

¼ tsp instant yeast or 1/3 tsp active yeast 

Combine all ingredients in a bowl large enough to accommodate double the 

volume. 

Whisk for about 1 minute, until well mixed and smooth.   

Cover with plastic wrap and leave at room temperature for 3 to 5 hours or 

until foamy and bubbly.  Refrigerate, well covered overnight 

Bagels (makes 6 -12 bagels) 

1 cup poolish                                 

½ tsp instant yeast                 

½ cup warm water                          

3 – 3 ½ cups bread flour                        

2 tsp salt                         

1/8 tsp onion powder (optional)                                

1 ½ TBS honey or malt syrup (or brown sugar) 

Corn meal                    

Brown sugar                            

Bagel toppings – sesame seeds, poppy seeds, everything bagel seasoning 

1. Measure out sponge and let sit at room temperature for an hour 

before using 

2. Stir the yeast into the water to dissolve and let sit for 3 minutes 

3. Combine the sponge, 2 ½ cups flour, salt, onion powder (if using) 

and sweetener in a bowl (of stand mixer).  Add water/yeast mixture 

4. Mix on low speed for 1 minute, then 10-12 minutes on medium 

speed.  Add additional ½ cup flour towards the end of the 10-12 

minutes of kneading time.  Dough will be dense and fairly dry.  If 

dough is still sticky, add additional ½ cup a little at a time. Dough 

should be  smooth and stretchable. 



5. Cut dough into 6-12 equal sized pieces and roll into balls.  Cover with 

plastic wrap or a clean tea towel and let rest for 5 minutes. 

6. Line a sheet pan with parchment paper and lightly dust with corn 

meal.  Take each ball of dough and poke a hole in the center.  Work 

the dough to expand the hole and the size of the circle, till the hole is 

about 1 ½ inches across (at least ½ inch for smaller bagels) 

7. Place shaped pieces about 2 inches apart on prepared baking pan.  
Original recipe – enclose pan in a plastic bag and let dough rise for   1 ½  hours.  

Make sure bag is completely closed and place in refrigerator for at least 6 hours 

or overnight (to develop flavor) Take pan out of refrigerator at least ½ hour 

before planning on baking. 

8. Let rise for 2 ½ hours at room temperature 

9. Preheat oven to 425 degrees.  Prepare baking sheet with parchment 

paper sprinkled with cornmeal.  Fill large pot with at least 4 inches of 

water and bring to a low boil.  Add 4 TBS brown sugar to the water 

bath. 

10. Working in batches, place the dough rounds into the water.  After 1 ½ 

minutes, flip each bagel and poach an additional minute.  Remove 

the bagels with a slotted spoon and place on prepared baking pan.  

While wet, sprinkle with desired toppings. 

11. Bake 12 – 15 minutes, checking halfway and rotate pan if browning 

unevenly.  

12. To freeze bagels, cool completely and seal tightly in a freezer bag. 


