
BAGEL DOUGH:

2 cups self rising flour

1 to 2 cups nonfat plain Greek yogurt 

 

TOPPINGS:

1 large egg

pinch of fine sea salt

1 teaspoon water

everything bagel seasoning mix,

sesame seeds, poppy seeds, etc (all

optional)

 

 

2 Ingredient Bagels

Instructions

Preheat oven to 375 degrees F. Place parchment paper on a baking sheet. Lightly

coat with cooking spray

In a large bowl, use a spatula to combine the flour and 1 CUP OF THE YOGURT

until the mixture clumps to a shaggy dough. Add additional yogurt until you have a

good consistency that is not quite sticky. You may or may not need to add a full

additional cup of yogurt to the dough. 

 Dump the mixture onto a lightly floured work surface. Knead the dough together

by hand for about 5 minutes, until the dough is smooth and elastic. If your dough is

sticky add more flour

Divide the dough into 8 equal parts. Shape each portion of dough into a ball. Use

your thumbs to make a hole in the center of each ball. Gently pull and stretch until

the dough is a uniform sized ring. Repeat with remaining rounds. Flour your hands

as needed. 

Arrange the shaped bagels on the prepared baking sheet. 

Mix together the egg wash by whisking the egg, salt, and water in a small bowl until

smooth. Brush the egg wash mixture over the bagels. Sprinkle desired toppings over

bagels.

Bake for 20 to 22 minutes, rotating the baking sheet midway through baking. 

Remove from the oven and Increase oven temperature to 450 degrees F. Return the

baking sheet to the oven and bake for another 3 to 4 minutes until the tops of the

bagels have browned. 
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Note: Eat warm out of the oven, or let cool and store in a zip baggie or well-sealed

container for up to 24 hours. If you keep them refrigerated, they should stay good up to

3 days. If you want to freeze them, wrap them individually and let them thaw before

cutting open and toasting.

Ingredients

Serving: 1 bagel 
Calories: 151 kcal 

Carbohydrates: 24g 
Protein: 9g 

Fat: 1g 
 
 

8 servings 35 minutes Mary Ewen


