Garlic Knots
ﬂ 16 servings @ 3 hrs 25 minutes
INGREDIENTS

Homemade Dough

1 cup + 2 Tablespoons (270g/ml) warm water (hetween 100-110°F/38-43°C)
2 and 1/4 teaspoons (7g) Platinum Yeast from Red Star instant yeast (1 standard
packet)*

1 Tablespoon (13g) granulated sugar
3 Tablespoons (43g/ml) olive oil or melted butter
1 teaspoon salt
1 teaspoon garlic powder
3 and 1/3 cups (433g) bread flour* (spooned & leveled), plus more for hands
and work surface
Topping
5 Tablespoons (71g) unsalted butter, melted
3 garlic cloves, minced; or 1/2 teaspoon garlic powder
1 teaspoon Italian seasoning*

1/4 teaspoon salt
optional after baking: 1/4 cup (258) grated Parmesan cheese
optional after baking: 2 Tablespoons chopped fresh parsley

DIRECTIONS

1.Proof the yeast: Whisk the warm waler, yeast, and sugar together in the bowl of your stand mixer fitted

with a dough hook or paddle attachment. Cover and allow the mixture to sit for about 5 minutes, or until
foamy on top. *If you do not own a stand mixer, you can do this in a large mixing bowl and, in the next
step, mix the dough together with a large wooden spoon or silicone spatula. It will take a bit of arm
muscle. A hand mixer works, but the sticky dough can repeatedly get stuck in the beaters. Mixing by hand
is the better choice.

2.Make the dough: Add the olive oil (or butter), salt, garlic powder, and about half of the bread flour. Beal on
low speed for 30 seconds. Scrape down the sides of the howl and add the remaining flour. Beat on low
speed for 2 minutes, or until a soft dough forms and pulls away from the sides of the bowl. Dough will be
very soft, but should not be overly sticky. If it seems too sticky and clings to the sides of the bowl instead
of forming a rough mass around the dough hook, add more flour, 1 Tablespoon at a time, and continue to
mix until the dough pulls away from the sides of the bowl but is still moist and tacky. If it feels dry and
crumbly, add more water, 1 teaspoon at a time, mixing well after each addition.

3.Knead the dough: Keep the dough in the mixer (and switch to the dough hook if using the paddle) and beat
for an additional 5 full minutes, or knead by hand on a lightly floured surface for 5 full minutes. If the
dough becomes oo sticky during the kneading process, sprinkle 1 Leaspoon of {lour al a lime on the
dough or on the work surface/in the bowl to make a soft, slightly tacky dough. Do not add more flour than
you need because you do not want a dry/tough dough. After kneading, the dough should still feel a little
soft. Poke it with your finger—if it slowly bounces back, your dough is ready to rise.

4.1t rise: Lightly grease a large bowl with oil or nonstick spray—just use the same bowl you used for the
dough. Place the dough in the bowl, turning it to coat all sides in the oil. Cover the bowl with aluminum
foil, plastic wrap, or a clean kitchen towel. Allow the dough to rise in a relatively warm environment for 2
hours or until double in size. (I always let it rise on the counter and it takes about 2 hours.
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DIRECTIONS CONTINUED

5.Line two baking sheels with parchment paper or silicone baking mats.
6.Shape the dough: Use the step-by-step photos in the blog post as your guide for this step. When the
dough is ready. punch it down to release the air. Using floured hands on a lightly floured work
surface, shape the dough into a 16-inch (41cm) log. Using a very sharp knife, pizza cutter, or bench
scraper, slice the log into 16 1-inch sections. Roll each piece of dough into an 8-inch rope. Tie each
rope into a knot. You can tuck the 2 ends of the knots underneath or leave them out. Arrange the
knots on the prepared baking sheets.
7.2nd rise: Lightly cover the shaped knots and let them rest for 30-45 minutes. They will slightly puff up
during this time, producing softer rolls.
8.Towards the end of the rise time, preheat the oven to 400°F (204°).
9.Make the topping: Stir the melted butter, garlic, Italian seasoning, and salt together. Brush on the
knots. Reserve some of the topping for when the knots come out of the oven.
10.Bake for about 20-23 minutes or until golden brown on top. Remove from the oven and brush the
warm knots with remaining garlic butter. Sprinkle with parmesan cheese and/or parsley, if using.
11.Serve warm, plain or with marinara sauce for dipping.
12.Cover and store leftover knots at room temperature for up to 2 days or in the refrigerator for up to 1
week. Reheat as desired.
Notes:
1.Freezing Dough: After the dough has its 1st rise and you punch it down to release the air, lightly coal
all sides of the dough ball with olive oil. Place the dough into a freezer zipped-top bag and seal tightly,
squeezing out all the air. Freeze for up to 3 months. Thaw in the refrigerator overnight. Once thawed,
remove the dough from the refrigerator and allow to rest for 1 hour on the counter, then continue
with step 6.
2.Freezing Unbaked Shaped Knots: Instead of freezing the dough as a whole, you can freeze the shaped
knots before baking them. Shape the knots as directed in step 6. Arrange on a lined baking sheet.
Freeze, uncovered, for 1-2 hours. Remove from the freezer. At this point, knots should be frozen and
no longer sticky. Place them into a freezer-friendly container or zipped-top bag. Freeze for up to 3
months. Thaw in the refrigerator or on the counter. Bring to room temperature, arrange on 2 lined
baking sheets, cover lightly, and allow to rest/rise for 1 hour before continuing with step 8.
3.Halving the Recipe: This recipe yields about 2 pounds of dough, which is enough for 16 knots or 1
pizza + 8 knots. If you want to make just 8 knots, punch the dough down as directed in step 6. Cut in
half. Use the other half of the dough however you'd like or freeze for later. Shape into an 8-inch log
and cut into 8 1-inch strips. Continue with the recipe as directed.
4.Ttalian Seasoning: If you can’t find Italian seasoning in the spices section of the grocery store, use a
mix of dried oregano, dried basil, and/or dried parsley instead.
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