
Gluten-free Bagels 

 
Ingredients: 

• 1 tablespoon sugar 
• 2 cups warm water (100°F-110°F) 
• 1 tablespoon instant/rapid rise yeast 
• 4 1/2 cups gluten-free all-purpose flour + another 1/2 cup for kneading 
• 1/2 teaspoon xanthan gum (leave out if your flour blend already has it included) 
• 3 tablespoons ground flax seed 
• 2 teaspoons baking powder 
• 1 1/2 teaspoons salt 
• 1 tablespoon light brown sugar 
• 1 teaspoon apple cider vinegar 
• 1/2 cup dairy-free butter, melted 
• 1/4 cup honey 
• 1 egg white 
• 1 tablespoon water 
• Everything but the Bagel seasoning 

 

Directions: 

• Either turn your oven to "proofing" or turn your oven on any temp for 5 minutes then shut it off in order to 
keep in warm. Spray a large oven-safe bowl with cooking spray. 

• Put the sugar and warm water into the bowl of your stand mixer (or large bowl if using a hand-mixer) and 
stir to dissolve the sugar. Add the yeast and stir. Place a kitchen towel over the bowl and let sit for 5 
minutes, until it becomes frothy.  

• Add the flour, xanthan gum (leave out if your flour already has it), ground flax seed, baking powder, salt, 
and brown sugar to the mixing bowl and using the hook attachment, beat on low for 2-3 minutes.  

• Add the butter and apple cider vinegar and beat on medium for 5 minutes, until dough is sticky and stiff. 
This is where you'll slowly add flour, IF needed. Refer to photo above for how you want the dough to look. 

• Transfer the dough to an oven-safe, greased bowl and cover with plastic wrap VERY loosely and then place 
a kitchen towel on top. Put in the oven to rise for 20 minutes.  

• Line 2 baking sheets with parchment paper. Pour the dough onto a floured counter and knead until the 
dough is slightly less sticky. Separate dough into 8 equal balls.  

• Roll each piece into a ball. Press your finger through the center of each ball to make a hole. Refer to the 
photos above if needed. Cover the bagels with a kitchen towel and let rise on the counter for 10 minutes. 

• Heat the oven to 425°F. Fill a large pot with water and add honey. Whisk until combined. Bring water to a 
boil, then reduce heat to medium-high. Be careful, the water can boil over! 

• Drop bagels in the boiling water 1 at a time and boil for 30 seconds and then flip the bagel over and boil for 
30 more seconds. Again, this is where the dance party in the kitchen comes in because it's tedious work!  

• Using a slotted spoon, replace the bagels to the sheet, hole side up. Repeat until all the bagels are boiled. 
Whisk together the egg white and water in a small bowl and brush the tops and the sides of the bagels with 
the egg white mixture. Sprinkle on seasoning. 

• Bake the bagels for 15 minutes and then flip the baking sheet around and bake for another 15 minutes, 
until the internal temperature reaches 180°F.  

• Let the bagels cool on the baking sheet for at least 20 minutes before serving. Put a HEAPING pile of dairy-
free cream cheese (tofutti brand is our fav!) on that bad boy and try to not eat them all in one sitting! 

 


