German Soft Pretzels 

2 t. yeast 
2 t. sugar 
3/4 cup warm water 
2 cups flour 
1 t. salt 

In mixing bowl, dissolve yeast and sugar in warm water.  Wait for 2 minutes, add salt.  Using the dough hook, blend in the flour and mix until the dough is smooth.  Divide the dough into 4 pieces and roll pieces into ropes.  Twist into pretzel shapes and place on greased cookie sheet. Bake for 12-15 minutes at 425.  Brush with melted margarine and add toppings, if desired.
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