Soft Pretzels
1 c. warm water

¼ cup sugar

1/8 cup softened butter

3 ¼ - 3 ¾ cup flour

1 T. yeast

1 tsp salt

1 egg

1 Tbsp water

Salt for topping

Measure the warm water into a large bowl.  Sprinkle in yeast.  Stir until dissolved.  Add sugar, salt, butter, egg white and half of the flour.  Beat until smooth.  Add enough flour to make a stiff dough.  Turn dough out onto lightly floured surface.  Divide in half.  Cut each half into 8 equal pieces.  Roll each piece into pencil shaped pieces about 20 inches long.  Shape into pretzels.  Place on parchment paper on baking sheet.  
Blend together egg yolk and 1 tbsp water; brush pretzels with egg yolk mixture.  Sprinkle with salt.  Let rise in a warm place until doubled in bulk (about 20 minutes) 
Bake at 400 degrees about 15 minutes.  Remove from baking sheets and cool on wire racks.
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