
Rice flour No.2 (for bread)

Chewy Bagels with 
100% Rice Flour

Rice fl our does not clump up so readily as 
wheat fl our, making it easy to combine the 
ingredients. Not requiring the secondary 
proofing, the chewy bagels are ready in 
no time. Adding alpha rice flour makes 
the dough more viscous and improves 
the hydration and preservation. Widely 

consumed by the Jewish communities in 
eastern Europe, bagels brought to the U.S. 
by the immigrants are now an essential 
part of American diet. Boiling the dough 
before baking contributes to the chewy 
texture that is unique to bagels.

N O T E S

230 g rice fl our (No.2)

40 g alpha rice fl our

15 g sugar

10 g olive oil

10 g dry yeast

5 g salt

170 g warm water (38 to 40℃)
Olives for topping

Combine all the ingredients except for the 
warm water and olives in a bowl.
Add the warm water and knead the dough.
Divide the dough into three and shape each 
into a round with a hole in the middle. Place 
sliced olives on top and let it proof in a warm 
place (30 to 40℃) for about 20 minutes.
*You can also use the proofi ng function of the 
oven or place the bowl of dough on top of a 
pot fi lled with warm water.
Bring a pot of water to a boil and cook the 
bagels for 30 seconds. Flip and cook for 
another 30 seconds.
Bake in a preheated oven of 180℃ for about 
15 minutes.
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Owner of AWORKS CHEESE CAKE CAFE

Yoichiro Funase

Comment from Yukio Hattori

Rice fl our adds substance to these bagels. Without an 

unpleasant floury flavor, the bagels impart a fresh 

aroma and sweetness of rice.
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