
Beer Braised Onion & Cheddar 
Dip with Homemade Soft 
Pretzels  
Yield: 4-6 servings 

 
Ingredients 
Homemade soft pretzels:  
½ oz active dry yeast 
10 oz cold water 
½ oz sugar 
1 oz butter, melted and cooled 
1¼ lbs all-purpose flour 
2 tsp kosher salt 
2½ qts water 
¾ cup baking soda 
1 egg 
1 tbsp water 
Course sea salt 
 
Beer braised onion & cheddar dip: 
Canola oil 
2 lbs julienned onions  
1 tsp minced garlic 
12 fluid oz beer (light ale) 
4 oz cream cheese, softened 
1 tbsp dijon mustard 
½ tsp cayenne pepper 
½ cup mayonnaise 
6 oz cheddar cheese  
Green onion tops, for garnish 
 

 
 



Directions 
Homemade soft pretzels:  
In the bowl of a stand mixer, combine the yeast and cold water. Let sit for 5 minutes 
until the yeast dissolves. Add the sugar, melted butter, flour, and salt. Using the 
dough attachment, mix on low speed for 3 minutes. Turn the speed up to medium, 
and mix for 5 more minutes. (Be careful that your stand mixer does not fall off the 
counter. The mixing process can cause some movement to occur.) Once done mixing, 
the dough should have formed a ball, and the sides of the bowl should be clean. 
Lightly oil a large bowl (or use the same one you mixed the dough in). Form the 
dough ball into an even circle, using your hands to pull the sides of the ball down 
and under to tighten the shape. Place the dough ball into the bowl, cover with 
plastic wrap, and let proof in a warm place for 1 hour. Check that the dough ball has 
doubled in size. If it hasn’t, let it proof longer. 
 
Preheat the oven to 450°F. Remove the dough ball from the bowl onto a lightly oil 
work surface. Cut the ball in half, and then cut each half into eighths. Take one piece 
of dough (keep the rest covered so it doesn’t dry out) and roll it between your hands. 
Place it onto the oiled surface and roll it out into an 18” rope. Create a “U” shape, 
cross the ends, pull the ends down to the bottom, and pinch the dough shut to create 
a pretzel shape. Gently transfer each one to a parchment lined sheet tray that’s been 
rubbed with oil (the oil is important or else the pretzels will stick). Repeat the 
process with each piece of dough. 
 
While you shape the pretzels, combine the 1½ quarts of water with the baking soda 
in a large pot. Bring to a boil. Place each pretzel gently into the water, one by one, 
and cook for 30 seconds. Transfer the pretzel back to the baking sheet using a flat 
spatula. Once all the pretzels have been boiled, whisk together the egg and 1 
tablespoon of water to create an egg wash. Brush the egg wash onto each pretzel. 
Sprinkle with course sea salt. Bake the pretzels for 10 minutes. 
 
Beer braised onion & cheddar dip: 
Meanwhile, heat two large pans over medium-high heat. Add enough vegetable oil 
to each to coat the bottom of the pan. Divide the onions between the pans. Cook for 
a few minutes until softened, stirring often. Season with salt and black pepper. 
Lower the heat to medium-low. Cook the onions even further. Once they have some 
good color, drop the heat to low and let them finish cooking, stirring occasionally, for 



about 45 minutes. You want them to be a deep, golden brown color, extremely soft, 
and they should have shrunk in size considerably. Consolidate the onions into one of 
the pans and add the garlic. Turn the heat up to high. Stir in the beer. Let the beer 
come to a boil and cook for about 3 minutes. Drop the heat to a simmer and continue 
to cook until the liquid is reduced. Once there is not much liquid left in the pan, cut 
the heat and let the mixture cool. 
 
In a mixing bowl, whisk together the cream cheese, dijon mustard, cayenne, and 
mayonnaise. Fold in the onion mixture and cheddar cheese. When it’s time to serve, 
spread the dip into an oven-safe dish (I split mine into 3 small cast-iron skillets). 
Bake in the 450°F oven until bubbling and golden brown, about 12-15 minutes 
depending on the size dish you use.  
 
To serve: 
Serve the warm pretzels alongside the hot, bubbling dip. Sprinkle the green onions 
on top.   


