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Pretzel bread twisting up at restaurants, bakeries

Associated Prass
Ruu nhatn

In this photo taken Feb. 23, 2010, in Chicage, pretzel braad iz wisked fresh fram the oven to be made
into sandwichas at Hannah's Bretzal. Baking experts say pretzel bread, a cousin of the ubiquitously
popular crispy, zalted snack, iz growing in popularity, pepping up on menus and in sandwich orders from
California bakeries to Mew York restaurants.

CARYMN ROUSSEAU
Associated Press Writer
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CHICAGO — The smell of freshly baked bread wafts through Hannah's Bretzel, a downtown
restaurant whers the owens are lined with rows of pretzel bread loaves that ars sold on their

cown and used to make sandwiches filled with hams, cheeses and other gourmst ingredients.

"Tt's just soft and salty," says customer Stephanis Klain, who ordered an Ttalian Parma ham
sandwich on the bread during a recent lunch hour and wisits about three times a month. "I'm

big on a soft, good tasting bread."

Twrist this: Baking experts say praetzsl bread — a cousin of the ubiquitously popular crispy,
salted snack — is growing in popularity, popping up on menus and in sandwich orders from

California bakeries to Mew York restaurants.

The canturies-old chewy German bread with its doughy consistency and salted crust is
"almost in that trend phase where you're seeing it almost everywhere," said Tom Vaccaro,
senior director of baking and pastries at the Culinary Institute of America, where pretzels are

taught in classes.

"It offers a lot of flavor components when you eat it," YVaccaro said. "For a lot of pecple it's

in that comfort food zone, meaning a lot of people as children, as kids went to fairs, went to

baseball games, football sames, where vou had pretzels for sale.”



Fretzel bread is featured on the menu at more than 1,000 Blimpie restaurants in the U.5. as
part of a turkey, bacon and cheddar sandwich, but customers can request any zandwich on

the pretzal bread.

"It has been a raving succsss," said Kate Unger, vice prasident of marketing for Blimpis. "We

know onee we gat that product into our customers' hands we can win them ower."

Corner Bakery Cafe, a restaurant chain based in Dallas, has had pretzel bread on the menu
since the early 19908 and currently serves it as ham and turkey sandwiches, said Ric
Scicchitano, the restaurant's senior vice president of food and beverage. He calls it a

signaturs item.

"Anytime you want to grab a bun to make a sandwich, or a hoagie roll, pretzal bread nine

times cut of 10 iz a great option," Scicchitano said.

Fratzel bread also has an appeal for diners looking for something different, said Yaceare,

with the Culinary Institute of America.

"Thizs is cne of those breads that has a great crumb and texture and a great flavor," he zaid.

"Tt hag all the great parts yvou're locking for when vou're locking for a great bread.”



