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Soft Pretzels with Cheese Dip

Parents Please Note:
Wash all parts by hand thoroughly before use. 
Do not wash in dishwasher.
Mixes can also be used in your kitchen oven 
(bake at 375°) 

This set includes:
•   1 pretzel mix
•   1 pretzel glaze mix
•   1 packet of coarse salt
•   1 cheese dip mix

You will also need:
•   nonstick cooking spray
•   REAL MEAL Oven utensils
•   mixing bowls
•   teaspoon and tablespoon
•   flour

Thank you for choosing this special EASY-BAKE refill 
pack!  Follow all instructions carefully to ensure that 
you have fun and get the best results!

Visit www.easybake.com
to learn about upcoming 

 contests!
EASY-BAKE
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Product and colors may vary.
For use with REAL MEAL Oven or 
in your kitchen oven.

®
BRAND
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Oven Basics

Before making any of these recipes… After making any of these recipes…
1. Wash all utensils, pans – and your hands.
2. Preheat REAL MEAL Oven. Press “SET” button 

15 times for a preheat time of 15 minutes, then 
press “START.” Be sure to preheat oven the full 15 
minutes to ensure that oven is ready for cooking. 

3. Be sure cooling rack is fully inserted into oven.
4. Be sure that both interior doors are shut and use 

pan pusher to insert pan into oven. 

When cooking time is complete, you will hear 4 
short beeps and 1 long beep. After you hear the 
long beep:
1. Use handle end of pan pusher to push cooking pan 

all the way through to cooling chamber. 
2.  Allow pan to cool in cooling chamber for 10 

minutes. Pull out cooling rack, then use spatula to 
remove pan from rack.

English M
uffin Pizza

Preheat oven for 15 m
inutes

Spray baking pan w
ith cooking spray

You w
ill need these item

s from
 hom

e:
- Package of English Muffins 
- Ready-made spaghetti sauce
- Shredded mozzarella cheese 

 

Directions:
1. Place half an English m

uffin in a baking pan. 
2. Top with about 1 tablespoon of prepared sauce. 
3. Top with any additional pre-cooked toppings and shredded cheese. 
4. Bake in your REAL M

EAL O
ven for 15-20 m

inutes. Let cool and enjoy!

1. Pour contents of pretzel m
ix packet into m

ixing bowl. Add 
3 1/2 tablespoons of water and stir.

2. Prepare a clean surface and sprinkle it with flour. Also sprinkle your 
hands with flour. 

 3.  Divide dough into 4 equal parts. Roll out 4 strips of dough, each about 
10 inches long. 

4. Fold each strip into a pretzel shape. G
ently place one pretzel shape 

into each cooking pan. (Cook with 2 baking pans at a tim
e. Repeat 

process for other 2 pretzel shapes after the first two are done.)

Soft Pretzels w
ith Cheese Dip

Preheat oven for 15 m
inutes

Spray baking pan w
ith cooking spray

M
akes 4 pretzels

cont. on back 


