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h's savory and sweet pretzel creations draw long li
BY LEEANNE JONES
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, nooryopenﬁg, cond in line Q\L’l'tsﬂ Y rs, ElQr made pretzels casually and for
nue. Within mifiutes, there ate as . N ﬁ ds in J(Etéghﬁghborhood )
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\ s Everyone is surprlsed that pretzels are the source o cﬁund a space with reqsonable rentin

. including owner Uli Elser. “It has super-exceedeﬁmy expectatlons, he |ob ‘and | was morehlerested‘m making'
\.Qéays “We sell outin two or three hours!” - '_",?' . | Cralgshst." says Elép JE ‘5,, AN (NS o
= éﬂ’ But these aren’t ordmary péetzels Theyﬁ%oft ;\A@sts made witha The gamble clearly worked. Gdstomgrs must ‘ahead to taste one

L . mllk and buttér batter and paired with fun in: lents like lobster or of 10 to'-ill weekly rotating flavors, usuaﬁy five classics (|a|apeno chedda
§ salted caramel. The sl% is a portm of "squab” (Elser s &) ‘pretzel-wrapped bratwutst) and five specials (ricotta and Meyer Iemm’
S favorite word; it's “ Weuper cool ) ar "Schwab;sch"—-zthe salty s‘'mores). This spﬁ%g,‘leﬁk for one with a quail egg, asiago, and |
E language of Swabia, the southwestern reglon (o] Germany \#here his _bacon. “It looks like a nest—and it’s a pain to make,” says Elser, wi h a
§ grandmother, and her pretzel recipe, came from. ) Iaugh knowing people W|II line up for them. squabisch.com.
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