AMY MENDELBLATT'S
CHALLAH RECIPE
Ingredients
1
1 1/2 cups
2/3 cup
1/3 cup
4
2 3/4 tsp
1 kilogram

envelope active dry yeast (or 2 1/4 tsp)
warm water
sugar
oil (vegetable or olive oil or combination)
eggs
salt (kosher salt if you have it)
flour (approximately 8 cups)

Instructions

In a large bowl, place water, yeast and a small amount of the sugar. This
is to check that the yeast is still alive. After a few minutes it will smell
‘yeasty’ and it will bubble up slightly.
Then add the rest of the sugar, eggs, oil, salt and some flour. Stir with a
wooden spoon until it is too stiff, and then just start using your hand to
knead it together.
You may not need all of the flour—or you might need a bit more. It
depends on the humidity.
Knead the dough until it is nice and smooth and doesn’t stick to your
hand anymore. Be patient. If you are kneading by hand it takes about 8
minutes. Consider this your arm workout for the day!
Place a small amount of oil (maybe a tablespoon) in the bowl and turn
the dough to coat it in the oil. Cover the dough with a towel and place it
in a warm place (The microwave with the door propped open, the oven
with the light on, etc).

AMY MENDELBLATT'S
CHALLAH RECIPE
Instructions (cont.)

Let rise for about 90 minutes. The dough will double in size.
Turn the dough out onto your counter and get ready to shape it.
Line your baking sheets with parchment paper or give a light coating of
oil.
For the challot that I make for temple I braid the whole thing into one
loaf. But for home use I would divide it into three sections and make
three smaller loaves. You can braid it, or roll it up into a more traditional
loaf of bread and place into a loaf pan, or make small rolls. (see below)

Cover the loaves with a towel and let rise again for about 45 minutes
Preheat oven to 350.
Brush with an egg wash if you like, and you can sprinkle with poppy
seeds, everything spice or whatever else you'd like!

AMY MENDELBLATT'S
CHALLAH RECIPE
Instructions (cont.)

Bake at 350 until richly brown and sounds hollow when tapped with
your finger. One large loaf takes approximately 45 minutes to bake.
Smaller loaves take less time. Just keep an eye on it.
Some additional notes:
1) You can replace up to 1/3 of the flour with whole wheat. It doesn’t
have to be exact, but I don’t like to use more whole wheat flour than that
because it gets dry, and too ‘earnest’.
2) You can use a mixer that has a dough hook if you don’t want to knead
by hand.
Good luck and have fun!!

