
Challah Recipe (Evie Lieb) 

Recipe easily divisible into thirds. 

 

Ingredients    Any appropriate size machine with dough blade 

Bread flour, unsifted    scant 4 c. 

 

Sugar      1-1/2 Tbs. 

 

Salt      1-1/2 tsp. 

Active dry yeast    1 Tbs. 

Warm water (105-115 degrees)  1 c. 

Salad oil     3/8 c. (6 Tbs.) 

Eggs, beaten     1-1/2 (save other ½ for glaze) 

 

Place flour, sugar and salt in processor bowl and process to combine.).. Combine egg and 

oil in container. Combine yeast and water in another measuring container; stir to dissolve 

yeast.  With motor running, add slowly in a steady stream first the yeast mixture and then 

the egg mixture. (Sometimes I pour at the same time.) Process until the dough forms a 

ball and allow machine to run about 30 seconds. Add a little more bread flour if dough is 

too sticky. (Or a little water if seems hard/dry.)  Remove dough from processor and 

knead by hand for a minute and a half. Place in greased bowl (I use Pam) and turn to 

grease top. Cover and allow to rise in a warm place until double, about 1 hour. OR 

refrigerate 2 to 24 hours. If not refrigerated, knead a second time. (To shorten the rise 

time—if I have a convection oven, I put the covered bread bowl in a 100-degree pre-



heated oven for 30 minutes. If conventional oven—pre-heat on warm for a few minutes; 

turn off oven; put in the dough bowl covered with a towel for 30 minutes). 

 

Shape dough into one large or two smaller challot if using larger amount of dough. Shape 

smaller amount of dough into 1 braid. Place on greased baking sheet, brush with beaten 

egg, and sprinkle with poppy or sesame seeds if desired. Cover loosely with plastic bag 

and allow to rise until double (or refrigerate again for 2 to 24 hours) (again can rise in a 

warmed oven for 30 minutes). Preheat oven to 350 degrees and brush bread again with 

beaten egg, adding more seeds if rising of dough has made them seem sparse in areas. (I 

only brush egg wash once & use seeds once …just before the bake.) Bake about 30 

minutes, or until bread is golden and sounds, “hollow” when tapped on bottom. Cool on 

rack. 

 

On Braiding: hints developed over many years of experimenting: 

To make a two-tier challah, divide the dough into 4 equal pieces. Make three of 

the pieces into a braid. Divide the remaining piece into 3 and make another little braid, 

thinner and slightly longer than the first. Place atop the first one and seal ends 

underneath.  

 

To make a well-balanced 3-layer challah of any size, use the following proportions: 

 Divide dough in half. Form one of the halves into three ropes and make a braid; 

this is the bottom of the challah. Divide the remaining half into 4 pieces of equal size. 

Make a 3-rope braid from three of these pieces and place it atop the first braid. In judging 



the length of the ropes for the second tier, keep in mind that the finished second braid 

should be longer (although thinner) than the first one, so that the ends can be tucked 

under and pinched firmly to the very bottom of the challah.  

 Divide the one remaining piece of dough into 3 equal pieces and roll them into 

thin ropes that are longer than the two-tier challah you have shaped. Place this little braid 

on top of the other two, again extending the ends so that they can be secured firmly under 

the challah. 

 To keep the challah from falling over while baking, generously grease wooden 

skewers with vegetable shortening and push through top of bread to bottom at about 5 

places along the loaf. Remove when challah has firmed up in the oven, about halfway 

through baking time. 

 

TO MAKE A WHOLE WHEAT CHALLAH: 

 

I use the same recipe, using only whole wheat bread …or whole wheat regular 

flour, adding one tablespoon of whole wheat gluten (for every cup of flour) to the 

dry ingredients PLUS approximately 1/4 cup additional water (with the 

water/yeast mixture DO NOT NEED MORE YEAST). Over time, you will “feel” if 

you need more or less water. 


