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Kathy Sloan’s Challah Recipe 
 
Here's the challah recipe I always use, passed to me by Laura 
Rabishaw, originally from Cheryll Goldscheid. 
 
 
 
 

Recipe Yields 2 very large challot 
  

Ingredients: Equipment: 
� 1 ¼ C. warm water 

� 4 ½ tsp. active dry yeast  
� 3 eggs 

� ¾ C. sugar 

� Bread machine 

� Silpat or insulated cookie sheet 
� Parchment paper 

� Dishtowel 

� 1 Tbsp. salt � Ungreased baking sheet 

� 1/2 C. grapeseed oil � Measuring spoons and cup 

� 6 C. bread flour � Basting brush to glaze 

� 1 egg yolk for wash 
� Poppyseeds, sesame seeds, or raisins for 

toppings (opt.) 

� Pastry board or counter space 

 

Directions: 
1) Dissolve active dry yeast in water; let sit for 10 mins until it bubbles. Add eggs, sugar, 

salt, oil and mix. 
 

2) Add 2 cups flour and blend. Add next 2 cups of flour until absorbed. Repeat until all 6 
cups are absorbed. 
 

3) Let the machine knead the dough and do its magic. Once dough is kneaded, remove 
from machine.  
 

4) Cut dough in half, roll into 2 rectangles. Gently roll each rectangle into 3 or 4 strands 
(depending on how many strands you want to braid) approximately 18" long.  Braid. 
 

5) Cover with parchment paper & add a warm towel over it. Let rise. Brush with beaten 
yolk to which a couple drops of water have been added.  Sprinkle with sesame or 
poppy seeds. 
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6) Bake @ 350 degrees approximately 20-25 minutes. Tap bread; it should have hollow 

sound. 
 
Variations:  

• Roll in golden raisins before braiding dough. 
 

• If doing by hand: Knead dough for 8-12 minutes. Place in a lightly greased bowl until it 
doubles in size. Then pour the dough out and shape the challah. 
 

• If using regular flour, dissolve sugar in water.  
 

• Add 1 Tbsp gluten per cup of flour, then add salt to flour. Whole wheat flour works also. 
 
My own variations:  

• Add a scant more yeast when humidity is high. Helps the dough to rise. 
 

• I always use a Silpat or an insulated cookie sheet for baking. 
 

Baker’s Notes: 
 

 

 

 

 

 

 

 


