
HEDY’S CHALLAH 
 
Ingredients:  
1 cup warm water 
½ cup sugar 
2 packages (4 ½ teaspoons) dry yeast  
5 ½ cups (plus a little extra) bread or unbleached flour 
1 ½ tsps. Salt 
3 eggs  
1 egg lightly beaten 
½ cup canola or vegetable oil 
2 tablespoons brandy (plain, unflavored, cheapest one you can find) 
Corn meal 
Cooking Spray (Pam) 
 
Supplies Needed: 
Small bowl 
Food processor (or own baking method) 
Oiled bowl 
Clean towel 
Cookie sheet   
 
This recipe is written the way I do it in a food processor.  Adapt it for your own bread-making method. 
  
In a small bowl, combine 1 cup very warm water, ½ cup sugar and 2 packages (4 ½ tsps.) dry yeast.  Set aside. 
  
In bowl of food processor, place 5 ½ cups bread or unbleached flour and 1 ½ tsps. salt.  Pulse a couple of 
times.  Add 3 eggs and ½ cup canola or vegetable oil.  To the yeast mixture, add 2 Tablespoons brandy (plain, 
unflavored brandy, the cheapest you can find).  With processor running, add yeast mixture to the flour 
mixture and mix until ball forms and moves relatively freely in bowl.  You may need to add a few additional 
tablespoons of flour a few times to get dough at correct consistency. 
  
Turn dough out onto lightly floured surface and knead it for a few seconds.  Place dough in oiled bowl, turning 
once to coat it.  Cover with a towel and let it rise until doubled (about 1 to 1 ½ hours).  Punch down, knead 
briefly and shape into one large or two smaller loaves.  Place on cookie sheet sprayed with Pam and sprinkled 
with cornmeal.  Cover loaves and let rise again for about 45 minutes.  Just before baking, brush with beaten 
egg. 
  
Bake one large loaf in 375-degree oven for about 25-28 minutes. 2 smaller loaves bake at 350 degrees for 
about 23-25 minutes (depending on your oven).  The loaves should be golden brown and sound hollow when 
tapped. 
  
Enjoy! 
 


