
Combine warm water, sugar, and yeast in a small glass bowl.  Let the yeast set for 5 minutes until it bubbles. 

Add orange juice, oil and honey to the liquid.  Crack the 4 eggs in a separate dish and make sure the eggs are 

Kosher – no blood spots. Use only the yolks. 

Combine the dry ingredients in your mixing bowl and use dough hook attachment or you can kneed this by 

hand. 

Slowly add the wet ingredients to the flour mixture and kneed.  When the dough is tacky – not sticky and 

bounces back – it’s ready.  You may need to add more flour but keep it from getting to dry. It should feel like a 

nerf ball. 

Remove from mixing bowl and add a few drops of oil to the bottom of the bowl. Put dough back in the bowl 

and flip the dough so it is oiled all over.  Cover with bowl with plastic wrap and a towel, leave in a warm place.  

We will be making these special round challahs that you can freeze for the holiday.  Bring your friends, bring your 

grandmas, savtas, bubbies or whomever you would like – Let’s celebrate together for a sweet New Year. 

 

 

 

Thursday, September 17 4:30-5:30pm 
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It’s Rosh Hashannah and how can we miss baking ROUND Challahs.  Every week we make Challah but somehow this 

round Challah has a special taste, a taste that is especially sweet. A taste that comes along with a new year and endless 

possibilities (and maybe a little extra sugar!)  I know you all know how to make the Challah dough and braid the challah 

but this class we will learn many techniques in making the  

Round Challah – The Feigel – The Challah Agulah 

Here is our basic recipe that you will need to make in advance of our class.  It only takes about 10 minutes to throw it all 

together, go to school and be ready for our get together at 4:30pm  If you are not a morning person, you can make the 

dough the night before and just take it out of the frig in the morning. Here goes: 

Challah  Recipe:

• 1 cup warm water 

• ¼ cup sugar 

• ½ cup oil 

• 2 tablespoons yeast 

• ½ cup honey 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

• ½ cup orange Juice 

• 4 egg yolks (save the whites for later and an 

egg white omelet!) 

• 6+ cups of Flour/Bread flour – whatever you 

have at home 

• 2 teaspoon salt 

For a sweet Challah you will need raisins, cinnamon 

and additional sugar. 
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