
 

 

Copied from Joan Nathan’s Jewish Holiday Cookbook 

The Ultimate Challah 

From Brizel’s Bakery and Jack Wayne 

(makes 2 loaves) 

 

1 scant tablespoon (1 package) active dry yeast 5 cups bread flour 

1 ¾ cup lukewarm water    3 ½ cups all-purpose flour (approximately) 

½ - ¾ cup sugar     1 tablespoon salt 

½ cup vegetable oil     poppy or sesame seeds for sprinkling 

3 large eggs (divided) 

 

1. In a large bowl, dissolve the yeast in the warm water. Add the sugar and the oil and mix well with a 

whisk or wooden spoon. Beat in 2 of the eggs, 1 at a time; then gradually stir in the bread flour, 2 cups 

of the all-purpose flour, and the salt. When you have a dough that holds together, it is ready for 

kneading. 

2. To knead by hand, place the dough on a lightly floured surface. Knead well, using the heels of your 

hands to press the dough away and your fingers to bring it back. Continue, turning the dough, for 

about 10 minutes, or until the dough is smooth and elastic, adding the remaining 1 ½ cups of all-

purpose flour or as needed. 

To knead by machine in an electric mixer fitted with the dough hook, knead for 5 minutes on 

medium speed, or until smooth. You can also process half the dough at a time in a food 

processor fitted with the steel blade; process for about 1 minute. 

3. After kneading, place all the dough in a large oiled bowl, cover with plastic wrap, and let it rest in a 

warm place for 1 hour, until almost doubled in size. You can also put the dough in an oven that has 

been warmed to 150 degrees for a few minutes and then turned off. 

4. When the dough is almost doubled in size, remove it from the bowl and punch it down – the rougher 

you are, the more the dough likes it. Return it to the bowl, cover it again, and let it rise in a warm 

place for 30 minutes more. Or, if you have to go out, let the dough rise slowly in the refrigerator 

several hours or overnight and bring it to room temperature when ready to continue. 

5. Braid challah loaves and let rise another hour, uncovered. Fifteen minutes before putting the loaves in 

the oven, beat the remaining egg and brush it gently over them. Five minutes later, lightly brush them 

again. Then sprinkle with poppy or sesame seeds and let dry a few minutes. 

6. Pre-heat the oven to 400 degrees. Bake the loaves on the middle rack of the oven for 10 minutes. 

Then reduce the temperature to 375 degrees and bake for 30 minutes more. Turn off the oven and 

leave the loaves in for five minutes longer to get a dark-golden crust. Remove and cool on a rack. 


