Chall

Author: Erin Gleeson of “The Forest Feast”

CHALLAH

(hlal) Ymakes 1 l»a%r

in an electric mixer bowl (or any big bowl, if by hand.

MUK
1 packet active yeast 1 T ) Atin 4 Wb Ad B miw.
2 c (180 mIwatm water ey ﬁb’dgq%)

“kﬁum mix .
3 c (75 ml) packed brown sugar, 2 T honey,
1 egg, 1 t salt, 2 ¢ (60 ml) veg. 0il

Conbimme. PG
add 3 to 4 c (720 to 960 ml) all-purpose flour, little by
little, until it forms a ball that is not too sticky

%
put this ball in a big oiled
bowl in a warm spot &
cover with plastic wrap
until doubled in size

(2-5 thes)

NeyT.

braid the dough,

place on an oiled sheet,
brush with beaten egg,
sprinkle with sesame seeds,
& let rise again until puffy
(about 30-60 min.)

3 ok 2530 min. at 350° F
or until golden




