
APPLE-HONEY CHALLAH 

Submitted by Jennifer Gorowitz 

By Martha Stewart 

 

Ingredients 

 1 stick of pareve margarine, plus more for bowl, pan, and plastic 

 3 1/2 cups unbleached bread flour, plus more for surface 

 3/4 cup warm water (100 degrees) 

 2/3 cup honey 

 2 large eggs plus 3 large egg yolks 

 2 teaspoons active dry yeast  

 2 teaspoons coarse salt 

 1 1/2 tart green apples, preferably Granny Smith, peeled and cut into 1/4-inch-thick slices 

(about 1 3/4 cups) 

 

Directions 

 Step 1 

Grease a large bowl, and melt 4 tablespoons margarine in a saucepan over medium-low heat; let 

cool. Combine 2 tablespoons melted margarine, the flour, water, 1/3 cup honey, the eggs and 

yolks, yeast, and salt in a large bowl. Mix until dough forms. Turn dough out onto a floured 

surface, and knead until smooth, about 10 minutes. 

 Step 2 

Transfer dough to greased bowl, and brush with 1 tablespoon melted margarine. Cover with 

plastic. Let rise in a warm place until dough almost doubles in volume, about 1 1/2 hours. 

 Step 3 

Turn dough out onto a floured surface. Pat into an 8 1/2-by-14-inch rectangle. Top with apples; 

knead to incorporate. Return to bowl. Brush with remaining tablespoon melted margarine; cover. 

Let rise again in a warm place until dough almost doubles in volume, about 1 hour more. 



 Step 4 

Preheat oven to 375 degrees, with rack in lowest position. Grease a 9-inch round cake pan. Roll 

dough into a rope (about 24 inches) on a floured surface. Coil into a circle, and transfer to pan. 

Grease plastic wrap, and cover dough. Let rise again until dough almost doubles in volume, about 

45 minutes more. 

 Step 5 

Heat remaining 4 tablespoons margarine and 1/3 cup honey in a saucepan over medium-low heat 

until margarine melts. Brush dough with half the honey mixure. Bake until golden brown and 

firm, about 35 minutes. 

 Step 6 

Brush challah with the remaining honey mixture. Let cool in pan on a wire rack for 30 minutes. 

Turn out loaf from pan, and let cool. 

 



Erin’s Apples & Honey Challah 
Yield: 1 medium or 2 small size loaves 

Submitted by Erin Dreyfuss 
 

Ingredients: 
• 1 tbsp yeast 
• ¾ cup warm water 
• 2 tbsp honey 
• 2 eggs (1 beaten for glaze) 
• 1 tsp salt 

• 2 ½ - 3 cups bread flour 
• 2 tbsp vegetable oil (or substitute 

safflower) 
• 2 tbsp sugar 
• 1 large apple (peeled and diced) 

 
Directions: 
1. Pour warm water, salt, and honey in a bowl and sprinkle yeast on top. Let yeast 

bubble (about 3-5 minutes) 
2. Add oil and 1 egg 
3. Add 2 cups of flour and knead. Add remaining flour a ½ cup at a time and knead 

until the dough is no longer sticky about 10-15 minutes. You should be able to poke 
the dough with your finger without the dough sticking to you and without it looking 
flaky. If it’s too sticky, add flour a little at a time until it becomes firmer. If it’s too 
flaky, add a bit more oil. 

4. Place dough in a greased bowl and cover tightly with plastic wrap.  Let dough rise in a 
warm area until it has doubled in bulk (approximately 45-60 minutes) 

5. While dough is rising, peel and dice apple and toss in sugar 
6. Punch down the dough and cut into 4 equal pieces (8 pieces if making two loaves) 
7. Roll each piece into a 6” length rope and roll flat with a rolling pin (it should stretch 

to longer than 6” when rolled flat) 
8. Put sugared apples on each strand and wrap the dough around the apples, so that 

each strand is filled with apples. Don’t overstuff the strands or they will come apart 
when you bake them. 

9. Braid the dough in a lattice weave. Click here for a video demonstration. 
10. Place braided dough on a parchment-lined baking sheet. Beat 1 egg and brush the egg 

wash onto your challot. 
11. Preheat oven to 375 degrees and bake for 20-25 minutes. For a darker golden shine, 

reapply egg wash after ten minutes of baking. 
12. Remove from baking sheet and cool on wire rack 

 
Enjoy! Shanah Tovah! 

 

 

https://www.youtube.com/watch?v=dj8tuQ1RojM

	Challah Apple & honey
	Erin's Apples and Honey Challah

