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This recipe has sentimental value to me because my cousin, Sofl, began making this for our
family a few years ago. Now, we always have it en the Shabbat table. This recipe reminds me of
all the times we spend together on shabbat. She finally told all of us this recipe a few months
ago. Now, it has become a tradition in my family and we all bring it to shabbats for everyone to
eat.

enjoy this Challah Recipe from Maytal, Sofi, and the rest of our family!

Ingredients:
• 1 cup of warm water
• 2'/a teaspoons active dry yeast
• 1 teaspoon granulated white sugar
• 2 large eggs
• 'h cup honey
• 6 tablespoons grapeseed oil, plus more for coating
• 4'/z cups a!I-purpose flour, plus more for rolling the dough
• '/z teaspoon posher salt
• 2 large egg yolks
• 1 teaspoon water

Directions/Steps:
1. Line a sheet pan with parchment paper.
2. In a large mixing bowl, whisk together the warm water, yeast, and granulated white

sugar. Set aside for 5 to 10 minutes, or until foamy.
3. Add the eggs, honey, and oil. Whisk well.
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4. Using a strand mixer fitted with a dough hood, add the flour ~/2 cup at a time and the slat
while mixing on medium-high speed. Mix for 5 to 7 minutes, or until a very smooth
dough forms. If using an electric hand mixer fitted with a dough hoop, combine the
ingredients until a shaggy dough forms, about 2 minutes on medium-low speed then
remove the dough from the mixing bowl and i~nead by hand for about 10 minutes.

5. Grease another large mixing bowl with oil. Place the dough inside the bowl, cover with
piastic wrap, or place it in a warm place for about 1 hour, or until doubled in size.

6. Lightly flour- a clan work surface and rolling pin. Place the dough on the surface, and
punch it down 4 times with your hands. Cut the dough into 6 equal dough balls.

7. Using the rolling pin initially, roll out 6 long pieces then roll them into strands with your
hands. Use 3 strands to male each braided loaf.

8. Place the loaves on the prepared sheet pan, cover with plastic wrap, and place the
loaves in a warm place for 1 hour to rise.

9. Preheat your oven to 325 degrees Fahrenheit.
10. In a small bowl, using a for~Z, combine the yolks and water. Remove the plastic wrap

from the loaves and brush them with the egg wash.
11. Put the sheet pan in the oven. Bade for 15 minutes.
12. Raise the temperature to 425 degrees Fahrenheit, and bade for 5 minutes.
13. Using oven-safe gloves, remove the sheet pan from the oven. Transfer the loaves to a

wire ral, and let cool completely. for leftovers, wrap the remaining loaf in a plastic wrap
or Jeep in an airtight container, and store at room temperature for up to 3 days.

Tip: add sesame seeds, poppy seeds, or chocolate chips to the top of the challah after you put
on the egg wash. It makes this special bread even better.
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