Fingerlicken
Challah
Recipe By Fay Singer

Cooking and Prep:
h 15 m

3

Preference: Parve

Serves:

Contains:

For challah that's amazingly soft on the inside with a nice crunch on the outside.

Difficulty: Medium
Occasion: Shabbat, Shavuot,
Rosh Hashanah, Sukkot
Diet: Vegetarian
Source: The Kosher Cook-off

Ingredients (18)
Main ingredients
4 tablespoons Gefen Dry Yeast
1 cup warm water
1 tablespoon sugar
5 pounds King Arthur bread flour
4 cups hot water

30

1 and 1/2 cups sugar
1 and 1/2 tablespoons salt
1 and 1/4 - 1 and 1/2 cups oil
1-3 eggs, beaten

Egg wash
1 egg
1 teaspoon water
1 teaspoon sugar

Optional toppings
sesame seeds
everything bagel seasoning blend
poppy seeds
cinnamon sugar
za'atar
minced garlic

Start Cooking
Prepare and Bake the Challah
1.

Place yeast, water, and sugar in a large mixing bowl and stir to combine. Place in a warm spot
until yeast is proofed and the mixture shows bubbles, approximately 10 minutes.

2.

In a second large bowl or measuring cup, place four cups of boiling water. Add sugar and salt,
and then stir until they are completely dissolved.

3.

Sift the flour.

4.

Add the flour to the bowl the with the yeast mixture. Add the water mixture, oil, and the
desired amount of eggs. Mix and knead the dough well, approximately 10-15 minutes

5.

Coat dough with one to two tablespoons of oil to prevent it from sticking. Cover with plastic
wrap and allow dough to rest for a minimum of 45 minutes up to three hours.

6.

Preheat oven to 350 degrees Fahrenheit.

7.

Divide the dough into five pieces. Each piece will yield one loaf of challah. Further divide each
piece into the desired amount of strands for braiding. If needed, add oil rather than flour at
this point to make the strands. Braid the dough and place each loaf into well-oiled or sprayed
pans.
Allow challah to rise until doubled, approximately one hour.

8.

Combine the egg wash ingredients, making sure the egg is beaten well. Apply egg wash to the
challah. Sprinkle with desired toppings.

9.

Place challah into hot oven. Use a spray bottle to spray water into the hot oven to create
steam. Repeat this step 10 minutes into baking.

10.

The challah should bake for 45 minutes. After 30 minutes, rotate the pans so the challahs bake
evenly. You can also reapply the egg wash during baking to those areas of dough that become
exposed during baking. Upon removing challah, spray water to retain moisture. Immediately
remove from pans and place on wire racks to cool.

Tip:
Use more eggs for a richer and denser challah.

