Italian Twist
Recipe By Brynie Greisman

Cooking and Prep:
h 25 m

3

Serves:

16

Contains:

Preference: Parve

Aside from being downright delicious, nutritious, and very filling, it seems that

Difficulty: Medium

any bread that is shaped in the form of a twist is also very impressive. This bread

Diet: Vegetarian

is one of my family’s favorites. It is very versatile and can be eaten as an

Source: Family Table by

accompaniment to Italian fare such as stews or soups, or surprise your guests

Mishpacha Magazine

and serve it for Shalosh Seudos. Everyone will "bentsch" you, literally!

Cuisines: Italian

Ingredients (9)
Dough
2 and 1/4 teaspoons Gefen Dry Yeast
1/2 cup lukewarm water
1/2 teaspoon plus 1 tablespoon Gefen Honey, divided
1 and 1/2 cups warm water
1 and 1/2 tablespoons salt

5–6 cups Shibolim Whole Wheat Flour
1 scant tablespoon natural dough enhancer (optional but recommended)
sesame seeds
poppy seeds

Start Cooking
Make the Twist
1.

Dissolve the yeast in the lukewarm water. Add the 1/2 teaspoon honey and stir. Cover and let
this sit for few minutes until it is foaming and doubled in volume.

2.

Pour the water, honey, and salt into a large mixing bowl and stir. Add the foaming yeast. Add
the flour a little at a time, mixing well after each addition. Add the dough enhancer while
adding the flour. Continue to add more flour until a stiff dough is formed. Cover the dough
with a towel and let it stand a few minutes. (I leave the dough in the mixing bowl.)

3.

Knead the dough for 8–10 minutes, until it is smooth and elastic. Place it in a greased bowl,
turning the dough to grease the top. Cover with a plastic bag and a towel. Let the dough rise
for one and a quarter hours or until doubled. Punch down the dough and knead it for a few
minutes until all air bubbles disappear.

4.

Divide the dough in half and each half into three equal parts. Roll each part into a rope,
approximately 14 inches (35 cm) long. Braid three strands and seal the ends. Bring both ends
around to form a circle, connecting the ends by wetting your fingertips and lightly pasting the
dough together. You will have two circular braided loaves. Place them, well spaced, on a
greased and lightly floured baking sheet. Cover them lightly with a towel and let them rise
until doubled, about 45 minutes to one hour.

5.

Preheat the oven to 350 degrees Fahrenheit (180 degrees Celsius). Brush the top of the loaves
with water (this makes them crispy) and sprinkle with seeds of your choice. Bake for 40–45
minutes for crusty brown yummy loaves! Cool and slice.

Note:

I tried this without the dough enhancer and the texture was not as chewy nor as palatable. Also, to give this bread
authentic Italian flavor, sprinkle some oregano or Italian seasoning on top of the bread before baking. You can also
add small pieces of sun-dried tomatoes (soaked, well drained, and chopped) to the dough for extra flavor.

Tip:
This bread is fat-free, egg-free, and so versatile; It pays to double the recipe. If you do, don’t double the salt – put in
two and a half tablespoons. These loaves freeze beautifully.

