Stuffed Italian
Bread
Recipe By Estee Kafra

Cooking and Prep:

1h

Serves:

8

Contains:

Preference: Dairy

What a great party concept! An elegant and impressive dish that can be the

Difficulty: Easy

centerpiece of any table. Looks great, tastes fabulous, and is much easier to

Occasion: Shavuot,

make than it appears! You can use your own regular challah dough recipe for

Chanukah

this, and even store-bought challah dough can be defrosted and used with great

Diet: Vegetarian, Pescetarian

results. Thanks to Mrs. I.K., who literally flies around the world with these

Source: Family Table by

loaves, the ideal offering for any party or occasion.

Mishpacha Magazine
Cuisines: Italian

Ingredients (9)
Main ingredients
1 pound challah dough
1/3 cup pesto
2-3 hothouse tomatoes, sliced
1 16-ounce (454-gram) jar sun-dried tomatoes in oil

2 braided fresh mozzarella logs (I like to use the marinated ones)
2 cups grated cheddar-mozzarella combo
1 cup Gefen Sliced Olives (optional)

Egg wash
1 egg, beaten
1 teaspoon water

Start Cooking
Prepare the Bread
1.

Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius).

2.

Roll out dough into a long rectangle and place it on a lined baking sheet.

3.

Cut diagonal strips starting at the top, moving downward about one inch apart, going only a
quarter of the way into the dough. Do the same thing on the other side, cutting the strips in
the opposite direction.

4.

In the center of the dough, in the portion that is not cut, spread a layer of pesto and cover
evenly with tomatoes, cheese, and olives (if using).

5.

Close the two rows of strips over the filling: Start on the right side and pull one strip across
and downwards. Tuck it under the filling portion. Then take the top strip from the opposite
side and pull it over the filling, tucking under the first side. Alternate both sides, pulling the
strips across and slightly downwards.

6.

Once fully closed, tuck both ends underneath and brush with egg wash.

7.

Bake for 45 minutes. Serve warm straight from the oven or rewarm before serving.

Note:
I use store-bought pesto here. You may want to add some crushed garlic to the pesto before smearing. Garlic gives a
lovely flavor and every pesto has a different amount. Taste the pesto you’re using and decide if it’s garlicky enough
for you.
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