Whole Wheat
Cheese Braids
Recipe By Brynie Greisman

Cooking and Prep:

4h

Preference: Dairy

Serves:

Occasion: Shavuot,
Chanukah
Diet: Vegetarian, Pescetarian,
Low Fat
Source: KosherScoop.com

Ingredients (14)
Dough
2 and 1/4 teaspoons Gefen Dry Yeast
1/2 cup Gefen Soy Milk, warmed, or warm water
1 teaspoon and 1/4 cup sugar, divided

1/2 teaspoon salt

Contains:

This is a healthier version of the typical yeast cake.

Difficulty: Medium

1/2 cup oil, divided

24

1 egg
2 and 1/2 cups Shibolim Whole Wheat Blend or other whole wheat pastry flour (or 70% whole wheat)

Filling
500 grams (1 pounds, 2 ounces) .5% quark cheese or low-fat cream cheese
1 egg
1/3 cup sugar or to taste
1 tablespoon Gefen Vanilla Sugar
1/2 teaspoon fresh lemon juice, optional and 1/2 teaspoon grated lemon zest
dash or 2 of Gefen Cinnamon (don’t overdo it – you want to keep it subtle)
3 tablespoons flour

Start Cooking
Prepare the Dough
1.

Dissolve the yeast in the warm soy milk or water. Add one teaspoons of sugar and proof the
yeast for a few minutes. Mix half the oil, sugar, and salt in a mixer. Add the yeast mixture. Add
the egg and incorporate it. Add the flour and then the rest of the oil, and mix until it forms into
a soft dough.

2.

Place the dough in a large bowl, cover, and let it rise for two hours on the counter, or
overnight in the fridge.

Prepare the Filling
1.

Place the white cheese in a strainer lined with cheesecloth or a few sheets of paper towel. Set
this over a bowl. When you see that the cheese looks more solid (all the liquid has drained),
it’s ready to use. This can take up to half an hour. Alternatively you can use ready cream
cheese.

2.

Transfer the cheese to a bowl. Combine it with the rest of the ingredients besides for the flour.
Add one tablespoon of flour at a time until the mixture is thickened. Set the filling aside in the
fridge until you are ready to use it.
Variation:
You can substitute farmer cheese (about 3/4 pound/340 grams) for the white cheese, but your filling won’t be as
smooth. The .5% cheese is the thickest because it has the least fat. Of course you can use 5% or 9%, but be sure to
drain it very well. Also, this dough can be used for other fillings.

Assembly
1.

Preheat the oven to 350°F (180°C).

2.

Remove the dough from the fridge and let it rest at room temperature for a few minutes.
Divide the dough in half and roll each half to a nice size rectangle. This should be done on
Gefen Easy Baking Paper to facilitate transferring it to the baking pan afterwards.

3.

Place half of the filling down the center. Then make one-inch (two- and- a - half-cm)
horizontal cuts into each side of dough. Fold each cut towards the center (over the cheese
filling), alternating sides, one by one, diagonally, to form a braid.

4.

You may then let the cheese braids rise again for half an hour before baking.

5.

Bake for 30 minutes, or until the top is golden brown. You can egg it before baking (I did) and
sprinkle a streusel topping if you’d like, or you can glaze it after baking.

6.

Cool and store in the fridge.

