INGREDIENTS

T1bag (5 Ib) Tuscanini High Gluten Flour
1 %4 cups Gefen Sugar

2 tablespoons Tuscanini Fine Salt

4 large eggs

T cup Gefen Vegetable Oil

3 tablespoons Gefen Yeast

4 warmish/almost-hot cups of water

DIRECTIONS

First, mix the yeast, warm/hot water and sugar in
a bowl. Let forth/bubble for at about 10-15 minutes,
preferably somewhere warm.

Add in the oil and eggs. Mix.
Add the full 5 Ib bag of flour. Mix.

Add salt last. Mix.

Mix (or knead) very well, all the while davening
and not hearing or speaking Lashon Hara.

Cover bowl with saran wrap. Let rise for 1 hour
(somewhere warm, like by a fireplace or near the
kitchen stove). Punch down and let rise again for an
additional hour.

Connect N, S, E, and W and take challah as you usually

do. Double wrap the ball and burn it, or discard. "
Braid as desired. Let rise for another 45 minutes.Egg

wash with one egg. Top with desired toppings.

Preheat oven to 350°. Bake Challah in the oven for 25- , \
30 minutes or until you like how the top AND bottom

of the challah look.

Tizku L'Mitzvot!! May all your tefillot be answered I'tova

and may your Challah taste as delicious as the Maan

in the midbar!
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