
 
EINAT’S CHALLAH
(my sister-in-law’s amazing challah recipe)
 
BREAD:
1 Kilo Flour
1 Bag Yeast (small plastic bag. 
½ CUP Oil
6 TBSP Sugar
1 TBSP Salt
2 CUPS Water (*for the 2nd cup, use slightly less than a full cup).
 
TOPPING:
Spray Oil
1 Egg
1 TBSP Water
Sesame Seeds or Poppy seeds
 
Sift flour into mixer bowl. Once sifted, add yeast. Next, add the rest of the ingredients (oil, sugar, salt, and water). Mix for 10 
minutes on medium speed. Dough should start “climbing” up the mixer blades. It should be a little sticky, but it shouldn’t 
stick to the sides of the bowl. If dough is too sticky, sift a little more flour into mixture. (Be careful here; sift just a little).
 
After mixing, spray dough with oil. Cover the mixer bowl with sticky plastic wrap, and put two towels over it. Leave dough to 
rise about 1-1 ½ hours (depends on room temp. The warmer it is, the faster the dough will rise). Dough should rise over the 
top of the mixing bowl.
 
Sprinkle flour on the counter/working area. Pour dough from bowl onto floured counter. Begin folding from outside-in, so 
that sprinkled flour is folded into dough. Turn it over and repeat until dough is floured throughout.
 
Slice dough in half. Then, slice each half into 3 pieces. Roll pieces into tubes. Braid tubes; you will have two Challahs. (If you 
want, you can cut them, and make small challah rolls).
 
Place braided Challot onto large baking sheet lined with parchment paper. Let rise for about 30 more minutes. (Again, it 
depends on room temp., but Challah should double in size). Preheat oven to 170.
 
Next, beat one egg and 1 TBSP water. Brush egg mixture onto each Challah (or each Challah roll) with a silicon brush. 
Sprinkle with sesame seeds or poppy seeds.
 
Bake Challah for about 40 minutes. Baking time will vary by oven, so make sure to keep watching it. When 
finished, Challah should be a nice brown color all over. After baking, put towel over Challah for 10-15 minutes 
(this will keep Challah spongy and light).
 
Eat and enjoy!


