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Challa recipe for Limmudfest08
Makes 2 large or 3 medium challot

Mix

2 eggs, beaten

¼ cup sugar (up to ½ cup for a sweeter loaf)

1 tsp salt

½ cup oil

Add

1 tsp yeast

Add

1½ cup warm water

5 cups flour

Anything that you think might go well in your challa (add when the dough is a shaggy mess)
(You may need to add more flour – but do it gradually as the dough allows you to add more flour, but not to add more liquid)

Knead until the dough is not sticky and has the feel of smooth skin
Put in bowl and put towel over the top

Leave in a warm place for 90 mins (if you zap an oven for 60 seconds then turn it off and pop the bowl in that will do)

Punch down

Reknead

At this point the ‘challa’ can be removed with the bracha and put into the oven till burnt

Baruch ata Hasham, Eloheinu melech ha-olam, asher kideshanu be-mitzvosav ve-tzivanu lehafrish challah min ha-isah.

You are blessed, L-rd our G-d, Sovereign of the world, Who made us holy with His commandments and commanded us to separate challah from the dough.

Work into shape.  
Brush with 1 beaten egg and sprinkle toppings 

Leave for 25 mins in a warm place.
Cook for 20-25 mins at 175C
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