
CHALLAH
TRADITION	BREAD	ASSOCIATED	WITH	THE
SABBATH

Introduction

Challah	is	traditionally	associated	with	the
Sabbath,	with	two	loaves	prepared	on	a	Friday
morning.	They	are	a	symbol	of	a	double	portion	of
manna	sent	to	Jews	by	God	on	a	Sabbath	spent	in
the	desert.	Irrespective	of	the	fact	that	it	is
popular	all	over	the	globe	and	taking	various	forms
and	flavours,	traditional	challah	should	be	neutral
in	taste	and	contain	neutral	ingredients,	namely
parve	–	non-meat	and	non-dairy,	so	that	it	can	be
eaten	both	savoury	and	sweet.	There	should	be	2
challahs	on	the	Sabbath	table,	each	braided	out	of
6	pieces	(which	symbolise	the	12	tribes	of	Israel).

INGREDIENTS	(2	LOAVES)

185	ml	(6,25	us	fl	oz)	of	water	at	room
temperature

6	g	(0,21	oz)	of	instant	dry	yeast

570	g	(20,1	oz)	of	bread	wheat	flour	type	650

80	g	(2,82	oz/approx.	1.5	pcs)	of	whole	eggs
(chilled)

40	g	(1,41	oz/approx.	2	pcs)	of	yolks	(chilled)

45	g	(1,59	oz)	of	white	sugar

50	ml	(1,7	us	fl	oz)	of	rice	oil

11	g	(0,39	oz)	of	fine	salt

the	rest	of	the	egg	after	measuring	the
amount	into	the	dough,	approx.	20	g	(0,7	oz)

2	tablespoons	of	sesame	or	poppy	seeds

Preparation	method

Step	1
Combine	water	with	yeast	and	mix
thoroughly.	Add	flour,	whole	eggs,	yolks,
sugar,	oil.	After	mixing	the	ingredients,	add
salt.	Knead	with	your	hands	for	20	minutes.
The	finished	dough	is	smooth	and	shiny.
Cover	it	with	cling	film	and	set	aside	for	2
hours,	or	until	it	doubles	its	volume,	at	a
temperature	of	approx.	24°C	(75,2°F).

Step	2
Put	the	dough	to	the	pastry	board	and	gently
knead	to	get	rid	of	the	air.

Step	3
Divide	them	into	6	or	12	identical	pieces,
depending	on	how	many	rollers	you	want	to
use	to	braid	a	challah,	mould	balls,	cover	with
a	cloth	and	leave	for	10	minutes.

Step	4



Use	the	balls	to	roll	35–40	cm	(13,78-15,75
inches)		long	rolls	and	braid	2	challah.

Step	5
Brush	them	with	beaten	egg	and	set	aside	for
45	minutes	at	approx.	24	°	C	(75,2°F).	Before
baking,	brush	the	challah	again	with	the	egg
and	sprinkle	with	sesame	or	poppy	seeds.

Step	6
Bake	for	approx.	30	minutes	at	180°C
(356°F).

Smacznego!


