Sweet Egg Challah & Taking Challah Instructions

Based on a recipe in Yiddish Cuisine, a Gourmet’s approach to Jewish cooking by Robert Sternberg (http://tinyurl.com/rbju4 )
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Introduction

This recipe makes 2 large challot or 3 smaller ones or many more very small ones.  (The plural of one loaf of challah is many Challot.)  When working with bread realize that this is more of an art than a science.  It may take many attempts baking to get the bread to be just right. You may have to make small modifications each time you bake it.  But the more you make it the more you will get a feel for it and the better at it you will become.  Make sure the 1st couple of times you make this you give yourself lots of extra time. Try not to be too upset if it does not come out right the 1st couple of times.

This is my very favorite challah recipe.  I just love how light, airy, and sweet it is.  It goes so well with just about anything.  Leftovers make fantastic bread for challah French toast and even for dipping in cheese fondue (if they were not used with meat unless you are Sephardi).

Why this Challah takes so long to make

This recipe is an all day activity.  The dough rises 3 times:

1st time for 2 ½ - 3 hours

2nd time for 1 to 1 ½ hours

3rd time (after shaping) for 35 to 45 minutes

Ingredients

1. 10 ½ cups  bread flour (plus 1 additional cup as needed)

2. 4 tblsp wheat gluten

3. ½ cup plus ¼ tsp sugar

4. ½ cup peanut oil (I use extra virgin olive oil)

5. 1 tblsp course or kosher salt

6. 2 pkg freeze-dried yeast

7. 2 ¼ cups lukewarm water

8. ½ cup honey (experiment using more or less to get it just right for you)

9. 6 jumbo eggs at room temperature, beaten

10. 1 egg yolk mixed with 1 tblsp cold water and 1 tsp honey

11. ½ cup raisins, the golden are really good for this (optional)

Directions

1. Dissolve ¼ tsp sugar in the lukewarm water and stir in yeast crystals and set aside in a draft-free place to proof (about 10 minutes).

2. Mix 10 cups flour, salt, and the remaining sugar by hand or in a food processor equipped with a dough blade.

3. If preparing by hand, make a well in the center of the flour mixture.  Add the beaten eggs, oil, honey (doing the oil first in the measuring cup makes it easy to get the honey out), and the proofed yeast mixture.

4. Mix and knead the dough adding additional flour until dough forms a sticky ball and pulls away from the sides.  

5. Place the dough on a floured board.  Knead the dough. Dough should be blistered from kneading and feel moist and slightly sticky, but it should not stick to either the board or your fingers.  Over time you will learn how this should feel.  Be careful not to add too much flour or you will end up with bread that is too heavy in texture.

6. When kneading is complete, place the dough in an oiled pan and cover it with a damp kitchen cloth.  Set aside in a draft-free place (like an unlighted oven) for 2 ½ to 3 hours to rise.  Dough will double in size when it has completely risen.

7. To be sure the first rising is finished, test dough by pushing it in with your finger.  If it does not spring back, it is ready for its second kneading.  

8. Place the dough on a floured board.  Knead the dough. Dough should be blistered from kneading and feel moist and slightly sticky, but it should not stick to either the board or your fingers.  Over time you will learn how this should feel.  Be careful not to add too much flour or you will end up with bread that is too heavy in texture.

9. When kneading is complete, place the dough in an oiled pan and cover it with a damp kitchen cloth.  Set aside in a draft-free place (like an unlighted oven) for 1 to 1 ½  hours for the 2nd rise

10. If you are Jewish tear off a piece of the challah to burn.  This is called ‘Taking the challah’ for details follow the instructions at the end of this document.  NOTE: if you are not yet Jewish and intend to have a Jewish significant other or Jewish friend eat this ask them to take the challah.

11. Now it is time to shape the challah.  There are lots of online resources to describe how to do this.  If you find braiding it too hard you can always make it into rolls or other shapes.  Something that works really nice is to separate the dough into 13 “equal” amounts, roll each piece into a ball, oil a round cake pan, put the rolls in the pan together (this makes something called a pull-apart).

12. After you shape the challot, place them on the baking stone, cookie sheet, or the pans you will bake the challot in.

13. Allow them to rise in a draft-free area with a moist cloth on top until they have doubled in size (typically 35-45 minutes)

14. Preheat oven to 350º Fahrenheit

15. Brush the challot with the egg wash

16. If desired sprinkle with poppy or sesame seeds

17. Bake in oven for 35 to 45 minutes.  They should be golden brown when done and have a hollow sound when rapped on the bottom (or top actually)

18. Cool challot on wire racks before serving 

19. Enjoy and watch your family enjoy

Taking Challah

The below chart is the amounts of Flour used in determining whether to take challah or not and the majority of the liquid is water.

	Flour
	No Separation and no blessing
	Take challah without a blessing 
	Take challah with a blessing
	Grey Areas: Don’t make with these amounts of flour

	Unsifted
	1 to 7.5 cups
	9 to 10.25 cups
	12 + cups
	7.5 to 9 cups

10.25 to 12 cups

	Sifted
	1-9 cups
	11-13 cups
	15-18
	9+-11 cups

13+-18 cups

	Weight
	1000g-1230g

2lb 11oz.
	1230-1666.6g

2lbs 11oz – 3lbs 11oz
	More than 1666.6

More than 3lbs 11oz
	


As you can see, there are two areas which are grey areas - where the rabbis are not quite sure whether to say a blessing or not. We're told to try not to use the amounts in the grey areas, but if needed, separate without a bracha (blessing). 

The Bracha is said after the flour and water are mixed, but before shaping, frequently after the 1st rise.  In the above recipe you take the challah after the 2nd rise.  You can find the bracha in most siddurim.  I http://www.mk.ca/talking.php 
Approximately one ounce of dough (challah) is then removed from the batch. In times when the Temple still stood in Jerusalem, this dough would be given to a local kohain (priest) to eat.  Since we cannot give the challah to the kohanim today, we should to burn it instead. It should be burned separately, and not with other things in the oven at the same time.
The easiest way to burn it is to put it in tinfoil and then put it under the broiler or on the grill.
Above taken from http://www.rainmall.com/tcws/shiurim/challah4.html and Spice & Spirit Cookbook (also a great source of challah recipes and instructions on breading/shaping the challah)
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