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Lori’s Winning Challah

Just in time for Rosh HaShana our winning challah recipe! Congratulations to Lori Gerson, the winner of ChallahPalooza.

Ingredients:

5 egg yolks
1 and 1/4 c. warm water


1/3 c. oil
1 and 1/8 tsp salt
4 and 1/4 c. flour
1/2 c. plus 3 heaping Tbsp sugar
1 Tbsp dry yeast
Directions:

· Bring eggs and yeast to room temperature.  

· Put egg yolks, water, oil and salt in bread machine.  

· Follow with flour and sugar.  

· Form small well in middle of the flour and sugar and add yeast into well.  

· Set bread machine to dough cycle.  

· When the bread machine beeps, remove dough, punch it out for a minute, divide into half and shape challahs as desired.  

· Let challahs rise for an hour.  

· Use pastry brush to cover challahs with sugar and egg wash. 

· Bake at 350 for 30 minutes.
Makes two challahs.

