
 

Revised Challah 
Makes two loaves a little over a pound each or one large 2-lb loaf (or a loaf and cinnamon rolls) 

Ingredients 

• 1 ¼ cup warmish water (not more than 110 degrees F) 
• 1 Tbsp regular yeast, red star or Fleishman's (not instant yeast) 
• ½ tsp granulated sugar to proof the yeast 
• 1 room temperature large egg 
• A dash of pure vanilla extract 
• 2 Tbsp very soft butter, cut into ½ inch pieces 
• 3 cups of bread flour (I love King Arthur unbleached bread flour) plus 1 cup to add as 

needed 
• ½ cup granulated sugar 
• 1 ½ tsp fine sea salt 
• 1 egg, beaten 
• ½ tsp of granulated sugar 
• Sesame seeds, or black sesame seeds or black poppy seeds or a combination of 

anything.   

Instructions 

In a 2-cup measuring cup, whisk together the warm water, yeast and sugar. Once the yeast 
bubbles, whisk in the egg and soft butter.  In a large stainless steel bowl, whisk the dry 
ingredients to combine, then add the liquid ingredients from the 2-cup measuring cup and mix to 
combine.  

I use a large Danish dough whisk and eventually I start kneading the bread by hand, adding ½ 
to ¾ more cups of bread flour so it holds together well.  I then knead the bread for eight 
minutes, remove it from the bowl to the counter.  After eight minutes, I cover the bread on the 
counter with a tea towel.  While it rests I wash the mixing bowl, dry it, lightly butter it and then 
plop the kneaded bread inside.  I cover the bread with a tea towel and let it proof for 90 
minutes.  (Either put it in a warm place or in the oven if you have a proofing feature on your 
oven, use that at 85 degrees).   

After 90 minutes, remove the bread dough from the oven and punch it down, knead it for a 
minute or so.  Divide the dough in half  if you want to make two loaves.  Divide each half into 
three or four pieces depending on whether you want a three braid or a four braid challah.  If you 
are making a large challah, just divide the entire dough into three or four balls.  Let the balls sit 
on the counter for two minutes. 



After two minutes, start to roll out the balls into ropes. When the ropes are six inches long, stop 
again and let the dough rest for five minutes. Then proceed to roll the ropes as long as you like. 
The ropes should not shrink back when you stop rolling since the dough has had a chance to 
rest.  There are lots of YouTube videos on how to braid challah! 

Transfer the braided loaf onto a parchment lined cookie sheet, cover with an oiled piece of 
saran and let it rise for 50 minutes.  At that time, remove from the oven and leave covered but 
turn the empty oven to 325 with the shelf a little lower than mid-oven. 

When the oven reaches 325 (mine takes close to 15 minutes), brush the top of the challah with 
egg wash (the beaten egg and ½ tsp sugar mixed together) and then sprinkle with sesame or 
poppy seeds if desired. Brush seeds again with egg wash so they don’t come off. 

Bake at 325 for 28-30 minutes for a huge loaf. If you’re making smaller loaves they cook in 24-
25 minutes.  The internal temperature should be 190 degrees if you have a thermometer to test 
the center of the loaf. 

Remove from the baking sheet onto a rack to cool. Wait at least ½ hour to cut. Do not wrap in a 
plastic bag or freeze for at least five hours so the core is completely cool. 

  

 


