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Ingredients for the dough: 

 • 1–1/4 cups (288ml) water  

 • 1 tsp sugar 

 • 3–1/4 tsp dry yeast 

 • 1/3 cup (65g) canola oil 

 • 1/3 cup (100g) honey 

 • 3 large or XL eggs 

 • 1–1/2 tsp kosher salt 

 • 5–6 cups (650–780g) King Arthur Bread Flour 

Ingredients for the final prep: 
 • 1 egg beaten well with 2 teaspoons of  cold water 
 • Poppy or sesame seeds (optional for sprinkling) 
  
 Making the dough: 

 1 In a large (4 cup) pyrex measuring cup or microwave safe bowl, heat the water in the microwave on 
high heat for 50 seconds.* Of  the hot water, mix about 1/4 cup with the sugar and yeast in a small 
bowl. Set the yeast mixture aside. 

 2 In the large measuring cup with the rest of  the warm water, whisk the canola oil and honey and with 
the water.** Add the eggs and beat well.  

 3 In the bowl of  a stand mixer fitted with the dough hook, add 5 cups of the bread flour and the salt. 
Let mix on low briefly to distribute the salt evenly. Add the water/egg/honey/oil mixture on low, 
then the now foamy yeast mixture. Let knead on medium low speed (#2) for about 10 minutes, 
adding about 1/2 cup more flour as necessary if  the mixture looks really wet. Once the dough mostly 
releases from the sides of  the bowl, forming one mass, turn off  the mixer. It should be a little tacky 
and very elastic. 

First rising: 

Take the dough out, place on a lightly floured surface. Clean the mixer bowl, then spray with canola oil. 
Return the dough to the bowl, and cover with greased aluminum foil. At this point you can place the bowl in 
the fridge to use the next day or let rise for 1-2 hours in a warm place.*** 
  

Shaping: 

My grandma and I like to shape our challah with a large 3 strand braid on the bottom, and a smaller 3 strand 
braid stacked on top. We weave the two ends together. This shape gives more height to the loaf  and 
definition to the plaits. You can just do a three stranded braid but it will be more flat. 
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Grandma Karen’s Best Challah
Second rising, final preparation, and baking 
 1 Place both braided loaves on separate baking sheets lined with silpats or parchment.  
 2 Preheat the oven to 400° F. 
 3 Let the loaves rise on the counter top, uncovered, for between 1–2 hours.**** 
 4 Brush the egg wash (from the final prep ingredients) onto one loaf. Sprinkle with poppy or  
  sesame seeds to taste.  
 5 Put the first loaf  in the oven, and change the setting to 375° F Convection. Bake for 25  
  minutes, until a thermometer inserted into the loaf  exceeds 185° F. 
 6 Repeat with the second loaf.  
 7 Cool on a wire rack before cutting into. 
  

*alternatively, heat it on the stove until it reaches 110° F.  
** Measuring the canola oil first lets the honey out of  the measuring cup more easily.  
***My grandma and I like to make a nice environment for the dough by boiling water in the microwave then 
placing the bowl of dough in the microwave (without taking the cup of  water out) and letting the dough rise 
in the turned off  microwave. 
****Rushing the second rising results in unattractive spreading between the braid peaks.


