
 
 
Challah Recipe 
 
This recipe makes one large challah. I often double the recipe and make three medium 
sized challahs (you can even freeze one or two--they defrost super well). This recipe 
was originally my great great aunt Sally's recipe--she did not keep kosher. 

 
Ingredients: 

● 1 teaspoon kosher salt 
● ¼ cup sugar 
● 1 package of yeast + 1 tablespoon sugar + 1 tablespoon warm water 
● 2 eggs, lightly beaten (I find room temp is best) 
● ⅓ cup of butter + ¾ cup boiling water 
● 3- 3 ½ cups flour 
● Honey to brush on top 

 
Instructions 

● Turn the oven to 200, and turn off when it reaches 200 (this is to create a warm 
environment for the dough to rise) 

● Put salt and sugar in large mixing bowl 
● In three separate bowls mix: 

○ 1 package of yeast + 1 tablespoon sugar + 1 tablespoon warm water 
○ 2 eggs, lightly beaten 
○ ⅓ cup of butter + ¾ cup boiling water 

● Add three mixtures to the large bowl 
● Add flour a ½ cup at a time until the dough is not sticky. If it is a very humid day 

you may need closer to 4 cups of flour 
● Cover the bowl with a tea towel and place in the warm oven, allowing dough to 

rise for 45 minutes 
● Knead dough for 5-10 minutes; dough should be pliable 
● Allow to rise 45 minutes covered in bowl 
● On a greased cookie sheet braid the dough 
● Preheat oven to 400 
● Let braided loaf rise for 30-40 minutes covered on cookie sheet 
● Bake for 15-20 minutes, until light golden brown 
● Brush with honey 
● Bake at 325 for about 15 minutes, until brown 

 



 
Step by Step Braiding Instructions 
 



1. Form your dough into a ball

 



2. Divide into 4 equal pieces

 



3. Roll into 4 equal strands (around 16 inches long, but I’ve never measured and 
you shouldn’t have to either)



 



4. Place two strands in the center of a smooth surface, running parallel top to 
bottom. Place the third strand across the two strands, going under the right 
strand and over the left. Place the fourth strand directly below the third strand, 
going over the right strand and under the left. It should resemble a tic-tac-toe 
grid, with the center of the board being a very small square and 8 “legs” sticking 



out from that center. Keep the center fairly tight. 

 



5. Now comes the braiding--you’re going to make one round of braids in a 
clockwise motion and the second in a counterclockwise motion. I’ve labeled the 
strands for you, which should hopefully help. Start by crossing the odd strands 



over the even strands, so begin with crossing strand 1 over strand 2.

 



6. Cross strand 3 over strand 4.

 



7. Cross strand 5 over strand 6.

 



8. Cross strand 7 over strand 8.

 



9. Your dough should vaguely resemble an octopus.We are now going to go back 
around the other way, crossing strand 2 over strand 7 (note: the strands 



themselves are labeled, not their positions in the braid)

 



10.Cross strand 8 over strand 5

 



11.Cross strand 6 over strand 3

 



12.Cross strand 4 over strand 1

 



13.You’ve now done two full rotations, the first going clockwise and the second 
going counterclockwise. When I made this loaf, I had enough room to do two 
more rotations. You may also have that much room, or you might just have 
enough room for one final clockwise rotation, twisting and tucking the strands 
under when you’re done (see final four photos for twist and tuck motion). To start 



your next rotation cross 7 over 4.

 



14.Cross strand 1 over strand 6

 



15.Cross strand 3 over strand 8

 



16.Cross strand 5 over strand 2

 



17.Now you get to do your final crossovers and tuck the strands securely under the 
loaf. Cross 4 over 5, firmly squeezing the ends together and place them under 



the loaf. Don’t be afraid to stretch the dough a little bit!

 



18.Cross 6 over 7 then tuck them under

 



19.Cross 8 over 1 then tuck them under

 



20.Cross 2 over 3 then tuck them under

 



21.When all of the loose ends are tucked under, gently plump the challah into a 
round shape, ensuring that all strands are secured. 

 
 
Tips and tricks: 

● Make this into a pareve bread by using non-dairy margarine instead of butter (It 
tastes better than oil in my opinion, which is what most recipes call for) 

● The rising times are estimations, given the temperature and humidity of the 
environment. I often need to let the dough rest for 55 minutes at a time rather 
than 45 

● Yeast is happiest in a warm wet environment; just make sure it isn’t too hot or the 
yeast will die before it’s time (Morbid, but true) 

● Use Diamond crystal kosher salt. If it isn’t available, use Morton's, but cut the salt 
amount by about a third 

● If you are uncertain whether the bread is done or not, take a look at the bottom of 
the loaf. If it is still light, keep it in the oven for longer 

● Keep your yeast in the fridge--it’ll last 1-3 months past the expiration date! 
● Check out my instagram tutorial on @werethebesty (the TBS youth instagram 

account) for a full walk-through of the process 
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