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Ingredients
½ cup oil
¾ cup water
2 eggs save a tablespoon for glaze
1 tsp salt
¼ cup flour
1 package quick rise yeast

Directions
Place ingredients in bread machine in the order listed. Set to 
“dough”. 

When ready remove from machine. *Oil hands and knead a bit. 
Divide in two, and divide each half into three (or more) sections to 
braid. Place on cookie sheet. Cover lightly with plastic wrap and let 
rise until doubled. Mix saved egg with 1 Tbsp water and brush on 
top. Add seeds if desired. Bake at 350 degrees for 20-25 minutes 
until brown.

Challah by hand
Mix the yeast, water, and sugar in a bowl and let bubble. Add rest 
of ingredients and knead until smooth. Place in oiled bowl, cover, 
and let rise until doubled in size (about 1 hours). Punch down and 
proceed from * above.

Rise & Shine  
A Challah-Day Tale Challah Recipe

Bread Machine Challah
From Rise & Shine A Challah-Day Tale



Ingredients (serves 4-6)
1 cup of milk
3 eggs
¼ tsp salt
2 tbsp honey
4 tbsp butter
Vanilla 2 tsp
Cinnamon 1 tsp
leftover challah bread

Directions
Take some leftover challah and slice into medium squares.

In a mixing bowl combine eggs, honey, salt, vanilla, and cinnamon 
to a mixing bowl and whisk. Add milk and whisk until  combined.
Soak squares of bread in mixing bowl for 15-30 seconds until fully 
coated.  Remove from bowl and set aside.

Heat a skillet to medium heat and add butter.

Place bread in skillet and cook until golden brown, then flip and 
cook other side.

Add any toppings you’d like! We used fresh strawberries and 
blueberries, powdered sugar, and maple syrup.

Enjoy!

Challah French Toast Skewers 
A Colorful Way To Eat French Toast!



Ingredients
4 ½ teaspoons instant yeast
1½ cup warm water
1 cup sugar
¾ cup oil
3 teaspoons salt
4.5 liquid oz or 9 tbsp aquafaba
9 cups bread flour
Spray oil and toppings (sesame seeds, zaatar, kosher salt,  
   whatever you’d like)

Directions
Preheat oven to 350 degrees.

In the mixing bowl of a stand mixer, add yeast, ½ cup warm water, 
sugar, oil, salt and aquafaba, and whisk for 1-2 minutes until lightly 
frothy.

Switch to the dough hook then slowly add in most of the flour, 
reserving ½ cup.

Slowly add in 1 cup warm water and the rest of the flour. Reserve 
½ cup for later.

Knead dough for 4-5 minutes until it’s not sticky.
Place the dough in a greased bowl and cover with a clean towel. 
Let is rise for 90 minutes in a warm place or until doubled.
Divide the dough into three parts. *Tip: use a kitchen scale to make 
sure these are even.

Let the dough rise for 30 minutes, then brush with a bit of spray 
coconut oil or regular oil and sprinkle on your toppings.

Bake for 40 minutes.

Let your bread cool for 30 minutes. If you’re not eating your challah 
right away, put it in an air-tight plastic bag or cover it with foil.

Aqua-Fabulous Challah 
or Vegan Challah

Do you need to do your baking without eggs? Have a guest 
with dairy allergies? This recipe from PJ Library Engagement 
Officer, Lori Stiefel, is a snap to prepare, approved by kids 
of all ages, and is a vegan, allergen-friendly alternative to a 
traditional challah recipe. Aquafaba, or the water that canned 
chickpeas are soaked in, is a nutrient-dense, easy way to 
replace eggs in almost any recipe.



Ingredients
Dough
2 cups plus 1 teaspoon sugar
4 rounded teaspoons or 3 (1/4-ounce) packets active dry yeast
4 cups warm water
6 eggs
1 1/2 cups plus 2 teaspoons canola oil, divided
2 tablespoons salt
14 to 15 cups high-gluten fl our
Topping
1 cup sugar
1 cup all-purpose fl our
1/2 cup (1 stick) margarine, cut into pieces, or canola oil
1/2 teaspoon vanilla extract
1/2 teaspoon cinnamon (optional)

Directions
To prepare the dough: Place the lukewarm water in a large bowl. (Note: For the 
yeast to proof, the water must truly be lukewarm. Dip your fi nger in the water. If it’s 
too hot for your fi ngers, it’s too hot for the yeast as well. If it’s cool, it won’t work 
either. Lukewarm is just right.) Add the yeast and 1 teaspoon of the sugar, and stir 
to dissolve. Wait 5 to 10 minutes to allow the yeast to proof. It will appear foamy.

In a separate large bowl (or a large 6-quart mixer fi tted with dough hook), mix 
remaining 2 cups sugar, eggs, 1 1/2 cups of the oil, and salt. Add proofed yeast and 
mix. Add fl our, 4 cups at a time, mixing after each addition until fully incorporated. 
Knead dough until smooth and elastic, about 5 minutes by hand or mixer, adding 
additional fl our if dough is too sticky.

Drizzle remaining 2 teaspoons oil in mixing bowl; roll dough in oil to coat. Cover 
with a towel and let rise until doubled, about 1 hour. While the dough is rising, 
prepare the topping.

To prepare the topping: Combine sugar, fl our, margarine, vanilla, and cinnamon, 
if using, in a small bowl; mix with a fork until coarse crumbs form.

5. Grease six loaf or challah pans. Punch down the risen dough. Divide into six 
pieces; divide each piece into at least three, and roll into long ropes about 12 
inches long. Braid and place in prepared pans. Cover and let rise in a warm place 
until doubled, about 1 hour.

6. Preheat oven to 350°F. Sprinkle reserved topping over loaves. Bake until loaves 
are golden brown and sound hollow when tapped, about 35 minutes. Cool for 10 
minutes in the pan, and then remove the challahs to wire racks to cool.

Sweet Challah With Streusel Topping 
Total Time: 190 min

Bake Time: 35 min   |  Prep Time:15 min  
Servings: 60 rolls or 6 loaves



Ingredients
1 ½ teaspoons active dry yeast
1 cup warm water
1/2 cup sugar
5-5 ½ cups flour
4 large eggs
1/3 cup oil
salt – couple of dashes

Directions
In a large bowl, dissolve yeast and sugar in 1-cup warm water.

Throw in all the ingredients (flour, eggs, oil, salt) and mix. 
When dough holds together, it is ready for kneading. 

Turn dough onto a floured surface and knead until smooth.  
(You can also use a mixer with a dough hook for both mixing 
and kneading.)

Clean out bowl and grease it, then return the dough to bowl.

Cover with plastic wrap and let rise in a warm place for 1-2 
hours.

Braid into 1 large loaf or 2 smaller loaves.

Brush braids with egg/water mixture. Sprinkle seeds of your 
choice on top. You can get creative here!

Let rise 1-2 more hours or place in refrigerator overnight

To bake, preheat over 400 degrees. Bake challah at that 
temperature for 5 minutes.

Turn the oven down to 350 degrees

Bake for 20-25 more minutes.

Karen’s Khallah



Cookie Dough Covered Oreo Stuffed Pull-Apart Challah 
 

 

This recipe is not for the weak or the dieting. It’s disgustingly 

deliciously decadent. You will love it. Your kids will love it. That 

judgy mom down the street will hate it but secretly covet it. And,it 

will disappear before you know it. 

 

Short on time? Buy frozen challah dough and save yourself the trouble 

of making homemade challah. No one will be the wiser. 

 

Ingredients 
One batch challah dough  

Or store-bought cookie dough 

Oreo cookies (around 12-14) plus extra for 

topping 

1 egg, beaten lightly 

 

Directions 
Prepare your preferred challah dough and allow to rise per 

directions. 

Cut challah into 2.5-3 oz pieces. Depending on the size of your 

challah dough, you may be able to make two pull-apart challahs. 

Grease a round 8-inch or 9-inch pan (or two pans, again, depending 

on size of your dough batch). 

Roll each section into a ball and then flatten. Cover an Oreo in 

smallish amount of cookie dough. Place inside flattened ball of 

challah dough and pinch close. Repeat with remaining challah and 

place in greased pan. 

Allow to rise another 20-30 minutes. 

Preheat oven to 350 degrees. 

Brush challah with egg wash and sprinkle with crushed Oreo cookies 

if desired. 

Bake for 20-25 minutes, until golden on top.  

 

Indulge!      













G-d’s name is on the placemat,  
please treat it with respect.


