
Make sure all ingredients are room temperature.  Water should be a bit cooler.

Pat BaMelach Challah Recipe

  8 ⅓ c of  bread flour  
(all-purpose flour is also fine to use)

  1 ⅓ c of water 
(anywhere from 1 cup to 1 ½ c of water.  
The dough should not be crumbly)

 3½ tsp salt

  4 tsp instant yeast 
(or 2 ½ tbsp of fresh yeast)

 ½ c sugar

  4 medium eggs

 ⅔ c oil

Standard Challah Dough

  Start with the liquids: Pour 1 cup of water, the oil and the eggs into a mixing bowl. 

  Add the flour over the liquids.

  Add sugar and yeast. 

  Begin mixing on a low speed until the flour and liquids are fully incorporated. 

  Add water until the dough reaches full incorporation. 

  Add salt. Continue mixing on a faster speed until the dough is smoother.

  Remove dough from mixer and shape into a large ball on a floured surface. The top of the 
dough should be rounded and smooth.

  Oil the mixing bowl and put the dough ball back in, and cover with a moist towel.

    Once the dough rises about 20-30 percent (around 25-30 minutes), remove from mixing bowl 
and give another short knead on the floured surface.  Return to oiled bowl.

  Let dough continue to rise for another 20-30 minutes. It should grow by about 30%.

Variation: 

  Use very cold water (thirst quenching) and get the dough into the fridge after mixing.  
Take out of the fridge for second knead and  then return covered to the fridge.

  Take out the following day  - divide  - shape  - bake! You'll note a deeper more complex flavor.

* Pro Tip: make sure your yeast is active - either rely on a closed package or you can mix 
some yeast with warm (not hot!) sugar water and see if it gets frothy in 5-10 minutes


