
INGREDIENTS
6 1/3 cups warm water, divided
5 tablespoons dry yeast
6 ½ - 6 ¾ pounds flour
2 tablespoons table salt (or 3 ½ tablespoons kosher salt)
1 ½ cups sugar, divided
1 ½ cups oil

EGG WASH
1 egg
Sesame Seeds

 

DIRECTIONS

1.  Dissolve dry yeast and 2 tablespoons sugar in 1 cup warm water.  Let sit for 10 minutes  
until bubbly.

2.  Place all remaining ingredients into a large bowl.  Add the yeast mixture and combine.

3.  Knead the dough, adding small amounts of flour if necessary, until the dough is no longer 
sticky.

4.  Place the dough in a large (12 quart) pot or bowl to rise.  Cover with plastic wrap and let rise 
until doubled, ½ - 1 hour. (Rebbetzin Kanievsky advised letting the dough rise for 2 hours.)

5.  Punch down the dough.  Separate a piece of challah to be burned and make the berachah.  
Divide remaining dough into 6 pieces (for extra-large challahs or into smaller pieces for 
additional challahs).

6.  Divide each piece into 6 strands and braid the strands into challahs.  (Rebbetzin Kanievsky 
braided challahs with six strands.  Challahs can be braided or shaped as desired.)

7.  Place each braided challah into an oval foil or metal challah pan.

8.  Let challahs rise until doubled in size, ½ - 1 hour.

9. Preheat oven to 350 - 375 degrees.

10. Brush challahs with beaten egg and sprinkle with sesame seeds. 

11. Bake in preheated oven from 35 minutes to one hour, depending on size of challahs.
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