
Chocolate Chip Challah Bread
 Dairy Free

BREAD

Ingredients
4.5 teaspoons active yeast  dry 

2 large eggs

7 cups flour  for dusting all-purpose plus more 

1 tablespoon salt

1 cup semi chocolate chips

0.5 cup sugar  plus a pinch 

0.5 cup vegetable oil  plus more for the bowl 

Equipment

READY IN

45 min.

SERVINGS

33

CALORIES

151 kcal

https://whatsheate.com


bowl

baking sheet

baking paper

oven

whisk

plastic wrap

wooden spoon

Directions
Preheat the oven to 375 degrees F.

Mix the yeast, a pinch of sugar and 1 cup warm water in a small bowl. Set aside while you

measure out the other dry ingredients, or until frothy.

Whisk 3 1/2 cups flour, the remaining 1/2 cup sugar and the salt in a large bowl.

Pour in the yeast mixture and stir with a wooden spoon.

Add 1 egg, the vegetable oil and 1 cup warm water; stir until combined. Gradually stir in the

remaining 3 1/2 cups flour until the dough starts to come together.

Mix in the chocolate chips.

Turn the dough out onto a floured surface and knead until smooth, about 8 minutes.

Transfer to a large oiled bowl, cover with plastic wrap and let rise in a warm place until

doubled in size, 1 hour to 1 hour, 30 minutes.

Divide the dough into 3 equal portions. On a floured surface, roll each portion into a ball, then

roll each ball into a 1 1/2-to-2-inch-wide strand, about 16 inches long.

Lay the strands side by side on a sheet of parchment paper and pinch them together at one

end.

Braid the 3 strands: Cross the right strand over the middle strand. Then cross the left strand

over the middle strand. Repeat, crossing the right strand over the middle strand, then the left

over the middle, until all of the dough is braided. Pinch the dough together at the end.

Slide the loaf (with the parchment paper) onto a baking sheet. Beat the remaining egg with 1

tablespoon water in a small bowl, then brush the egg wash all over the loaf.

Bake until golden brown, about 30 minutes.

Nutrition Facts



 PROTEIN 9.68%
  FAT 20.07%

  CARBS 70.25%

Properties
Glycemic Index:4.4, Glycemic Load:16.75, Inflammation Score:-3, Nutrition Score:5.2360869995926%

Nutrients (% of daily need)
Calories: 151.32kcal (7.57%), Fat: 3.34g (5.14%), Saturated Fat: 1.44g (9.02%), Carbohydrates: 26.31g (8.77%), Net

Carbohydrates: 25.04g (9.11%), Sugar: 5.11g (5.68%), Cholesterol: 11.6mg (3.87%), Sodium: 217.03mg (9.44%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 4.69mg (1.56%), Protein: 3.63g (7.25%), Vitamin B1: 0.26mg

(17.18%), Folate: 59.87µg (14.97%), Selenium: 10.43µg (14.9%), Manganese: 0.26mg (12.8%), Vitamin B2: 0.17mg

(9.71%), Iron: 1.64mg (9.12%), Vitamin B3: 1.78mg (8.92%), Copper: 0.11mg (5.53%), Phosphorus: 51.52mg (5.15%),

Fiber: 1.27g (5.07%), Magnesium: 16.03mg (4.01%), Zinc: 0.4mg (2.69%), Vitamin B5: 0.24mg (2.36%), Potassium:

67.64mg (1.93%), Vitamin K: 1.7µg (1.62%), Vitamin B6: 0.03mg (1.25%)


