
Easy Challah Bread
 Vegetarian   Dairy Free

BREAD

Ingredients
0.3 ounce active yeast  dry 

1  egg yolk  beaten 

3  eggs  beaten 

3.5 cups flour  all-purpose plus more for kneading 

2 tablespoons honey

1 teaspoon salt

1 cup warm water  (100 degrees F/40 degrees C) 

Equipment

READY IN

160 min.

SERVINGS

8

CALORIES

249 kcal

https://whatsheate.com


bowl

baking sheet

baking paper

oven

wire rack

Directions
In a large bowl, stir the yeast into the water, and let the mixture stand until a creamy layer

forms on top, about 10 minutes. Stir in honey and salt until dissolved, and add the beaten

eggs.

Mix in the flour, a cupful at a time, until the dough is sticky.

Sprinkle the dough with flour, and knead until smooth and elastic, about 5 minutes.

Form the dough into a compact round shape, and place in an oiled bowl. Turn the dough over

several times in the bowl to oil the surface of the dough, cover the bowl with a damp cloth,

and let rise in a warm area until doubled in size, 45 minutes to 1 hour.

Punch down the dough, and cut it into 3 equal-sized pieces. Working on a floured surface, roll

the small dough pieces into ropes about the thickness of your thumb and about 12 inches

long. Ropes should be fatter in the middle and thinner at the ends. Pinch 3 ropes together at

the top and braid them. Starting with the strand to the right, move it to the left over the

middle strand (that strand becomes the new middle strand.) Take the strand farthest to the

left, and move it over the new middle strand. Continue braiding, alternating sides each time,

until the loaf is braided, and pinch the ends together and fold them underneath for a neat

look.

Place the braided loaf on a baking sheet lined with parchment paper, and brush the top with

beaten egg yolk. (For a softer crust, brush with melted butter instead.)

Preheat oven to 350 degrees F (175 degrees C).

Bake the challah in the preheated oven until the top browns to a rich golden color and the loaf

sounds hollow when you tap it with a spoon, 30 to 35 minutes. Cool on a wire rack before

slicing.

Nutrition Facts

 PROTEIN 13.8%
  FAT 10.16%

  CARBS 76.04%



Properties
Glycemic Index:15.91, Glycemic Load:32.45, Inflammation Score:-4, Nutrition Score:10.383043610855%

Nutrients (% of daily need)
Calories: 248.74kcal (12.44%), Fat: 2.77g (4.26%), Saturated Fat: 0.82g (5.16%), Carbohydrates: 46.62g (15.54%),

Net Carbohydrates: 44.9g (16.33%), Sugar: 4.53g (5.04%), Cholesterol: 85.68mg (28.56%), Sodium: 318.43mg

(13.84%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.46g (16.92%), Vitamin B1: 0.54mg (35.82%),

Selenium: 24.98µg (35.68%), Folate: 131.95µg (32.99%), Vitamin B2: 0.39mg (23.23%), Manganese: 0.39mg

(19.33%), Vitamin B3: 3.6mg (18.02%), Iron: 2.93mg (16.29%), Phosphorus: 106.36mg (10.64%), Fiber: 1.73g (6.9%),

Vitamin B5: 0.68mg (6.83%), Copper: 0.1mg (5.15%), Zinc: 0.73mg (4.89%), Magnesium: 15.01mg (3.75%), Vitamin

B6: 0.07mg (3.73%), Vitamin B12: 0.19µg (3.19%), Vitamin D: 0.45µg (3.01%), Potassium: 94.99mg (2.71%), Vitamin A:

121.54IU (2.43%), Calcium: 21.99mg (2.2%), Vitamin E: 0.26mg (1.76%)


