Challah
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Ingredients

3 ½ C flour - divided (plus more for kneading)

1 T sugar

¾ t salt

1 package yeast

¼ C softened butter (not melted)

1 whole egg and one egg white (reserve the yolk)

Pinch Saffron

1 C hot tap water

½ t cold water

poppy seeds

Directions

DAY ONE:

1. Preheat the oven to 200o
2. In a large mixing bowl measure 1 C flour, the sugar, salt and yeast

3. Add the butter, the egg, and egg white.  Mix well.

4. Combine the saffron and hot water.  Add to the flour mixture.

5. Add an additional 1 C of flour.  Mix well.

6. Stir in additional 1 ½ C flour to make a dough that cleans the sides of the bowl.

7. Knead the dough for 8 minutes.

8. Place the dough in a clean bowl, cover with a towel, and let rest until the end of the hour.

9. With a few minutes remaining, transfer the dough to a ziploc bag, which has been sprayed with cooking spray, label it, and refrigerate.

DAY TWO:

1. Preheat the oven to 400o
2. Divide the dough into 2 unequal pieces, one containing 1/3 of the dough, the other containing 2/3 of the dough

3. Take the largest piece (containing 2/3 of the dough) and break into 3 equal pieces.  Roll each piece into a 12” rope.

4. Braid then place on a sprayed cookie sheet.

5. Take the smaller piece (containing 1/3 of the dough) and break into 3 equal pieces.  Roll each piece into a 10” rope.

6. Braid then place it on top of the larger braid.

7. Mix your reserved egg yolk with ½ t water and brush over the bread.

8. Sprinkle with poppy seeds

9. Bake for 35-40 minutes or until done.
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