
* C l a s s i c  C h a l l a h  R e c i p e *

* I n g r e d i e n t s

1/2 cup lukewarm water

4 Tbsp canola oil

3 cups flour

¼ cup sugar

¼ ounce instant yeast (1 envelope)

1 tsp salt

3 eggs (2 eggs and 1 egg yoke, save the whites)

I n  y o u r  p a c k a g e



* I n s t r u c t i o n s

Mix all dry ingredients (Flour, Sugar,

Salt, yeast) together in a bowl.

In a different bowl, mix together the

wet ingredients (2 eggs and 1 egg yoke,

Water, Oil). 

Slowly pour the dry mix into the wet

mix.

Mix the ingredients and gently knead

until it forms an elastic ball.

Grease a bowl with oil, place the dough

inside, and cover with plastic wrap. Let

it rise for 2 hours.



Separate the dough into three and roll

out into strands.

Braid the dough and place on a baking

sheet lined with paper. Let rise again

for another hour under plastic wrap.

Heat the oven at 350º. Gently brush the

dough with the leftover egg whites

using a brush or fork.

Bake for 30 to 35 minutes - until golden

brown.


