
* V e g a n  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 cup lukewarm water & 3 tbsp water (separated)

6 tbsp canola oil

3 cups flour

¼ cup sugar

¼ ounce instant yeast (1 envelope)

1 tsp salt

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

2 tsp baking powder



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

In a large bowl, combine the yeast and a

pinch of sugar. Pour 1 cup of warm water

over the yeast mixture. Rest for 5

minutes, then add 2 tbsp oil.

In a separate bowl, mix 3 tablespoons

of oil, the remaining 3 tablespoons of

warm water, and the baking powder.

Grease a bowl with oil, place the dough

inside, and cover with plastic wrap. Let

it rise for 2 hours.

In a large bowl, whisk together the dry

ingredients. 

While stirring, add the oil and yeast

mixtures. Combine and knead until it

becomes elastic.



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 325º. Gently brush the

dough with a little bit of oil. Brush

again halfway through the bake.

Bake for 30 to 35 minutes - until golden

brown.


