Here’s a quick and easy recipe for making challah for Shabbat and every day!
You will need:

1 gallon size ziploc bag

1 tbs active dry yeast

1 cup warm water

3 tablespoons white sugar

% tablespoon salt

Y4 cup canola oil

3 cups all-purpose flour + % cup

1 egg for basting

Poppy seeds or sesame seeds for topping

In a 1 gallon plastic ziplock bag, add the yeast, water, sugar, salt, oil and 3 cups of flour.

Seal the bag and give the ingredients a gentle shake or rub with your hands. Then place the bag
in a bowl of warm water for 30 mins.

Remove the bag from bowl, shake, and release air from bag. Add % cup of flour, reseal, and
gently shake or rub with your hands again. Place the bag on the table for 1 hour, flipping the bag
every 20 mins, or three times! The dough should be quite wet. It will start to bubble and
self-knead. Leave the bag for 1 hour and 30 mins to rise.

Preheat oven to 300°F/150°C.

Now for the fun part! Remove the dough from the bag and place on a well-floured surface.
Separate the dough into three pieces and stretch/roll out into 3 strands. Braid the strands and
pinch together at the top and bottom. Beat the egg and using a pastry brush, baste the loaf with
egg and sprinkle with poppy or sesame seeds. Let rise for 15 minutes before it goes in the oven.
Bake on a non-stick tray for 40 minutes or until the top is golden.


https://amzn.to/2LeXTJs

