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Challah

[ have onlb] wed this recipe loH‘ing_ the bread machine do the
knoaalingll

1 cwp mike

1/2 cup butter—oftencd

1/4 cp Sugar

2 largp czgy, Qﬁgh‘Hb’ beaten

4 cups all pwpose flowr

1 Paoksgp qoaé‘f'

Fow nto bread machine in the above orderl!

Be swe to 59}11‘!!1 Sprinkle yeast on top.

Set to Dov5,h So‘l"f'mg. When alov5h has vigen to the top of
the can, tum ovt onfo a flowed swface fo shape into loaves or
rolls. Shape by Pinohing_ alough and 59911‘!!1 knoaaling_ For challah,
pinch in half and then take each 1/2 and pinch into 3
portions—knead into ropes, then braid.  Cover with towe), let
rise 20 minvtes. Brush with czg. white and top with Seed,
cANNamon Sugar, nts or chocolate chips. Bake 350% abovt 25
minvtes vntil 5_olalon
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