This amount is enough to make a blessing for hafrashas challah
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Please pray for success and a speedy recovery for Yehudit Mirel ba -s Mi

Snorediblo Challah

Ingredients
® [ cup /230 ml. oil
o | -1 & 1/2 cups (315 grams) sugar ¢
o 2 cups/ 460 ml. boiling water }

® 2 cups/ 460 ml. room temperature water
® 2 tablespoons dry yeast / 50 grams (2 oz.) freshyyeast
® 16-17 cups/ 2.250/ 5 Ibs. kilos sifted white flour-.

e 2 eggs A @r

e 2 tablespoons salt

another 3-4 more minutes. i
Note: This method can be done equally well by kneading the do'u:"

‘7{\/4

Do Hafrashas Challah now, as soon as your dougth\afv'e“eeb(p{epared ﬁ
Put a few coins in a tzeddaka box. Put your hands on‘therough a{tﬁi‘be mafrish challah; say the mg
for the blessing can be viewed at www.aT¢ asteofChallah com) ‘Ymmedlately pull off the required plece dnd ho&' it

In the meantime..

up in your right hand, and say “Harei Zu Challah” on this small plege this piece is now your separated challah
and must be disposed of as described in my book, A Tt aste 0] Challah W@ne method of disposal doubleayra,
sposed of y f olh S )f disposal isgo #;sv D ye,
f *‘x,«r

the separated piece in plastic bags and throw it out. Thls sep?:cité?plece gannot be eate e d) !I r _’:,
= ) ) —
This mitzvah is very holy and considered an auspicious time. *:+)'%, o~ %\\\ g \
for supplications; give yourself time to pray at this oppo% moment. q ¥ %
Place the dough inside a large bag to rise until doubled in bulk, about an hour and a half If n

or a bit more. And then, enjoy — punch it down and you are ready to shape! Bake your challahs at 375°F / 190°C;
small rolls for 20 minutes, large challahs for 30 minutes.
May your home be filled with the Torah blessing: "3 SR 1272 WIS, (Yechezkail, 44:30) “In order that blessing

may rest in your home...” All the best, g" %
amar

Tamar Ansh is an internationally-recognized expert on challah and a widely published author and columnist. Her signature bestseller,

A Taste of Challah, is a photographic guide to making your challahs the best they can be! Tamar hosts demos & lectures on challah,
workshops for large events, tour groups, and intimate challah parties for bas mitzvahs, yahrtzeits, tzeddakah events, engagements, ‘The
Kallah’s Wedding Day’, ‘The Ninth Month’ segulah, and more. Every show is packed with info, tips, braiding & shaping techniques.
( ’ ll ! Book a show by writing to info@atasteofchallah.com or purchase a gift card towards a show as a

unique gift, available on the website. Sign up for her free newsletter filled with challah tips, traditional

Jewish food and inspiration for today's Jewish woman.
A Taste of Challah, book and shows

www.aTasteofChallah.com
Making your challahs the best they can be!
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