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Challah is a traditional Jewish bread that is typically braided and topped
with poppy seeds or sesame seeds. It is a popular bread for Shabbat and
other Jewish holidays, but it can also be enjoyed any time of year.

Traditional challah bread is made with eggs and dairy, but there are many
vegan challah recipes available that use plant-based ingredients instead.
Vegan challah is just as delicious and versatile as traditional challah, and it
can be enjoyed by people with all types of dietary restrictions.

In this guide, we will teach you how to make the perfect vegan challah. We
will cover everything you need to know, from ingredients to step-by-step
instructions.

Ingredients

To make vegan challah, you will need the following ingredients:

* 3 cups all-purpose flour, plus more for dusting * 1 tablespoon sugar * 1
teaspoon salt * 2 teaspoons active dry yeast * 1 cup warm water (105-115
degrees F) * 1/4 cup vegan butter, melted * 1/4 cup vegan milk * 1
tablespoon flaxseed meal * 3 tablespoons water * Poppy seeds or sesame
seeds, for topping (optional)

FREE

https://novel.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InJ5b1dqdnJJTmZIZlwvM1BzUHZcL0Y2M0hGQVhpWW5YM3RGXC9RcUI3VFhBMEc5aDd5OXZ2K3R1ZGFDYzRoXC9BY1l1XC8waHQ1eDYzNVpEOG1TSjh5eW1zdFpNKzVqTnhXakRTZW5hek8ralZReHMxSjlOVHU5SGVsMTE4S3lwZTVsQVBPY3JKN0NPam0yTkdPWFQ2NkcyeUlnZFNDYlc1NHNYcmY4d0xFckRRVG9nPSIsIml2IjoiMzc2ZWRhM2E0YTgxNzI1ZDA5MTJiZDA1ZDExYmVmZmMiLCJzIjoiZWRiNGE0MGY3ZDdmOWJlNiJ9
https://novel.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkVcL3hjcjBhcFpTNnNJWnBSaVd2cEdKWFlUbnVZaVJrbXI5V3VtYUFPczBQeEM1cHVsSVVtSDI1VDdxZUhFWGRaYllRSnlXcktpTitJUWNMSkczRGlMa0VcLzdETmlxbFQyYm5DNXpFTGd0cUV3SEQ3T3ltRW9BVGZBV0o4RGR3VjVCUzlVa2x2XC9hWFJcL1RaREtrVCsrNlp2UE5kM0xNTzlXWlwvRGNPalVqT1dVPSIsIml2IjoiNDgzNGRhN2RkMjZjYWY3NmJlMDdmZWQ5ZTM0ZDA5NjAiLCJzIjoiOTE4M2MzOGQyMmYyYzY0YyJ9


Instructions

1. In a large bowl, whisk together the flour, sugar, and salt. 2. In a small
bowl, whisk together the yeast and warm water. Let the yeast sit for 5
minutes, until it becomes foamy. 3. Add the yeast mixture to the flour
mixture and stir until a dough forms. 4. Turn the dough out onto a floured
surface and knead for 5 minutes, until it becomes smooth and elastic. 5.
Form the dough into a ball and place it in a greased bowl. Cover the bowl
with plastic wrap and let the dough rise in a warm place for 1 hour, or until it
has doubled in size. 6. Punch down the dough and divide it into 3 equal
pieces. 7. Roll each piece of dough into a rope about 18 inches long. 8.
Braid the three ropes of dough together and place the braid on a greased
baking sheet. 9. Cover the braid with plastic wrap and let it rise in a warm
place for 30 minutes, or until it has doubled in size. 10. Preheat the oven to
350 degrees F (175 degrees C). 11. In a small bowl, whisk together the
flaxseed meal and water. Let the mixture sit for 5 minutes, until it becomes
gel-like. 12. Brush the challah with the flaxseed gel and sprinkle with poppy
seeds or sesame seeds, if desired. 13. Bake the challah for 25-30 minutes,
or until it is golden brown and cooked through. 14. Let the challah cool on a
wire rack before slicing and serving.

Tips

* For a sweeter challah, add an extra tablespoon of sugar to the dough. *
For a richer challah, use 1/2 cup of vegan butter instead of 1/4 cup. * If you
don't have any flaxseed meal, you can substitute 1 egg replacer for the
flaxseed gel. * Challah can be stored at room temperature for up to 3 days.
You can also freeze challah for up to 2 months. To freeze challah, wrap it
tightly in plastic wrap and place it in a freezer-safe bag.



Vegan challah is a delicious and versatile bread that can be enjoyed by
people with all types of dietary restrictions. It is perfect for any occasion,
from Shabbat dinners to holiday gatherings. With this comprehensive
guide, you can learn how to make the perfect vegan challah every time.
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