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New York Style Bagels in a Hurry 
Adapted from The Plate is My Canvas by Dori Gordon Walker ©2019 

Ingredients (Makes 12-16 bagels) 

• 475ml (2 cups) hot water (not boiling.  NB – it is recommended to heat cold water 
rather than take it from the hot tap in order to avoid potential contamination, 
unless you have a modern instantaneous tap eg Quookers)  

• 1 package rapid-rise/bread machine yeast (or 1 tablespoon) 
• 42g (2 tbs.) honey (or sugar) 
• 720g (6 cups) bread flour (may substitute 240g (2 cups) whole wheat flour for 

equivalent white flour) 
• 17g (1tbs.) salt [*NOTE: use the best salt you can get—kosher, sea salt, etc. 

You’ll be surprised at the difference it makes.] 
  

Toppings 
Any of the following, in any combination (or none at all for perfectly simple bagels!) 
• poppy seeds 
• sesame seeds 
• dried onion 
• fresh garlic, pressed 
• sunflower seeds 
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Challah  

(Adapted from Evelyn Rose “The New Complete International Jewish Cookbook” 2011, 
with additions from “Making light of yeast cookery with the Kenwood Chef and dough 
hook”, and advice on autolysing from former artisan baker David Francis) 
 
For the Dough 

• ¼ oz (7g / 1 tsp) easy blend instant yeast 
• 1 ½ lb (675g) white strong bread flour 
• 3 tbs (or less) honey (reserve 1 tbs for mixing with yeast) 

or 2 oz (50g / ¼ cup) sugar 
• 1 ½ tsp salt 
• 11 fl oz (350 ml) warm /tepid water (reserve 1 tbs for mixing with yeast) 
• 3 ½ fl oz (100 ml) bland vegetable oil 
• 2 large eggs 

 
For the glaze 

• 1 egg yolk 
• 1 tsp water 
• pinch of salt) 
• poppy seeds/ sesame seeds (optional) 

 
Method (I use a mixer fitted with dough hook but it can be done by hand) 
Crack eggs into a glass and inspect for blood spots.  Add the oil, and mix. 
Autolyse method: 
In a separate bowl mix dried yeast with 1 tbs of honey and 2 tbs of water. 
Put the rest of the water in the bottom of your mixing bowl.  Add the sifted flour, and 
lightly mix until the water is absorbed and the dough has come together. STOP MIXING 
and leave this to autolyse for 30 minutes to an hour.  The water will cause the enzymes 
in the flour to start working and begin to turn the starches into sugar.  This will give the 
yeast, when you add it, more sugars to feed off and provide a lighter loaf.  Also, by not 
adding the salt at the start, the gluten has more chance to develop; the salt tends to 
“firm up” the dough. 
After autolysing, add all other ingredients and proceed normally. 
 
Traditional Method: 
Put water in bottom of the bowl together with the eggs and oil; add the flour.  Sprinkle 
the dried yeast at one side of the bowl, and the salt at the other.  
 
Both methods:  
Mix well together and knead for at least 2 minutes on lowest speed with Mixer, rising 
to a further minute at speed 2.  If the dough is too dry add a little more water. If kneading 
by hand, knead for some 10 minutes. The gluten should now have developed. Test 
this, by stretching a small portion between your fingers; it should form a translucent 
“window”. If not, knead some more. When well kneaded, cover with a damp cloth,  or 
an oiled sheet of  clingfilm and  set aside  to rise.  The  slower  the rise,  the better  the  
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bread, so if possible leave the dough overnight in the refrigerator; if I am in a hurry it 
may rise in a warm place within an hour. Much depends upon the temperature, 
humidity, the flour and the freshness of the yeast.  
When the bread has doubled in bulk, it can now be “knocked back” (ie lightly kneaded) 
and shaped into the loaf or loaves you desire, and glaze with egg yolk/salt/water.  Put 
shaped loaves onto a lightly greased tray, and put in a large plastic bag to “prove”, ie 
to rise a second time until doubled in size. 
 
Heat oven to 220º C.  Put risen loaves in oven for 20 minutes, reduce heat to 200ºC 
and bake for a further 15-20 minutes, until loaves are golden, and when lifted from tray 
and tapped on the bottom, give a hollow sound.  When done, put on cooling rack. 
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Some Challah Designs for Rosh Hashanah: 

 

It is traditional to shape Rosh Hashanah Challah into a round, rather than the usual 
plaited Shabbat loaf with two ends, in order to remind us of the never ending cycle of 
the years and of eternal life. 

This can be as simple as a spiral, or “Turban” Challah or a simple plait drawn around 
into a circle. 

                         

 

Or ropes of dough can be criss-crossed over each other, and then shaped into a round 
loaf:- 

     

     

Shaped as a symbolic Pomegranate, a “key” to the New Year, or a Couronne around 
a bowl of honey 
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What Is Challah? 

 
The first portion of your kneading, you shall separate as a dough offering (challah) ... 
In all your generations, give the first of your kneading as an elevated gift 
to G-d (Numbers 15:20-21) 
 

Is it challah, or is it lechem (bread)?  Well it is all bread, but in the times of the Temple 
a portion of kneaded dough would be separated and given to the kohanim (priests).  
This could not be done after the dispersal, yet it is a commandment not to be forgotten.  
Therefore, we remember the mitzvah even now, and when making bread we take a 
symbolic portion.  As this can no longer be given to the kohanim, and as the “challah” 
cannot be eaten, it is burned as a sacrifice. 

In its more widely-known usage, the Hebrew word challah refers to the two loaves of 
bread that form the core of the Shabbat meal. But in its more basic, biblical and 
halachic meaning, challah is the piece of dough that is traditionally separated and 
consecrated to G-d every time we bake bread.  If the quantity of dough is sufficiently 
large, one says a full brachah (blessing): 

The Quantity: In order to separate challah and recite the blessing, the dough should 
contain at least 59 ounces of flour (i.e. 3 lbs. 11 oz., or 1 and 2/3 kilograms). If the 
amount of flour is between 43 and 59 ounces (1.230 to 1.666 kilograms), challah 
should be separated without a blessing. But if the dough contains less than 43 ounces 
(1.2 kg) of flour, challah is not separated. 

Hebrew: 

 
Transliteration: 

Ba-ruch a-tah a-do-noi elo-hai-nu me-lech ha-o-lam a-sher kid-sha-nu b'mitz-vo-tav v'tzi-va-
nu l'haf-rish chal-lah 

 
Translation: 

Blessed are You, L-rd our G-d, King of the Universe, who has sanctified us with His 
commandments and commanded us to separate challah. 

 

Separate a small piece of dough, approximately one ounce, and say: "This is challah. 
(Harei zu Challah)". 
 
Burn the challah by throwing on the fire, wrapping it in a piece of silver foil and placing 
it in the oven, or by any other method. (If burning it inside the oven, there should be no 
other food baking at the same time.) 
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