BAKE TO REMEMBER

HOW TO: BRAID A 3-STRAND CHALLAH

via the spruce eats

Divide into three equal
portions

With clean, lightly
floured hands, begin to
shape and gently
stretch the dough balls
into log shapes.

Use your hands to roll
them into long strands.
Use even pressure as you
roll the dough.
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Firmly pinch the ends of
the dough ropes together
on one side. Tuck the
pinched ends under the
loaf.

Begin to braid the challah
by lifting the dough rope
on the right and passing

it over the center rope.

Take the dough rope on the
left and pass it over the
center strand. Continue

braiding by alternately
placing the right over the
centre, then the left
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Take the dough rope on the
left and pass it over the
center strand. Continue

braiding by alternately
placing the right over the
centre, then the left

When you've braided all
the way to the bottom of
the loaf, pinch the ends
of the dough ropes
together, and tuck them
under the loaf.

Brush a thin layer of egg
yolk on top of the challah
and voila! We are ready
to bake!
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