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I hereby grant Historic Columbia permission to use the attached information for 
educational and promotional purposes. I understand that this information will be donated 
to Special Collections at Addlestone Library, the College of Charleston, as part of the 
Jewish Heritage Collection, and be made available for the use of scholars, researchers and 
students. It may also be posted online as part of the recipe blog Kugels & Collards.

Heidi’s Challah
(Makes 7-8 loaves)

-4 cups warm water                       
-4 packages yeast (1 ounce total/3tbls)                    
-2 cups sugar                             
-13-14 cups bread flour                                       
-3 eggs (save one for brushing loaves)                           
-1 cup oil                                
-2 tablespoons honey                                 
-Poppy seeds                          

1.  Dissolve yeast in water and add sugar and salt. Let stand until bubbly.  
2.  Put 7 cups flour in large bowl. 
3.  Combine oil and two beaten eggs, add two tablespoons honey to the 
mixture. Add to flour.
4.  Slowly mix in yeast mixture, making sure all flour is mixed in. (Use 
wooden spoon or XL mixer.)
5.  Add 5 to 6 more cups flour slowly and mix well until slight gooey but 
easy to manage. (Hand kneading is best.)
6.  Transfer ball of dough into a lightly greased bowl and cover with plastic 
wrap. Set in a warm place to rise for 2 hours.
7. Knead and divide into seven balls to make seven challahs. Take each 
ball, divide it into three or four strands and braid, making sure you pinch 
and tuck the ends under the loaf. While kneading and braiding, keep flour 
on counter surface to keep dough from sticking.
8. Place braided challahs on pan that is lightly sprayed with nonstick 
cooking spray. Let rise for another 30 minutes to an hour.
9. Brush top with egg wash (one beaten egg should cover all seven 
challahs). Sprinkle with poppy seeds.
10. Bake at 325 degrees for 30 minutes until golden brown.
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Kugels & Collards, a Southern Jewish Food and Culture Blog, is brought to you by the 
Columbia Jewish Heritage Initiative.

 
Historic Columbia, in partnership with the College of Charleston’s Jewish Heritage Collection, the 
Jewish Community Center and Columbia Jewish Federation, the Jewish Historical Society of South 
Carolina and the Richland County Library, established the Columbia Jewish Heritage Initiative in 
2014 - a multi-discipline project, which documents as well as provides access to and awareness 
of local Jewish History. Historic Columbia is providing support for this unique endeavor with 
the hope that this creative food blog will engage Columbia and South Carolina in many ways to 
remember the Jewish past and celebrate the present culture.

Do you have a recipe to share? Please let us know! Contact us at 
kugelsandcollards@historiccolumbia.org or 803.252-1770. Or visit www.kugelsandcollards.org
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