
Braided Sourdough Challah Bread    4.55 stars,  75 votes 
https://www.farmhouseonboone.com/easy-sourdough-challah-recipe/ 
By Lisa Bass 
This delicious bread has a soft, fluffy texture on the inside and a beautiful, golden, 
braided crust on the outside, it's the perfect recipe to grace your table for a holiday 
feast or an average weekday. 
PREP: 30 minutes 
COOK: 25 minutes 
ADDITIONAL TIME: 11 hours 
TOTAL:11 hours 55 minutes 
SERVINGS: 12 
INGREGDIENTS 

• 1 cup   sourdough starter, active
and bubbly 

• 3 1/2 cups bread flour 
• 1/2 cup   all-purpose 
• 6 tablespoons   honey 
• 6 tablespoons   oil, any neutral

tasting oil will do. I did coconut oil
melted 

• 3 large eggs 
• 2 teaspoons   salt 
• 1/2 cup   water 

EGG WASH 
• 1 large egg yolk 
• 1 tablespoon   water 

INSTRUCTIONS 
• Feed your sourdough starter at least 4-12 hours before starting this recipe. It 

should be nice and bubbly before starting the dough. 
• The night before, add all ingredients in a mixer and knead until the dough is 

smooth, glossy, and pulls away from the stand mixer bowl. This takes about 20 
minutes. 

• Cover with plastic wrap, a damp towel, or a tight lid and allow to rise at room 
temperature for about 10 hours (or until doubled in size). 

https://www.farmhouseonboone.com/meet-lisa/
https://www.farmhouseonboone.com/easy-sourdough-challah-recipe/
x-apple-data-detectors://embedded-result/708
x-apple-data-detectors://embedded-result/638
x-apple-data-detectors://embedded-result/597
x-apple-data-detectors://embedded-result/580
x-apple-data-detectors://embedded-result/490
x-apple-data-detectors://embedded-result/470
x-apple-data-detectors://embedded-result/450
x-apple-data-detectors://embedded-result/429
x-apple-data-detectors://embedded-result/384


• In the morning, take the dough and cut into four equal portions. 
• Take each dough ball and roll it into a long rectangle, approximately 18-20 inches 

long and 3-4 inches wide. Then roll it into a skinny rope 
• Place all four pieces of formed dough on the counter and pinch the ends 

together. 
• Starting from the right side, cross the second piece of dough directly under the 

piece to the left and then over the dough piece all the way on the left. 
• Then, take the portion all the way on the right and put it over the dough piece 

directly to the left of it, under the piece in the middle, and lastly, over the piece 
all the way on the left. 

• Continue with this pattern until it is completely braided. Pinch the ends together 
and tuck the ends under the loaf. 

• Place in a greased baking dish. A 9×13 will work. You can also bake it on a cookie 
sheet. 

• Allow the dough to rise for another hour. 
• Preheat oven to 425 degrees. 
• Brush an egg wash over the loaf. You can make the wash by beating an egg with 

water. 
• Bake for 25 minutes until the challah starts to turn golden 

Notes 
• This recipe makes a very wet dough, which will cause you to question whether 

you have added enough flour to it. With enough patience (and kneading), the 
dough will come together. We’re talking a ridiculously long time (like 20 minutes 
in the kitchen aid mixer), but it will eventually pull from the sides of the bowl and
be a smooth and elastic dough. 

• If you don’t have bread flour, you can use all-purpose. The bread won’t be as soft,
but it will still be delicious. 

Nutrition 
Calories: 286kcal | Carbohydrates: 43g | Protein: 7g | Fat: 9g | Saturated Fat: 1g | 
Polyunsaturated Fat: 3g | Monounsaturated Fat: 5g | Trans Fat: 0.03g | Cholesterol: 
62mg | Sodium: 408mg | Potassium: 66mg | Fiber: 1g | Sugar: 9g | Vitamin A: 89IU | 
Vitamin C: 0.1mg | Calcium: 16mg | Iron: 1mg 
Nutrition information is automatically calculated, so should only be used as an 
approximation
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