
  
 

GREEN CHILLI CHALLAH 
Paula Amar Schwartz,  Challah Rising in the Desert 

 
F L O U R  ( H I G H  G L U T E N  O R  “ F U L L  P O W E R ” )  1 . 1 5  P O U N D  

S U G A R  3  T B S P  

S A L T  ½  T S P  

Y E A S T  4  T B S P  

E G G S  ( R O O M  T E M P )  2  

O I L  2 . 5  T B S P  

R O A S T E D  P E E L E D  G R E E N  C H I L I  

W A T E R  ( H O T )  0 . 2 8  Q T  + / -  

Y I E L D S  2 . 1 5  P O U N D  

2  L O A V E S  

P R E - H E A T  O V E N  T O  3 2 5 - 3 5 0  D E G R E E S  

( D E P E N D I N G  O N  O V E N )  

M I X  ( W I T H  K I T C H A I D E  M I X E R )  

T H I S  R E C I P E  I S  D E S I G N E D  T O  R E Q U I R E  N O  P R E L I M I N A R Y  R I S I N G  
S T A G E .   

T H E  D O U G H  W I L L  C O M E  O U T  O F  T H E  M I X E R  R E A D Y  T O  B E  B R A I D E D  
I M M E D I A T E L Y ,  A N D  U S U A L L Y  W I L L  B E  R E A D Y  F O R  T H E  

O V E N  W I T H I N  A  H A L F  H O U R  A F T E R  T H A T .  B R U S H  E G G  W A S H  O V E R  
T H E  T O P  A N D  B A K E .  A  1 L B .  L O A F  W I L L  T A K E  A B O U T  2 5  M I N U T E S .   

I F  I T  I S  D E S I R E D  T O  S L O W  D O W N  T H E  P R O C E S S ,  C U T  T H E  S U G A R  
A N D  Y E A S T  B Y  H A L F ,   

A N D  U S E  O N L Y  L U K E W A R M  W A T E R .   

 
Use the recipe for the plain challah and add green chili.   
Before braiding, use green chili on the inside. Once braided and assembled egg wash and top  
with more green chili  
Bake according to direction for plain challah maybe adding a few more or less minutes  


