
M a t o a k a ' s  F r i d a y  N i g h t 
350*F for 30-40 Minutes350*F for 30-40 Minutes

ChallahChallah

I n g r e d i e n t s
warm water 3 cupswarm water 3 cups

rapid rise yeast 4 packagesrapid rise yeast 4 packages

sugar 1-2 TBLsugar 1-2 TBL

Bread flour(5LbsBread flour(5Lbs

salt 2 scant Tblsalt 2 scant Tbl

canola oil 1 1/2 cupscanola oil 1 1/2 cups

honey 2 cupshoney 2 cups

eggs 6eggs 6

I n s t r u c t i o n s
Mix warm water, yeast and Mix warm water, yeast and 
sugar together - Let set sugar together - Let set 
until foams until foams 

In a separate bowl, mix bread In a separate bowl, mix bread 
flour, salt, canola oil, honey flour, salt, canola oil, honey 
and eggsand eggs

Add both mixtures together Add both mixtures together 
and knead until dough and knead until dough 
consistencyconsistency

Cover with towel and let Cover with towel and let 
rise for 3-4 hoursrise for 3-4 hours

knead dough down and let knead dough down and let 
rise for another 1-2 hoursrise for another 1-2 hours

Braid/baste with egg and bake Braid/baste with egg and bake 
at 350 for 30-40 minat 350 for 30-40 min

get matoaka ready!get matoaka ready!


