
Leek, Date and Pomegranate Stuffed Challah

Serving:
Makes 8 medium sized loaves. Recipe may be divided in half to make 4
loaves.

Type:
basic challah and challah filling, pareve (dairy free)

Author:
Rachel Berger

Notes:

Rachel Berger, aka The Kosher Dinner Lady, bakes challah and other
kosher desserts in Westchester County, NY. We met through an ever
expanding network of supportive professionals in Jewish food media and
became fast friends.

Rachel's challah is endlessly creative. This savory and sweet stuffed
challah is lovely at any time but particularly for Rosh HaShanah and
Sukkot. For instructions on how to stuff strands of dough and weave them
into a perfect round loaf, see the post above for a link that gives brilliant
instructions.



Ingredients:

For Challah:

1/4 cup active dry yeast

1 cup warm water

2 tablespoons sugar

1 1/4 cup sugar

4 eggs, lightly beaten (may be omitted for a water challah)

1¼ cup vegetable oil

4 cups warm water

5 pounds high gluten flour + more as needed (Rachel uses King Arthur
bread flour)

7 teaspoons kosher salt

For leek, date and pomegranate filling:

3 Tablespoons olive oil

4 medium leeks, white and light green parts, cleaned well, halved and
sliced into rings

1 Tablespoon ginger, minced (from a one-inch piece)

1 Tablespoon garlic, minced

2 cups chopped dates (about 18 dates)

1 teaspoon kosher salt

1/2 teaspoon cumin

1/2 teaspoon ground coriander

1 Tablespoon honey



1 Tablespoon balsamic vinegar

1 Tablespoon pomegranate molasses

1/3 Cup chopped parsley

Directions:

Make the challah:

In a 13 quart mixing bowl combine dry yeast, warm water and 2
tablespoons sugar in a bowl and set aside to proof for 5-10 minutes. It
should become foamy. (If it doesn’t, don’t use it.)

Add the 1 ¼ cup sugar, eggs and oil.

Mix well.

Add the remaining 4 cups water and half the flour. Combine with a
wooden spoon and then add remaining flour and salt. Knead dough until
smooth and elastic, adding more flour as needed so that it is not sticky.
Return the dough to the large bowl, cover with plastic wrap and a towel.

Set aside to rise for 1 hour and 30 minutes in a warm, draft-free spot (or
until doubled in size).

If you are making stuffed challah, make the filling (see below) and follow
Tori Avey's instructions as linked in post, above.

Preheat the oven to 350°F.

Uncover the dough and "take challah" with a bracha, then portion and
braid your challot. Allow to rise 30 minutes then egg wash, sprinkle
toppings and bake about 30 minutes.

Allow to cool completely before storing.

Make the filling if making stuffed challah:

In a large skillet, heat oil and add the leeks. Saute about 4-5 minutes, until



softened, then add the ginger and garlic, sprinkle with the salt, cumin and
coriander. Saute another minute.

Add the dates, and stir to combine.

Add the honey, vinegar and molasses. Continue to cook until the dates
break apart, and the entire mixture becomes jam-like.

Stir in the parsley, remove from heat, and set aside.

Tips:

This challah recipe may be divided in half to make 4 medium loaves.


