APPLE HONEY CHALLAH

YOU WILL NEED: 

I STICK BUTTER, PLUS MORE TO GREASE BOWL, PAN AND PLASTIC WRAP
3-1/2 CUPS UNBLEACHED BREAD FLOUR, PLUS MORE FOR SURFACE

¾ CUP WARM WATER (100 DEGREES)

2/3 CUP HONEY

2 LARGE EGGS PLUS 3 LARGE EGG YOLKS

2 TSP ACTIVE DRY YEAST

2 TSP COARSE SALT

1-1/2 TART GREEN APPLES, PEELED AND CUT INTO ¼ INCH THICK SLICES (1-3/4 CUPS)

BUTTER A LARGE BOWL.  MELT 4 TBS BUTTER IN A SAUCEPAN OVER MEDIUM LOW HEAT, LET COOL.  COMBINE 2 TBS OF THE MELTED BUTTER, THE FLOUR, WATER, 1/3 CUP HONEY, THE EGGS AND EXTRA YOLKS, YEAST AND SALT IN ANOTHER LARGE BOWL.  MIX UNTIL DOUGH FORMS.  TURN DOUGH ONTO A FLOURED SURFACE AND KNEAD UNTIL SMOOTH, ABOUT 10 MINUTES.  

TRANSFER DOUGH TO BUTTERED BOWL AND BRUSH WITH 1 TBS MELTED BUTTER.  COVER WITH PLASTIC WRAP AND LET RISE IN A WARM PLACE UNTIL DOUGH ALMOST DOUBLES IN VOLUME, ABOUT 90 MINUTES.  

TURN DOUGH ONTO A FLOURED SURFACE.  PAT INTO AN 8-1/2 BY 14 INCH RECTANGLE.  TOP WITH APPLES, KNEAD DOUGH TO INCORPORATE.  RETURN TO BUTTERED BOWL.  BRUSH WITH REMAINING 1 TBS MELTED BUTTER AND COVER WITH PLASTIC WRAP.  LET RISE AGAIN IN A WARM PLACE UNTIL DOUGH ALMOST DOUBLES IN VOLUME, ABOUT 1 HOUR.  

PREHEAT OVEN TO 375 DEGREES WITH RACK IN LOWEST POSITION.  BUTTER A 9 INCH ROUND CAKE PAN.  ROLL DOUGH INTO A ROPE (ABOUT 24 INCHES) ON A FLOURED SURFACE.  COIL INTO A CIRCLE IN PAN.  BUTTER PLASTIC WRAP AND COVER DOUGH.  LET RISE AGAIN UNTIL DOUGH ALMOST DOUBLES IN VOLUME, ABOUT 45 MINUTES.  
HEAT REMAINING 4 TBS BUTTER AND 1/3 CUP HONEY IN THE SAUCEPAN OVER MEDIUM LOW HEAT UNTIL BUTTER MELTS.  BRUSH DOUGH WITH HALF THE HONEY-BUTTER.  BAKE UNTIL GOLDEN BROWN AND FIRM, ABOUT 35 MINUTES.  REMOVE FROM OVEN.  BRUSH CHALLAH WITH THE REMAINING HONEY-BUTTER.  LET COOL IN PAN ON A WIRE RACK FOR 30 MINUTES.  TURN OUT FROM PAN AND COOL COMPLETELY BEFORE SERVING.  

THIS RECIPE IS FROM MARTHA STEWARD LIVING

NEXT WEEK:  GRILLED RED PEPPER AND EGGPLANT

