LA T

Apple Challah jor Rosh Hashanah

Makes: 1 Large Challah

DOUGH

Use Rebbetzin Shternie's
Challah Dough Recipe
(see website¥*)

FILLING

1 large granny smith
apple, thinly sliced

3 tablespoons sugar
1 tablespoon ground
cinnamon

TOPPING

1egg
Raw Sugar

*www.chabadofbondi.com/challah-bake

Make Rebbetzin Shternie's Challah Dough Recipe until step 10.

On a floured surface, roll out the dough into a rectangle about
10 inches wide and 14 inches long. Trim the edges to shape it into a rectangle.

Place a line of apple slices 1/3 of the way from the bottom of the rectangle. There
should be enough space below the apples to fold the dough over them Sprinkle 1
tablespoon of sugar and 1/3 teaspoon of cinnamon over the apples. Fold the dough
over and repeat two more times. There may only be enough space for 2 rows of
apples, and thats okay. If there is any extra dough at the top, fold it over the rest of
the roll.

Cut roll into 8 sections. Place each section in a greased bundt pan long-ways. Place
an apple slice between each section. Brush with a beaten egg and sprinkle with

Ccoarse sugar.

Let the challah rest for an hour. Preheat oven to 175°C . Bake for 30-35 minutes until
golden.
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