Challah Back: A Beit Midrash in the Kitchen

May 6, 2012
Compiled by Vered Meir*

1. Challah
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Numbers 15:18-21 {0} .02DITI--NRIN MY NN 0PN YN NI

18 And God spoke to Moshe, saying:

“Speak to the Israelites, and you shall say

to them: ‘When you enter the land which | am about to bring you 19 and you eat of the bread of the land, you shall set some aside
as a gift to God. 20 The first yield of your kneading troughs, a round loaf, you shall present in donation, like the donation of the
threshing floor. 21 From the first yield of your kneading troughs you shall give to God, a gift throughout the ages.

(trans. JPS & Alter adapted)

2. Lechem Mishnah (2 loaves)
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Shemot 16:22
22 And it happened on the sixth day, that they gathered a double portion of bread, two omers for each, and all the chiefs of the
community came and told Moshe. 23 And he said to them, “that is what Adonai has spoken. A day of rest, a holy Shabbat to God
is tomorrow. What you bake, bake, and what you cook, cook, and whatever is left over leave for yourselves to be kept until
morning.”
(Trans. Alter)

3. Separation
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Baruch ata Adonai, Eloheinu melech ha-olam, asher kideshanu be-mitzvotav ve-tzivanu lehafrish challah min ha-isah.
Blessed are you, our God, who made us holy with Your commandments and commanded us to separate challah from the
dough.

1. Why do you think we are commanded to give a gift of bread to God? How might this add holiness to our Shabbat practice?
2. Does the text in section #2 (lechem Mishnah) relate to your understanding of Shabbat, or your Shabbat practice? How?
3. Lehafrish literally means to separate. The blessing for challah is to separate challah from dough. How does this blessing

guide the transformation of dough to food?
4. Where else in Jewish tradition are we required to separate? What significance does it hold in these other contexts? What
significance, if any, might this hold for queer Jews?

*With gratitude to Rabbi Joseph Berman for his assistance with texts!
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From the Mishnah Berurah: the classic commentary to Shulchan aruch Orach chayim, comprising the laws of daily Jewish conduct,
Volume 1, Part 2

4.Salt 1738] 167: Breaking the bread

bread) to be added to the piece /of bread/ he breaks off. /However,/ if /the
bread is baked/ from pure /flour/ or is seasoned with spice or salt like our
/bread/ or if one intends to eat(28) plain bread, (29) he does not need to wait
/for salt or relish/.

Gloss: Nevertheless, it is a mitzvah to bring salt onto the tablein all cases
before one breaks /the bread/, for the table(30) is likened to the altar(31) and
eating to a sacrifice, and it is stated,* “With all your sacrifices you should
offer salt.” {...)(32) / The salt/ is a protection against punishment. (... (33) See
below at the end of Sec. 170.)

Mishnah Berurah

taste, in order to honor the blessing /made
over it/. A further /reason for this is/ so that
one should not have to make an interruption
afterwards in between the blessing and
eating /in order/ to ask for salt or spice, since
it is forbidden /to make such an
interruption/ initially.

Even if there will be a little delay until /the
salt or relish/ is served it is also proper to
wait /for it/ before one makes the blessing.

When /the author of the Shulchan Aruch/
writes of /bread baked from/ pure /flour, he
means bread/ such as /pure/ wheat bread,
etc.

(28) Plain bread, etc. For then there is no
/lack of/ respect to the blessing involved /if
one does not eat the bread with salt or spice/,
since one does not have in mind to eat salt or
spice at all during the meal. The second
reason, /the avoidance/ of /making/ an
interruption, also does not apply in such a
case, since one has no intention whatsoever
of asking for salt or spice afterwards

(29) He does not need to wait.
Nevertheless, if one wishes to wait until salt
or spice is served in front of him before /he
makes/ the blessing he is allowed to do so
/even in such a case/. He need not be
concerned about /this being/ aninterruption
in between the washing /of the hands/ and
/the blessing/ Ha-Motzi if /the salt or spice/

6* Va-Yikra 2:13.

is required during the meal. [M.A. and other
Acharonim.]
(30) Is likened to the altar. As the Sages,
of blessed memory, said: [Berachos 55/a/]
“When the Beys Ha-Mikdashis standing, the
altar atones for one. Now, a man’s table [by
him giving of his bread to a poor person'’]
atones for him, as /may be derived/ from the
verse'!: “And he said unto me, ‘This is the
table which is before God.” " ”
(31) And eating. Since a person eats /in
order/ to strengthen his condition, so that he
will have the health and vigor to serve God.
(32) /The salt/ is a protection. For it is
stated in the Midrash that when Jews sit
/idly/ waiting for one another until they
have washed their hands /for the meal/, and
are /therefore/ not /engaged/ in the
/performance of/ mitzvos, the Satan accuses
them and the covenant of salt!® protects
them.
{33) See below'® at the end of Sec. 170.
What is meant /by this reference/ is that
even though it is stated there that/in view of
the fact/ that our bread contains salt it is not
customary for us to eat salt after the meal, it
is nevertheless a mitzvah to put /salt/ on the
table.

The kabalists write that the piece of /bread
which one eats following the blessing of/ Ha-
Motzi should be dipped in salt three times.

13 Torah talk at the table is also of avail and one should at least say some psalm. (Sha’ar Ha-Tziyun
No. 25)

14 Yechezke'eyl 41:22, The prophet is speaking of the altar, as may be seen from the beginning of the
verse.

15 See Va-Yikra 2:13 where it is stated: “You should not withhold the salt of the covenant of God from
your meal offering, with all your sacrifices you should offer salt.” Rashi explains that a covenant was
made with the lower water during the creation that it would be offered on the altar in the form of salt.
16 Thetitle of thissub-paragraphdoesnothavethe correspondingword for “below”inthe Hebrew textof
most editions, but it is present in the gloss and has therefore been added in the translation.

1. What is the text saying is the significance of salting bread?

2. What do you think it means to liken a table to an altar?




5. Oneg Shabbat

Said Rabbi Yehuda, said Rav: Anyone who makes the Sabbath delight is given the desires of his heart, as it is said,
“Delight yourself on the Lord’s account and God will give you the desires of your heart.” (Psalm 37:4) This ‘delight,’ |
do not know what it is. When scripture says, “And call the Sabbath a delight” one should conclude that this is the
making of Shabbat a delight. But with what does one confer the delight upon it? Rav Judah the son of Rav Shemuel
son of Shalit in the name of Rav said: With a stew of spinach, and large fish, and heads of garlic. Rabbi Chiya son of
Ashi said that Rav said” Even a minor thing done in honor of the Sabbath, that too is delight. What is such a

thing? Said Rav Papa: A cup of fish stew.

Source: Talmud Bavli, Tractate Shabbat 118b

6. Hiddur Mitzvah (beautification of commandment)

Beauty enhances the mitzvot by appealing to the senses. Beautiful sounds and agreeable fragrances, tastes, textures,
colors, and artistry contribute to human enjoyment of religious acts, and beauty itself takes on a religious dimension.
The principle of enhancing a mitzvah through aestheticsiscalledHi ddur Mi t zvah.

The concept of Hiddur Mitzvahis derived from Rabbi Ishmael's comment on the verse, "This is my God and | will glori-
fy Him" (Exodus 15:2)

"Is it possible for a human being to add glory to the Creator? What this really means is: | shall glorify God in the way |
perform mitzvot. | shall prepare before God a beautiful lulav, beautiful sukkah, beautiful fringes ( T s i ahdbdati-) |,
ful phylacteries ( T e f [Midiash Mechilta, Shirata, chapter 3, ed. Lauterbach, p. 25.]

Source: www.myjewishlearning.com/holidays/About_Holidays/Types_of_Holidays/Meaning_of_Holidays/Art.shtml

1. What is the text saying “call the Sabbath a delight” means?

2. The text refers specifically to spinach, fish, and garlic. How might we interpret this for contemporary foods?
How does this relate to bread/challah, if at all?

3. How might the conceptofh i d d u r retate to zhallah particularly b a k challgh?
4. What are some other ways we canapplyh i d d u r towir tlatyVivashind our Shabbat practices?




SIX-STRANDED BRAID

Of all the braids, this one might be the most symbolic, because two six-strandoil
braids have twelve strands, representing the twelve tribes or the twelve showbrends
The only thing tedious about this braid is rolling out all the strands; the braidiig
sequence is easy.

Begin with six strands of equal length and thickness. Pinch the tops together (1)
Move the second-to-right strand to the far left (2).
Move the far-right strand to the middle (3,4). Move
the second-to-left strand to the far right (5). Move the
far-left strand to the middle (6). Repeat these four
steps until the dough is fully braided (7).

Source: Maggie Glezer, A Blessing of Bread: Recipes and Rituals, Memories, and Mitzvahs. New York: Artisan Press, 2004.
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Vered Meir, adapted from a recipe by David

2 envelopes (2 tablespoons) active dry yeast

% cup honey (170 grams)

1 % cup hot tap water

% cup grapeseed oil (150 grams)

3 eggs

4 tsp. sea salt

2 cups whole wheat flour (225 grams)

5-6 cups white flour (about 1.5 Ibs or 680 grams) (bread flour preferred but all-purpose is OK)
1 egg yolk for basting

In a large mixing bowl or electric mixer, combine yeast and honey. Mix in the hot water and stir with a wire
whisk. It should form bubbles. Let stand for a few minutes, then add the oil, eggs, and salt, and whisk togeth-
er. Add flour 1 cup at a time, switching from the whisk to a wooden utensil when the dough gets thicker (or
switching from whisk to paddle if you're using an electric mixer). Turn the dough out on a flat surface and
knead for 10 minutes, adding more flour if the dough is very sticky. When you’re finished kneading, the
dough should be smooth and elastic and should bounce back when poked.

Oil a new (or cleaned) bowl, put the dough in, and flip it over once to coat it with oil so it can rise easily. Cov-
er with a cotton towel and let rise in a warm place for 1-2 hours. Braid the dough, put it on your baking sheet,
then let rise again for 30 minutes. Preheat oven to 350. Baste well with egg (use just the yolk if you want the
challah extra shiny and golden), cover with sesame or poppy seeds. Bake at 350 for 40-45 minutes (time de-
pends on your oven and on the size of your challot). Yields three small or two large challot.

Bel
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1 package dry yeast (about 1 tbsp)
1 1/4 cups warm water
1/4 cup honey (85 grams)

2 eggs (vegan version: 2 tbsp flax seeds blended with 6 tbsp warm water until frothy)
1/4 cup grapeseed oil
1 tsp cider vinegar

2 tsp sea salt

1 tbsp xantham gum

1 cup (or 140 grams) tapioca flour/starch

1 % cups (or 200 grams) gluten-free oat flour

% cups (or 40 grams) quinoa, brown rice, or other gluten-free flour

Using an electric mixer (works best), place the yeast and honey in the bottom of the bowl. Cover with the
warm water and mix for 10-20 seconds or so. Let the yeast foam and bubble for a minute. Mix in wet in-
gredients first (eggs, oil, vinegar) and then add the flours, salt, and xantham gum. Mix well. Pour into a
lightly oiled 9x5 loaf pan and smooth the top. Cover with a clean dishtowel and let rise for 1 1/2 to 2 hours.
15 minutes before it's finished rising, preheat the oven to 375. Remove the dishtowel and bake until gold-
en brown, about 40 to 45 minutes. Let it cool for a few minutes out of the oven in the pan before remov-
ing. Remove to a cooling rack and let cool 30 minutes before slicing. If you are slicing to toast, | recommend
slicing thin. If you have a good knife, this bread should slice easily.



