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			INTRODUCTION

			It’s Friday morning in Tel Aviv, and my Shabbat kitchen is beginning to hum.

			I’ve already rubbed a whole chicken with garlic confit and lemon zest, giving the flavors time to permeate the bird before it goes in for a roast in the late afternoon. It’s almost time to punch down a batch of golden challah dough before braiding it into loaves, brushing them with beaten egg, anointing them with sesame seeds, and baking them until burnished and glossy. Whole carrots are simmering, ready to be sliced into a Moroccan-style salad bathed in a spicy, cumin-y, lemony dressing and studded with the sweet surprise of Medjool dates.

			I’ll be at the ready in case people stop by unannounced at any point today—and they usually do—with a zippy dip of artichoke hearts, feta, chili, and herbs that’s just begging to meet a slice of that challah (I knew there was a reason I made an extra loaf). It’ll be chilly tomorrow, so I’m planning on making a hamin (also known as cholent)—a hearty stew of meat, white beans, grains, and seasonings that I will put together later today, stash in a low-temperature oven, and forget about until Saturday morning, when it will be uncovered and demolished by me, my husband, our family, and any last-minute guests.

			This is how I get ready for Shabbat (the Hebrew word for Sabbath) in Israel, where I’ve lived for the better part of a decade. Here, weekend cooking is celebrated, taking on a multitude of cultural and immigrant inflections and offering something for everyone who wants to get in the kitchen and cook, bake, or merely assemble something delicious.

			Weekend food in Israel is special yet unbuttoned, lavish yet relaxed, and perfect for entertaining a crowd, no matter the size.

			Most of all, it’s food with meaning, centered around a tradition with ancient roots and conceptualized around the ideas of rest, relaxation, and reflection, a focus that feels decidedly modern right now. It isn’t lost on me that Shabbat is the north star of my kitchen identity; after all, it’s been a central part of my whole life. But it took almost leaving Shabbat cooking behind to realize how much I actually needed this respite. Shabbat is a weekly opportunity to slow down, chill out, and feast along the way.

			I was actually born on Shabbat, the Jewish day of rest that begins just before sundown every Friday and ends nearly twenty-five hours later, when the first three precocious stars push their way into the inky-blue sky on Saturday night.

			A “Shabbat baby,” my grandma Mildred would tell me once I was old enough to understand the significance of having been introduced to the world on the Jewish calendar’s most spectacular day of the week, one where anything considered “work” was cast aside. Instead of the mundane labor that inundated the week, on Shabbat we wrapped ourselves in a voluntary cocoon of peaceful and spiritual tranquility.

			I grew up enveloped in Shabbat’s magic, aware of how my family’s life revolved around this sacred bubble, one that Rabbi Abraham Joshua Heschel called “a palace in time.” I also became aware, on an almost cellular level, of how amazing cooking for Shabbat could be—in both the making and the eating—and what a joy it was to have these special cornerstones marked into our calendar like clockwork.

			In my childhood home in Palo Alto, California, our weekdays were a mere prelude to Shabbat, which traces itself all the way to the biblical story of creation. As it is told, God created the world in six days, and on the seventh day, He (or maybe She?) rested. And so we rested, too—and we ate. Shabbat wasn’t only about food, but it was a lot about food. In addition to time for sleep and for prayer, it was about gathering people around the table and holding them close without interruption, distraction, television, and the stress of the workweek.

			My mother, Steffi, would begin preparations in earnest on Wednesday, writing out her menus on recycled scraps of paper in her elegant cursive, then sending my father, Stan, to bring frozen kosher meat from a dedicated freezer in our garage (kosher meat wasn’t easily available, so we picked it up monthly after a giant truck had unloaded it into an empty room connected to a local synagogue).

			As the chicken and stew meat defrosted, she put our chipped white KitchenAid mixer through its paces, kneading challah dough and whipping egg whites for chocolate chip meringues. I can still remember the first baking tip I ever learned from my mom, who showed me and my older sister, Sharon, how to cut large sheets of brown paper from grocery bags into a perfect replacement for parchment (she had so many kitchen “hacks” before that was even a thing).

			Both my parents were early risers, and my mother used the time to cook. After she got a master’s degree in linguistics when I was seven, she worked at local colleges teaching English to adults, so planning for Shabbat in advance was key. My bedroom was closest to the kitchen, and on Thursdays and Fridays I would wake up to intoxicating aromas, accompanied by the sound of pots clanging and cabinet doors slamming. Who could sleep through that? It’s no wonder I became a morning riser, too, subjecting all future roommates to the same blissful symphony. (Good thing my permanent roommate, my husband, Jay, sleeps out of earshot.)

			As a result of a 107-degree fever that caused nerve damage, my mother was hard of hearing, and those early mornings were the only time she allowed herself the luxury of being outside of her bedroom without her tiny hearing aids installed. The noise she made and the aromas she coaxed from the stove colluded to create a joyous cacophony of purpose. It was like an olfactory alarm clock tipping us off to the crispy potato kugels, steaming pots of chicken soup, tomatoey roasts, and fudgy brownies cooling on the counter for that weekend’s meals.

			Shabbat officially began when my father went off to shul (synagogue) and my mother, sister, and I—freshly scrubbed, combed, and dressed in our best—gathered around a tray holding silver candlesticks. (Women also sometimes attended shul, but it was more customary, at least in Orthodox homes, for women to stay home. We all went to shul together on Shabbat morning.) My mother would strike a match, light four candles—one for each member of our immediate family—and we would all move our palms in a circular motion three times, beckoning special Shabbat energy before covering our eyes and blessing the candles.

			Once my father came home, we would sit and talk for a few minutes, then head to the table and begin singing. First we would harmonize “Shalom Aleichem,” an incantation meant to welcome in the angels who were said to have ushered my father—and Shabbat—home safely. Then we’d sing “Eshet Chayil” (“Woman of Valor”), an acrostic poem set to music that described the perfect woman according to the parameters of an ancient, traditional view—essentially, a domestic goddess (and knowing full well that we women are wayyy more than that).

			Our father would give each of us girls a special blessing, and I can still feel his warm hands on the top of my head, something that centered me no matter what weekday drama might have rocked my childhood/adolescent world.

			Next he recited the kiddush, the ritual blessing over wine, holding a silver cup and passing it around for a sip of treacly Concord grape Manischewitz poured from a heavy crystal decanter (the good stuff was served later, with the meal). After we washed our hands, my father would bless the two loaves of challah with yet one more prayer, slice the bread, and dinner would begin. In their season, we started with artichokes accompanied by a lemony mayo dip. Next, we slurped crystal-clear chicken soup that had been cooked over a low flame for the course of a whole night, with the vegetables and deliciously overcooked chicken served on the side, followed by tender, juicy roast chicken, a crispy potato or lusciously sweet noodle kugel (casserole), fresh vegetables, and a simple salad.

			More often than not, we also had company. In addition to our friends and family, we often welcomed many strangers. Every week the phone would ring, with visitors saying they had heard we offered Shabbat hospitality and were there possibly, perhaps, by any chance, a few seats at our table?

			Some weeks it was a scholar speaking at nearby Stanford University. Other times it was my high school friends (of all religions . . . or no religion at all). Other times it was a young family seeking treatment at the medical center, or a Nobel Prize–winning mathematician. Sometimes it was a recently divorced mom who bunked with her kids on the pullout sofa in the living room. One summer, after I came home from camp, my dad schlepped my duffel bag into my bedroom, pointed at my bed, and said, “The chief rabbi of France slept there for a few days.”

			So much about Shabbat was about the food and the table that the two are inseparable in my mind. During the week we ate meals, but on Shabbat we had celebrations. Between bites of chopped liver, we sang songs. We learned from our guests about happenings in far corners of the world. We listened to stories from our grandparents and had their ears to hear ours. My sister and I felt heard and seen, cherished, loved, and celebrated, and we had Shabbat to thank for all of this. If I ever have to wonder why I’m so comfortable surrounded with people, it’s because of Shabbat, having witnessed firsthand groups of people linked together by a ritualistic table laden with delicious food and, more importantly, infused with graciousness.

			After college, I spent a few years in Jerusalem with two close friends in a run-down apartment we furnished with the cheapest used refrigerator and dining table we could find. It was there that I took everything I had absorbed at home and cooked Shabbat meals with my friends, hosting many other young expats who were thousands of miles away from their families and craving a bit of the special sauce only a Shabbat meal could provide.

			A few years later I moved to New York to pursue a career in food, at the same time drifting from my religious observance, mostly abandoning the tradition of preparing Shabbat dinner as well. Just like on any other night of the week, I would dine out at noisy restaurants and drink at even noisier bars. But what I thought would feel like freedom instead often left me unmoored, empty, and exhausted.

			Without the anchor of that meal and the opportunity to unwind my week, I felt a bit lost. That’s when I realized that staying home, hosting loved ones, and cooking food had imbued the beginning of the weekend, and in fact my life, with a deeper sense of meaning. Although I left many of the stricter religious traditions behind me for good, I started making Shabbat meals again, knowing that it was just what I needed—and continue to need to this day.

			That remains even more true for me here in Israel, where Shabbat is practically a national holiday. Religious or not (only half the Jewish population identifies as ritually observant), Israelis revere Shabbat for the edible opportunities it offers, in the form of open-ended meals where time stops and relaxation is the order of the day.

			In a hectic place where still moments are few and far between, Shabbat is a quieter, meditative time, when meals serve as magnets for togetherness and the day leaves time for actual naps (not weekday catnaps), going somewhere to pray, reading on beaches, taking hikes, walking over to the museum, or doing absolutely nothing at all.

			I cook for Shabbat most of all because it feeds my soul. It’s a weekly spiritual check-in with a delicious payoff. In this book, most of the dishes are my personal interpretation of this divine time. The bulk were created by me or inspired by the Shabbat meals of my youth, mixed in with a fair number learned from local cooks I admire who shared their traditions and stories with me. The recipes paint a picture of oneg shabbat (Shabbat delight), one plate at a time, and they await your attention, interpretation, and embrace.

			It is my hope that Shabbat can be your palace in time, your personal haven for friends, family, and yourself, one where cooking can be a gateway to making Shabbat and its tantalizing food sacred to you in your own way.

			Shabbat Shalom.
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		A FEW STAPLES

		These are some kitchen staples you’ll want to buy or make to create the recipes in this book. Many of them appeared in Sababa, and I am repeating some here, often in abbreviated or adapted form.

		AMBA Makes 2 cups

		Peel 1 large or 2 medium completely unripe green-skinned mangoes (1 to 1¼ pounds total), such as Tommy Atkins variety; discard the peels. Grate the peeled mangoes on the large holes of a box grater straight into a medium saucepan. Add 2 cups water, 1 finely diced medium onion, 1½ tablespoons chopped jalapeño (with seeds), 2 tablespoons kosher salt, 3 chopped garlic cloves, 1 tablespoon ground turmeric, 1½ teaspoons yellow mustard seeds, 1 teaspoon ground fenugreek, ½ teaspoon ground cumin, and ½ teaspoon sweet paprika. Bring to a boil, reduce the heat to medium-low, and cook, stirring, until the mango and onion have softened and the liquid has reduced slightly, 20 to 25 minutes. Remove from the heat, cool slightly, then stir in 3 tablespoons fresh lemon juice and 1 teaspoon fish sauce (optional, but this gives a great funky tang). Transfer to a blender or food processor and puree until smooth and glossy, 20 seconds. Store in an airtight container in the refrigerator for 1 month.

		BAHARAT SPICE BLEND Makes ¾ cup

		In a bowl, combine 6 tablespoons ground cinnamon, 3 tablespoons finely ground black pepper, 2 tablespoons ground allspice, 2 teaspoons ground cardamom, 2 teaspoons freshly grated or ground nutmeg, 1 teaspoon ground ginger, and 1 teaspoon ground cloves. Store in an airtight container for up to 6 months.

		HARISSA Makes 1 cup

		Arrange 7 dried chilies de arbol and 1 dried guajillo chile (or 3 more chilies de arbol) in a bowl and cover with 1 cup boiling water; soak 1 hour. Drain, discard the water, then open the peppers and remove and discard as many seeds as you can; coarsely chop the flesh. Toast 1 teaspoon each caraway, cumin, and coriander seeds in a small skillet over low heat until fragrant, 2 minutes. Cool, then grind them in a spice grinder to a fine powder. Add the spices to the bowl of a food processor with 2 garlic cloves, the chopped chilies, ¼ cup olive oil, 1 tablespoon fresh lemon juice, 1 tablespoon sweet paprika, and 2 teaspoons kosher salt. Process the mixture and press it through a fine-mesh sieve into a bowl, discarding any solids. Pack the harissa into a jar with a tight-fitting lid, cover with another tablespoon of olive oil, and store in the fridge for up to 1 month.

		TAHINI SAUCE Makes 2½ cups

		In a large bowl, combine 1 cup pure tahini paste, 2 minced garlic cloves, and 2 teaspoons kosher salt. Whisk in ⅓ cup freshly squeezed lemon juice until incorporated, then whisk in ½ cup water until the tahini is thick, creamy, and just pourable, 25 to 30 seconds. Thin with more water or lemon juice as needed, and season with salt to brighten it up. Refrigerate in an airtight container for up to 4 days; let come to room temperature and loosen with water and lemon juice to taste.

		LABANEH Makes 2 cups

		Arrange a large, clean linen towel, flour sack, or triple layer of cheesecloth inside a medium bowl. In another bowl, whisk together 4 cups whole-milk yogurt, 1 tablespoon freshly squeezed lemon juice, and 2 teaspoons kosher salt. Transfer the mixture to the towel-lined bowl. Gather up two opposite sides of the towel and tie them into a knot, then loop the two remaining opposite sides through and tie them into a knot, leaving the ends for hanging. Find a space over a kitchen or bathroom sink or shower or tub and hang the labaneh, letting the liquid drip into a bowl if you’re not working over a sink or shower. Drain a minimum of 4 hours (for a consistency similar to Greek yogurt) and a maximum of 24 (for something more like cream cheese), depending on how thick you like your labaneh. Transfer to an airtight container and refrigerate for up to 1 month.

		POMEGRANATE MOLASSES Makes 1 cup

		In a small saucepan, whisk 5 cups pure pomegranate juice and 2 tablespoons honey. Bring to a low boil over medium-high heat; boil until reduced to 2 cups (use a measuring cup to gauge the volume), 25 minutes. Reduce the heat to medium-low. Simmer, stirring occasionally, until small bubbles form all over the top. Reduce the heat to low; simmer until the liquid is visibly thickened but not as thick as honey (it will thicken as it cools); the bubbles will be foamy and small. Remove the pan from the heat and dip a spoon into the molasses; if you run your finger over the back of the spoon, a distinct stripe will form. Refrigerate in an airtight container for up to 6 months.

		PRESERVED LEMONS Makes 2 cups

		Wash a 24-ounce jar and its lid (preferably plastic) in soapy water; dry. Working with 8 lemons and 1 cup kosher salt, use a sharp knife to cut an X shape through each lemon so it is quartered but not cut all the way through. Working over a bowl, hold a lemon open in your hand. Pack a heaping tablespoon of the salt inside, close the lemon, and fit it into the jar. Repeat with the remaining lemons and salt, fitting the lemons in the jar as tightly as possible. Sprinkle more salt on the lemons as you go along. Juice will gush out of the lemons and fill the jar. If needed, add more freshly squeezed lemon juice to cover the salted lemons and fill the jar. Seal tightly, place the jar on a plate to catch any leaks, and leave it in a sunny place for at least 2 weeks and up to 3 months, flipping the jar occasionally and adding lemon juice during the first few days to keep the jar filled with liquid. Refrigerate for up to 1 year.

		PRESERVED LEMON PASTE Makes 1½ cups

		Remove as many seeds as you can from 1 cup (2 large) preserved lemons. Roughly chop the lemons and add them to a bullet-style blender or the small bowl of a food processor with 1 teaspoon sweet paprika and ½ cup extra-virgin olive oil. Blend until creamy and smooth, 1 minute. Refrigerate in an airtight container for up to 1 month.

		SCHUG Makes 2 cups

		In a food processor, process 2 cups each packed fresh parsley and cilantro (including tender stems), 20 garlic cloves, 10 medium jalapeños (trimmed, but seeds and veins left intact), 2 teaspoons kosher salt, 2 teaspoons ground cumin, 2 teaspoons freshly ground black pepper, and 2 teaspoons freshly squeezed lemon juice until smooth, adding 1 to 2 tablespoons water and scraping down the sides of the processor if the mixture sticks to the sides, about 1 minute. Transfer to an airtight container, cover with 2 tablespoons olive oil, seal, and refrigerate for up to 1 month.

		ZA’ATAR SPICE BLEND Makes ¾ cup

		Arrange 1 cup picked fresh hyssop (za’atar) leaves (or oregano leaves) on a paper towel–lined microwave-safe plate and microwave, stopping and stirring every 30 seconds, until dry and crumbly, 2 to 2½ minutes. Crumble the dried leaves by hand or in a spice grinder until almost fine and combine them in a medium bowl with 3 tablespoons dried marjoram, 3 tablespoons toasted sesame seeds, 4 teaspoons dried thyme, 1 tablespoon ground sumac, and 1 teaspoon fine sea salt. Store in an airtight container for up to 3 months.

		A FEW OTHER NOTES

		SALT

		I always use Diamond Crystal kosher salt where kosher salt is called for. If you are using Morton, or a heavier, denser kosher salt, please halve the amount.

		METRIC MEASUREMENTS

		I have added metric measurements (in grams) to the baking recipes. More and more American cookbooks are continuing to do so, catching up with bakers around the globe. The recipes will all work with their conventional measurements, but if you like, by all means use the metrics.
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			CHALLAHS, BREADS & CRACKERS

			
				Golden Challah

				Challah Rolls

				Pull-Apart Challah Sticks

				Water Challah

				Sesame Pavlova Challah

				Jachnun (Rolled Yemenite Sabbath Bread)

				Dabo (Ethiopian Shabbat Bread)

				Pletzlach (Poppy Onion Crackers)
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		GOLDEN CHALLAH

		If there is one recipe that defines Shabbat, it’s challah, and my table isn’t complete until a pair of loaves sit on the table. The wonderful challah recipe from Sababa contains olive oil and honey, and while it has made regular bakers out of many of you, I wanted this one to be even simpler, using vegetable oil and plain white sugar instead of olive oil and honey. I also add a tiny pinch of turmeric, which gives the challah the most gorgeous golden hue without imparting any flavor. The key to the challah’s perfect crumb is allowing plenty of rising time, both before and after braiding. I am a devotee of a simple three-strand plait; Instagram was practically created for incredible eight-strand artworks, but the simple, meditative back-and-forth of a three-strand braid means you’ll be able to do this one with your eyes closed. My recipe recommends kneading by hand after pulling the initial dough together in a stand mixer, but if you want to machine-knead, by all means use the mixer to do so.

		Makes 2 large or 3 medium challahs

		Active Time:

		35 minutes

		Total Time (including rising and cooling time):

		4 hours 30 minutes

		


		
			1 cup (236 grams/ml) warm water (110° to 115°F, a little hotter than you think), plus up to ¼ cup (60 grams/ml) more

			½ cup (100 grams) plus 2 tablespoons (24 grams) sugar

			Two ¼-ounce (7-gram) packets active dry yeast (4½ teaspoons/14 grams total)

			½ cup (110 grams/ml) vegetable oil, plus ½ tablespoon (7 grams/ml) for greasing the bowl

			⅛ teaspoon ground turmeric

			4 large eggs

			6 cups (780 grams) all-purpose flour, plus more as needed

			2½ teaspoons (14 grams) fine sea salt

			½ cup (70 grams) sesame seeds

			Flaky sea salt, such as Maldon, or kosher salt

		

		
				
				In the bowl of a stand mixer, whisk the warm water and the 2 tablespoons (24 grams) sugar (I use a fork—no need to dirty the whisk). Whisk in the yeast and let it get foamy and fluffy for 5 to 6 minutes (if this doesn’t happen, your yeast is dead! Start over!). Whisk in the remaining ½ cup (100 grams) sugar, ½ cup (110 grams/ml) of the oil, the turmeric, and 3 of the eggs until incorporated.

			

				
				Add the flour and fine sea salt, then fit the mixer with the dough hook to incorporate the ingredients well and mix on medium speed, stopping the mixer and using a silicone spatula to coax any loose flour into the dough, until the dough is shaggy but unified, 3 minutes. If the dough does not hold its shape at all and looks more like a wet blob, add more flour, ¼ cup at a time, to achieve the desired texture; if the dough feels dry and crumbly, add up to ¼ cup more water. If you wish to knead in the mixer: switch to the dough hook and continue to knead on medium speed until the dough is plush and slightly tacky without being sticky and pulls away from the mixer (it’s OK if there’s some dough sticking to the sides of the bowl), 5 to 6 minutes (the dough may seem ready earlier, but kneading this long helps develop the gluten, which will make for a stronger, better dough with better crumb and structure).

				If kneading by hand, transfer to a very lightly floured work surface (if you have a marble countertop, I recommend starting without flour and only adding it if the dough feels impossibly sticky in an all-over-your-hands way).

				

				
				Using the heel of one hand to lean into the dough and the other to rotate it, knead until a very smooth dough forms, another 9 to 10 minutes. If you get tired, rest for a second, throw some dishes in the sink, then keep kneading for another minute or two. You should be able to hold the ball of dough and not have it stick to your hands, but it also shouldn’t feel too dry or tear across the top; you’re looking for smooth!

			

				
				Add the remaining ½ tablespoon oil to a large metal bowl and use a pastry brush or your hands to coat the bowl with the oil. Add the dough, flip it to coat lightly in oil, seal with plastic wrap, then cover with a clean kitchen towel and let the dough sit in a warm place until at least doubled but ideally tripled in size, 1 hour 30 minutes to 2 hours for double and 3 hours for triple (tripling makes the dough lighter, so if you have time, I recommend it). Uncover the dough and punch it down with your fist, then transfer the dough from the bowl to the work surface.

			

				
				Cut the dough into 2 equal-sized pieces (or 3 for smaller challahs), then cut each larger piece into 3 smaller pieces.

			

				
				Line a large baking sheet with parchment paper. Press down on each piece of dough to release any air bubbles, roll each into a 12-inch log (or a 10-inch log if you are making 3 challahs), then roll out and taper the ends of each log to form 16-inch logs (or 12-inch logs for 3 challahs). Let the logs rest for 5 minutes to allow the gluten to relax. Pinch the top ends together, pressing down the pinched top with a chef’s knife to secure the dough. Braid the logs, forming a challah that is slightly tapered on both ends and plump and generous as it reaches the center. Tuck the ends under and arrange the loaves on the parchment-lined sheet, leaving at least 4 inches between loaves. Let rise, covered, in a warm, draft-free place, until the challahs puff and nearly double in volume, 1 hour.

			

				
				During the last 15 minutes of rising, set a rack in the center of the oven and preheat the oven to 350°F.

			

				
				Beat the remaining egg in a small bowl, then brush the challahs thoroughly all over with the egg, making sure not to neglect the sides of the challah all the way down to the parchment (so that the sesame seeds will coat the whole challah). Coat each challah with ¼ cup of the sesame seeds (or about 2½ tablespoons if you’re making 3 challahs). Sprinkle with the flaky sea salt and bake until the challahs are golden and fluffy and the undersides are a lovely golden brown color and sound hollow when tapped, 34 to 36 minutes for 2 large loaves, 28 to 30 minutes for 3 medium loaves.* Cool and slice.

			

		

		*Another way to determine if challah is done? Insert a meat thermometer into the center. If it reads 190–195°F, you’re there.

		
			Two Challahs on the Table

			According to the biblical story, while the Jewish people were in the desert, attempting to travel from Egypt to Israel, they were hungry. To feed them, God sent down manna from heaven (aha—now we know where that phrase comes from!), and it took on the taste of whatever it was the Jews wanted to eat. During the week, they each received one piece of manna, but before Shabbat they received two, so they wouldn’t have to work by gathering their meal. Today, we place two loaves of challah on the table for Shabbat meals to symbolize those two pre-Shabbat portions of manna.
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		CHALLAH ROLLS

		For making sandwiches or when you’re a smaller crowd, perfect little challah rolls are the way to go. Though I make a suggestion for shaping, you can always just form the challah into balls and bake them that way. I like to wrap them individually and freeze, then defrost and use as needed.

		Makes 15 rolls

		Active Time:

		25 minutes

		Total Time (including rising and cooling time):

		4 hours 15 minutes

		


		
			All-purpose flour, for dusting

			1 recipe Golden Challah dough, fully risen

			1 large egg, beaten, for brushing

			Sesame, nigella, or other seeds of your choice

		

		
			Line a baking sheet with parchment paper. On a clean, lightly floured work surface, divide the dough into 15 equal-sized pieces. Roll each one into a 10-inch log. Working with one piece at a time, bend the log into a horseshoe shape, then cross one end over the other so the top third resembles the letter O and the bottom two-thirds resembles the lower side of an X. Pull the lower right corner up and through the O, then tuck the lower left corner behind the O and pinch the 2 pieces together. Place on the parchment-lined sheet, leaving at least 4 inches between rolls, brush with the egg wash (save the rest for the second brushing), and let rise, uncovered, until almost doubled in size, 1 hour to 1 hour 15 minutes. During the last 15 minutes of rising time, set a rack in the center of the oven and preheat the oven to 350°F. Brush the rolls again with the egg wash, then sprinkle with seeds and bake until golden and puffed, 19 to 20 minutes.

		

		
			Kneading by Hand

			Though most of the bread recipes in this book have a machine-kneading option, there’s no substitute for hand kneading—it’s the best way to get a feel for the texture, elasticity, and moisture level of dough. I sometimes find that dough that feels sticky in the mixer may not need more flour, just a hand-knead; it seems to respond to the human touch, coaxing the dough into its desired state once it’s received a little TLC. Even if you choose to knead in a stand mixer, do yourself a favor and consider pulling the dough from the mixer a minute early and finishing the process by hand on a smooth, clean, dry surface, incorporating as little flour at a time as possible on the countertop.
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		PULL-APART CHALLAH STICKS

		Making these sweet little braids has become a favorite way to prepare challah in our home. The toppings can be adjusted to suit your taste or audience; choose a variety of whole seeds, salts, and seasonings, or, if you like, keep it simple and top the entire pan with one thing. As they rise and bake, the challahs become kissing cousins, meeting one another at the sides. Each braid is perfect for one or two people, and after baking, they freeze beautifully as individuals, ready to be defrosted and served with dips and breads, or alongside a bowl of soup.

		Makes eight 12 × 2-inch challah sticks

		Active Time:

		1 hour

		Total Time (including rising and cooling time):

		4 hours 40 minutes

		


		
			1 recipe Golden Challah dough, fully risen

			1 large egg, beaten, for brushing

			Sesame seeds, sunflower seeds, nigella or black sesame seeds, za’atar, ground sumac, flaky sea salt, and/or other toppings of your choice

		

		
				
				Line a baking sheet with parchment paper. Divide the dough into 8 equal-sized pieces. Cut each into 3 smaller pieces and roll each piece into a 12-inch log, keeping the logs you’re not braiding covered with a towel to prevent drying out. Pinch the top ends together and braid into long, narrow challahs about 1 inch wide × 12 inches long, pinching the ends once braided and arranging them on the parchment-lined sheet, leaving ½ to 1 inch between each challah. Cover and let rise in a warm, draft-free place until puffed and nearly doubled in size, 45 minutes to 1 hour.

			

				
				During the last 15 minutes of the challah rising, set a rack in the center of the oven and preheat the oven to 350°F. Uncover and brush each challah with egg and sprinkle generously with the toppings of your choice. Bake until the challahs are golden, have risen, and touch one another, 25 to 26 minutes. Cool until easy to handle and serve warm or at room temperature.

			

		

		
			
			[image: ]
		

	
		WATER CHALLAH

		In the shtetls of Eastern Europe in the eighteenth and nineteenth centuries, eggs were expensive and hard to come by, so festive and indulgent recipes that did not require eggs were prized for their simplicity and affordability. At the Vishnitz challah factory in Bnei Brak (see this page), run by members of the Hasidic Jewish sect of the same name, the challahs are made using an eggless recipe often known as “water challah.” This type of loaf typically produces a darker, crunchier exterior, and I’m not complaining. I brush the challah with a combination of nondairy milk and maple syrup to keep it vegan, and the recipe can easily be doubled.

		Makes 2 medium challahs

		Active Time:

		25 minutes

		Total Time (including rising and cooling):

		5 hours 15 minutes

		


		
			1½ cups (350 grams/ml) warm water (110°F to 115°F, a little warmer than you think), plus more as needed

			3 tablespoons (38 grams) sugar

			One ¼-ounce (7-gram) packet active dry yeast (2¼ teaspoons)

			3 tablespoons (42 grams/ml) plus 2 teaspoons (10 grams/ml) neutral oil

			4¾ cups (618 grams) all-purpose flour, plus more as needed

			2½ teaspoons (14 grams) fine sea salt

			2 tablespoons (30 grams/ml) almond milk (or other vegan milk of your choice)

			2 teaspoons (10 grams) maple syrup or light brown sugar

			3 tablespoons (27 grams) nigella seeds, black sesame seeds, poppy seeds, or seeds of your choice

		

		
				
				In the bowl of a stand mixer, whisk the warm water and sugar (I use a fork—no need to dirty a whisk). Whisk in the yeast and let it get foamy and fluffy for about 10 minutes (if this doesn’t happen, your yeast is dead. Start over!). Mix in the 3 tablespoons (42 grams/ml) oil, then add the flour and mix until a shaggy dough forms, adding an additional 1 to 2 tablespoons warm water, if needed, to help the dough come together.

			

				
				Scrape any dough from the paddle attachment back into the bowl, then fit the mixer with the dough hook and knead for 2 minutes. Add the salt and continue to knead until the dough is smooth and elastic and pulls away from the sides of the bowl, adding flour by the tablespoon as needed, 5 to 6 minutes; the dough should be moist and plush but not sticky. To knead the dough by hand, dump it onto a lightly floured work surface and knead until the dough is plush but not sticky, 9 to 10 minutes.

			

				
				Lightly coat a large bowl (it could be the mixer bowl itself) with the remaining 2 teaspoons oil (10 grams/ml), place the ball of dough in the bowl, flip it gently to coat, cover with plastic wrap, and cover with a kitchen towel. Let the dough rise at room temperature until the dough has at least doubled in size (I like mine almost tripled in size), 2 hours to 2 hours 30 minutes in a colder room or 1 hour 30 minutes to 2 hours in a warmer room.

			

				
				Line a baking sheet with parchment paper. Uncover the dough, turn it out onto the counter, and cut it into 2 equal-sized pieces. Divide each half into 3 pieces and roll each one out into a rope about 11 to 12 inches long. Let the logs rest for 5 minutes to allow the gluten to relax. Pinch the top ends of the ropes together and braid them, then tuck the ends under, weighing down the pinched end with a chef’s knife to secure the dough. Repeat with the second half of dough. Place the loaves on the parchment-lined baking sheet and let rise, uncovered, until fluffy and high, about 1 hour 30 minutes.

			

				
				During the last 15 minutes of the second rise, arrange a rack in the center of the oven, and preheat the oven to 365°F.

			

				
				In a small bowl, whisk together the almond milk and maple syrup. Gently brush the tops and sides of the challahs with the liquid, sprinkle with the seeds, and bake until the crust is deeply golden brown and the bottoms sound hollow when tapped, 25 to 30 minutes. Cool before slicing or tearing.
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		SESAME PAVLOVA CHALLAH

		Challah can feel downright dessert-like all on its own, but somehow additions of streusel, cinnamon sugar, chocolate chips, and even frosting have become popular in recent years. Here’s my contribution to the genre, which I’ve nicknamed the Pavlova Challah. By letting the challah dough bake for 10 minutes first, removing it from the oven, slathering on a layer of sweet meringue and a sprinkling of sesame seeds, and returning it to the oven to bake again, the top develops a gorgeous, swirly, crunchy topping with a soft, chewy center. Many recipes call for leaving the oven door propped open to cool and crisp the meringue post-baking, and I do the same; bake these at the end of the day or when you know you don’t need your oven afterward for a few hours. Do it properly and you will be rewarded with a challah variation that may seem like a novelty but may just become a permanent part of your repertoire.

		Makes 3 medium or 2 large challahs

		Active Time:

		1 hour

		Total Time (including rising and cooling time):

		4 hours 45 minutes

		


		
			1 recipe Golden Challah dough

			1 large egg, for brushing the challah

			Pinch of salt

			3 large egg whites

			1 teaspoon (6 grams/ml) white vinegar, plus more for cleaning the mixer

			½ cup (100 grams) sugar

			3 tablespoons (27 grams) sesame seeds

			1½ teaspoons flaky sea salt, such as Maldon, for sprinkling

		

		
				
				Prepare the challah up to shaping and rising the braided loaves. Whisk the egg with the pinch of salt. During the last 10 minutes of rising time, brush the sides of the challah with the egg wash, leaving the tops unbrushed (this will help the meringue adhere and bake without additional moisture).

			

				
				Preheat the oven to 350°F.

			

				
				Wipe the bowl of a stand mixer and its whisk attachment (or the whisk beaters from a handheld electric mixer) with vinegar to clean them. Fit the mixer with the whisk attachment and beat the egg whites at medium-high speed until white and frothy, about 1½ minutes. Add the vinegar, and with the mixer running, beat in the sugar in a slow, steady stream. Beat at high speed until the meringue is glossy and holds stiff peaks, 5 to 6 minutes (beating for this long creates a stronger meringue). You should have about 3 cups meringue.

			

				
				Bake the challahs without the meringue until they begin to rise but are still pale in color and are not baked through, 10 minutes.

			

				
				Remove the challahs from the oven and cool on a rack for 5 minutes. Working quickly, dollop a third of the meringue over the top of each medium challah (or about half if you’re making 2 large challahs), spread it evenly over the loaves into a ¼-inch layer, forming some decorative peaks, and if making three medium challahs, sprinkle each challah with 1 tablespoon sesame seeds and ½ teaspoon flaky sea salt; if making 2 large challahs, sprinkle each with 1½ tablespoons sesame seeds and ¾ teaspoon flaky salt. Return to the oven and bake until the meringue is lightly browned and dry to the touch and the sesame seeds are toasted, an additional 20 to 25 minutes for smaller challahs and 30 to 35 minutes for larger challahs (if the meringue is still soft, lower the temperature to 200°F and bake until the meringue is drier, another 5 minutes). Turn off the oven, prop the door open with the handle of a wooden spoon, and let the challahs cool in the oven for at least 1 hour and up to 4 hours (this allows the meringue to crisp further as it cools). Slice the challah with a serrated knife and eat immediately. This challah is best enjoyed the day it’s made, but can be stored, loosely wrapped in foil, for up to 3 days. Toast leftovers before serving.
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		JACHNUN

		(Rolled Yemenite Sabbath Bread)

		If ever there was a weekend Shabbat cult food, jachnun—deep golden coils of buttery dough baked low and slow—fits the bill. As is the case with yeasty, brioche-like kubaneh bread, jachnun, which contains only baking powder, is traditionally placed in the oven or on a hot plate before Shabbat on Friday, then devoured the following morning after synagogue prayers. It’s sold in almost every makolet (mini-market) and from food trucks and carts all over the country, and in the neighborhood where I live (Tel Aviv’s Yemenite Quarter), tiny jachnun joints (usually open only on Friday and Saturday) sell it by the piece with its traditional accompaniments: resek (grated tomato), schug (hot sauce), and hard-cooked eggs.

		As a teenager, my friend Merav Tzanani Perez—known as Tamati at the coffee shop her husband, Miki, named after her—would have a traditional Shabbat dinner with her family at home, then go out clubbing until the wee hours. Upon coming home, she’d become intoxicated anew with the buttery aroma of jachnun slowly baking in the oven. “I wanted to sneak into the pot and demolish all of it,” said Merav. “But I’d go to bed, then wake up to those jachnun rolls, sweet and slightly golden and crusty on the outside.” Merav arranged for me to visit her mother, Ramia, at home to learn how to make jachnun. As a newlywed, Ramia, a retired nursery school teacher, learned to prepare a variety of Yemenite breads, which she would sell on Fridays. Watching Ramia, I found a similarity between jachnun and strudel (see this page) in that pieces of dough are stretched gossamer-thin before use. Though it’s a much more rustic process, jachnun is roughly croissant-like, with flaky layers that can be pulled apart once cooked. These days, Ramia makes the dough less often but still in huge batches, which she freezes and distributes to her children and grandchildren to take and bake at home. Merav, for one, is grateful. “I never learned how to make jachnun,” she told me. “Maybe now I’ll try.”

		Makes 12 jachnun

		Active Time:

		1 hour 30 minutes

		Total Time (including cooking time):

		12 hours 30 minutes

		


		
			7 cups (910 grams) all-purpose flour

			⅓ cup (67 grams) sugar, plus more as needed

			1 tablespoon (18 grams) fine sea salt, plus more as needed

			½ teaspoon (2 grams) baking powder

			1 tablespoon (21 grams) honey

			2¼ cups (532 grams/ml) lukewarm (115°F) water, plus more as needed

			1 tablespoon (14 grams/ml) vegetable oil, for greasing, plus more as needed

			¾ cup (1½ sticks/6 ounces/170 grams) very soft (but not melted) unsalted butter, plus more as needed

			8 large eggs, shells gently washed with soap and dried

			8 vine-ripened tomatoes (about 1½ pounds)

			Schug (this page)

		

		
				
				In a large bowl, combine the flour, sugar, salt, baking powder, and honey. Add the water and use your hands to mix a loose, sticky dough, 2 to 3 minutes. Let the dough rest for 10 minutes, then grab a corner of the dough from underneath, pull the dough, and fold it over the top and across the dough, rotating the bowl a bit each time and repeating three or four times total. Seal the bowl with plastic wrap, cover with a clean kitchen towel, and let it rest in a warm place for 1 hour. Lightly oil a baking sheet with the oil, then use oiled hands to divide the dough into 12 equal-sized pieces and transfer them to the baking sheet. Cover loosely with a large plastic bag and let the dough rest again for 10 minutes.

			

				
				Preheat the oven to 200°F. Cut two parchment circles the same size as the bottom of a 9- or 10-inch kubaneh pan (an aluminum pot with a tight-fitting lid) or another pot with a heavy lid. Butter one side of one of the parchment rounds and set it into the pan, buttered side up. Use oiled hands to lightly grease the counter, then place one of the dough pieces on the counter. Scoop up 1½ tablespoons of the butter with your hands and use it to help spread the dough as thinly as you can into an almost-translucent rectangle (it may tear a bit; that’s OK), about 12 inches wide × 18 inches long.

			

				
				Using both hands, take both ends from one long side of the dough and fold them toward the center, then take the other long ends and fold them over to create a long, narrow three-layered rectangle (this is called an envelope fold). Starting at one narrow end, roll into a log, trying to lift slightly as you fold to aerate the log, pulling the sides out so you end up with a uniform log. Arrange the jachnun in the prepared pan or pot, then repeat with more butter and dough, arranging 3 or 4 logs, then layering the next 3 or 4 in the opposite direction. Butter one side of the remaining parchment round and place it, buttered side down, on top of the jachnun. Nestle the eggs in their shells on top of the parchment and cover tightly, sealing with foil if the lid is not tight.

			

				
				Bake in the oven (or on the lowest setting of a hotplate) until the jachnun is deeply golden and the layers can easily be pulled apart, 11 to 12 hours.

			

				
				Right before serving, grate the tomatoes on a box grater into a bowl; discard the skins. Season with pinches of sugar and salt to create the ultimate vine-ripened tomato taste. Separate the jachnun rolls and serve them alongside the eggs with the grated tomato and schug.
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		DABO

		(Ethiopian Shabbat Bread)

		I first met my incandescent friend Fanta Prada while passing by her Ethiopian restaurant, Balinjera (“Ba li” is Hebrew for “I want,” and injera is Ethiopia’s signature fermented, crenellated bread), in my neighborhood near the shuk. A force of nature who worked as a model around the world for years and also picked up a law degree along the way, Fanta has made it her life’s mission to share the beauty of Ethiopian-Jewish life with the world—something she does at the restaurant and her cultural center, Battae, which hosts groups from Israel and abroad. Fanta came to Israel in 1991 with thousands of other Ethiopian Jews—believed by many to be one of the twelve lost tribes of Israel—as part of Operation Solomon, a covert airlift mission to rescue Ethiopia’s Jewish community from famine and civil war. “The excitement and anticipation of getting to our homeland after waiting for generations is something I can still feel like it was yesterday,” she told me. A talented, energetic cook, Fanta is also the primary host of her large extended family. For Shabbat she makes sweet, fluffy dabo bread, an unbraided and usually round loaf that, unlike the better-known injera, isn’t made with teff but rather with regular all-purpose flour. One day last year I was lucky enough to learn how to make it with Fanta at her home. After kneading the dough with spices, she allowed it to rise quickly before baking it on the stovetop to
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