MARCIA’S GOOD-AS-GOLD CHALLAH WITH HONEY
Ingredients

2 envelopes of dry yeast

2 cups of warm water

4 teaspoons of salt

½ cup of honey

1-1/4 cups of canola or corn oil

3 eggs, beaten

about 7 cups of unbleached flour

Dissolve the yeast in the water in a large bowl.  Let the yeast rest for a few minutes, then add salt, honey, and shortening, stirring.  Blend in the eggs, leaving about a tablespoonful of beaten egg in the bowl to brush on top of the loaves before baking.  Stir in the flour gradually, and keep stirring until the dough is too stiff to stir anymore.  Then sprinkle flour on a clean counter or bread board and turn the dough out onto the floured surface.  Knead until satiny smooth, adding flour gradually and watching to be sure the dough remains elastic and does not become too dry.  Wash out the bowl, dry it with a towel, and grease it lightly with oil using a paper towel or paper napkin.  Place the dough in the bowl, cover with a clean cloth, and set in a warm place (but not a hot oven!) to rise until double in bulk.  In the winter, the rising may take a couple of hours; on a hot summer’s day, it may take as little as one hour.

When the dough has doubled in bulk, punch the air out with your fist, then turn the dough out onto a clean, lightly floured surface and knead until there are no bubbles of air remaining.  Then lightly grease two bread pans with oil, divide the dough in half, form each half into a loaf  (turn the sides under), and place the loaves in their pans and let rise.  When the loaves have doubled in size once again, brush the tops with the reserved egg mixture.  Bake in a preheated 350 degree oven for one hour, until golden brown.
This bread is delicious warm from the oven with unsalted, whipped butter.  When it is cool, loaves freeze well.  It also makes very good sandwiches and French toast.  Because there are no preservatives, be sure to refrigerate parts of loaves (if you leave them out on the counter for a few days, they will become moldy).  You can also bake this bread in odd pans—an angel food pan, for instance, will make two loaves’ worth and produces a huge, ring-shaped loaf, spectacular for parties, especially if you time the baking so that the loaf is still warm when it reaches the party.
