PREPARING SHABBAT FOOD

INTRODUCTION TO PREPARING SHABBAT FOOD

Introduction to Preparing Shabbat Food

third meal, too.

CHALLA

WHAT TO USE FOR CHALLA

What IsChalla

Jewish festival medls.
The loaves must be:

¢ Whole, without significant parts missing.

e Made out of one or more of the Five Grains.

MAKING CHALLA

Six-Braid Challa for Shabbat

there were two columns of six loaves each.

NOTE " Since these showbreads were not changed on Rosh Hashana and Jewish festivals, we may use round

Breaking Apart Challot Baked Together
If you bake several units of dough in one pan and they expand into each other, you may not break them apart

SEPARATING CHALLA (HAFRASHAT CHALLA)

INTRODUCTION TO SEPARATING CHALLA

Introduction to Separating Challa


https://mail.practicalhalacha.com/c/6462

SEPARATING THE CHALLA PORTION

Separ ating the Challa Portion

After you knead more than 5 |bs. (2.3 kg) of flour at onetime:

¢ Hold part of the dough (at least 1 fl. 0z.) whileit is still part of the main mass of dough;
e Say the blessing lehafrish challa min ha'isa;

SITUATION v ou prepare dough, in asingle batch, from more than 2.5 Ibs. (1 kg), but lessthan 5 Ibs. (2.3
kg), of flour.

blessing; just say harel zu challa.

NOTE If you mix at least 2.5 Ibs. (1 kg) of dough, you must separate challa (without a blessing) even if you

BURNING THE CHALLA PORTION

Which Piece of Challa To Burn

back into the main dough.

When To Burn the Challa Portion

not keep them in a place where they might get used.

How To Burn the Challa Portion

CHOLENT

Cholent



GEFILTE FISH

Gefilte Fish
Eating gefilte fish, made of fish in which bones have been removed, avoids the necessity of doing the

been commonly served in poor areas during the week).

© Copyright 2026 Richard B. Aiken | www.practicalhalacha.com


https://mail.practicalhalacha.com

