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SANDWICH AND CHALL AH INGREDIENT VARIATIONS
Challah is more closely related to sandwich bread than bri-
oche, but there are still key differences. Challah includes oil 
rather than butter and uses water rather than milk. Challah’s 

hydration is much lower at 46 Ă , compared with 69Ă  hydra-
tion for our White Sandwich Bread (see page 289). 
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