chocolate pomegranate babka

rolling and splitting the logs into 4 strips
1.

On an unfloured smooth surface, divide the dough into 2 equal pieces. Shape each
into a smooth ball. Roll out the first ball into a 12x19-inch rectangle, about 1/8-inch thick
(let the dough rest to relax if it fights you, and make sure you roll it out all the way or
you won’t be able to use all the filling). To get a rectangular shape, pull the corners out
between rollings.
2. Once the first dough is rolled out, evenly spread half the filling over its surface, leaving
a border of 1/2-inch on one of the longer sides and 1/8 inch on all the other sides, and
brush a tiny bit of water on the side with the large border. Tightly roll it up from the
chocolatey long side to the bare long side. Pinch it closed, and then pinch the ends
closed too. Repeat with the other half of the dough and filling.
3. Let the 2 logs rest for 5 minutes, and then use scissors to slice each log open
lengthwise, leaving 4 strips of dough (2 from each log). Line a sheet pan with
parchment.

braiding the loaf
All strips should be facing cut-side-up at all times. Think of them as always having 4 sets of
parallel partners—when you twist them, each strip should join up with a new partner. If a strip
is coming from under another one, it should get folded over its partner. If a strip is coming
from over another one, it should be folded under its partner. If this makes no sense to you,
just follow the images and directions, and you’ll be just fine.

1) Place the first strip horizontally on a parchment-lined pan.
2) Place a second strip perpendicular to make a big plus sign.
3) Place a third strip horizontally and below the first strip.
4) Momentarily fold back the right side of the 1st strip.

5) Place a fourth strip vertically next to the second one.
6) Lay the first strip back over the fourth one to make an interlocking # sign.
7) Take the top 2 strips, and cross the right one over the left one; allow the 2 strips to criss
cross away from each other at an approximate right angle.
8) Continue with the other 3 pairs, being sure to cross in the same direction every time
(always cross the top one over in a counter-clockwise direction).

9) I’m working clockwise while crossing over in a counter-clockwise direction (doesn’t matter
which direction you work, just which direction you cross)
10) Once you’ve made all 4 criss-crosses, each strip will have met up with a new parallel
partner.
11) If you’re having trouble seeing the new pairs, turn the sheet pan 45°. The new pairs are
now pointing toward 12, 3, 6, and 9:00, like when you started.
12) Cross the ones on top, but this time going left over right.

13) Continue with the other 3 pairs, being sure to cross in the same direction every time
(always cross the top one over in a clockwise direction this time).
14) Here we go, moving from one to the next clockwise again, but this time also crossing over
in a clockwise direction.
15) After this second pass, you should end up with a bunch of little stubs (if they’re super long,
you can do 1 more round of twisting—these are not long).
16) Tuck these stubs under the loaf to make a neat round/square loaf.

