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In this class, Melissa Weller of Sadelle’s will cover The 
New York Triumvirate:  bialys, bagels, and babka.  
 

 Bialys:  The lesser-known cousins of bagels, bialys 
have a filled depression in the middle instead of a hole. 
They originated in a specific area in Poland and were 
brought to the US by immigrants.  In this class you will 
learn how to make a straightforward, traditional bialy, 
with an onion and poppy seed filling.      
 

Bagels: Melissa says, “I’ve spent a lot of time             
considering what goes into the perfect sourdough bagel. 
It’s nicely fermented but soft on the inside, with a good, 
crackly crust.” She’ll teach you tricks of the trade to 
achieve that perfect bagel, and she will also share stories 
about bagel culture in America.  
  

Babka: This bread had humble beginnings in Russia 
and Eastern Europe as scrap challah dough with nuts 
and seeds added. These days it’s a moist, rich bread 
with swirls of sweet filling, and Melissa has also created 
a formula for a laminated babka. The class will make 
different styles of babka: straight and laminated,   
chocolate, cinnamon, and golden raisin.  

Pastry chef Melissa Weller, whom Bloomberg  describes as “The Bagel Whisperer,” graduated from 
the French Culinary Institute in 2004. She went to work for the late Gina DePalma at Babbo and 
baked at Per Se and Roberta’s before becoming the co-owner and head baker at the bagel and bakery 
program at Sadelle’s in New York.    

“Weller has conducted her bagel research at an almost Talmudic level.” –Grub Street  

“Weller’s thickly glazed babkas are particularly outstanding.” – Food & Wine   


