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were baked from dough made of flour of one of the five

grains and water. In addition, it must be a food that was
processed in a manner that makes it fit to be used as a basic staple of
a meal due to its satiating ability.t

The brocha of mezonos has a wider application than the
brocha of hamotzie, as it is said on any of the five grains that were
cooked, fried, or baked, in certain ways which will be explained in a
future issue.

In this issue, we will discuss when food is classified as
lechem. In certain instances, a food can never achieve the status of
lechem since it inherently lacks the ability to satiate, either because
of its ingredients or the way it was processed. (Many such examples
have already been discussed in a previous issue where we spoke
about pas habo bekisnin — snack items, such as cake, pie, and crack-
ers.) In other instances, something that has already achieved the
status of lechem may lose its unique status and be converted into a
mezonos item.

T he brocha of hamotzie is said prior to consuming foods that

Snack Items

It is very important to state at the onset of this issue that al-
though we alluded above to the fact that the brocha of hamotzie is
directed towards foods that satiate and are typically used as a basic
staple in a meal, this is not entirely exclusive. Foods that are com-
monly eaten as a snack generally require a mezonos. However, this
is only true if the food is inherently a snack item and is halachically
accepted as such, either because of its ingredients or the way it was
processed. An item that contains the same exact ingredients as ordi-
nary bread, is baked in the same form and manner as bread, and is
as soft as regular bread, requires a hamotzie. Since by halachic defi-
nition the item is considered bread and satiates just as bread does, a
hamotzie must be recited, despite the fact that it may be eaten as
snack and is kneaded into a shape that mirrors that of snack items.2

A contemporary application is with respect to soft hot pretzels
which are made from flour and water whose taste and texture is the
same as ordinary bread. This food requires the brocha of hamotzie,
regardless of the fact that people eat it in a manner in which snacks
are generally eaten.3
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One of the most essential concepts in

determining whether a particular food
has the status of lechem (and therefore requires a hamotzie), is
whether the food in question has to’ar lechem. To’ar lechem is com-
monly translated as the ‘appearance and texture of bread’.4

This concept is continuously mentioned by all the poskim.
Some contemporary items are unequivocally classified by Chazal
and the poskim as either having or not having to’ar lechem, while
others are ambiguous.5 Chazal, however, did set certain principles
and guidelines that determine the lechem status. In this issue, we will
outline the exact principles and guidelines as set forth by Chazal of
when a product requires a hamotzie or mezonos.

The Texture of the Dough

Bread is usually made from a thick and solid batter. Such a
batter is referred to as a blilah avah. Some foods that are made from
a liquid and loose type of batter (referred to as a blilah racha) may
also be a hamotzie, as will be explained below.

The following halachos apply to dough made from flour of
the five grains and water, which was baked, and has no additional
ingredients unless noted otherwise.

Bread that was made from a blilah avah is generally
hamotzie even if it is has been pressed thin.6 A common example is
pita bread. Recently, a new food item called ‘wraps’ has been sold
on the market. A wrap is an item that resembles a blintz wrapper but
has been made from a blilah avah that has been pressed thin. Most
poskim maintain that the brocha is hamotzie, unless it contains a
sufficient amount of sweet or spicy ingredients which alters its taste
considerably. (See the issue of Halacha Berurah on pas habo bikis-
nin — snack items, where the exact parameters of sweet and spicy
ingredients are discussed at length).? A blintz wrapper is generally
made from a blilah racha and will be discussed below.

Although crackers are also made from a blilah avah, they
require a mezonos, unless one eats an amount which would qualify
as k'vias seudah (See the issue of Halacha Berurah on pas habo
bikisnin — snack items, where this is discussed at length.) The reason
for this is because the crackers are baked to a degree where they
become much drier and harder, and due to the resulting texture are
only eaten as snacks. Bread, on the other hand, has a softer and
moister texture, and is therefore considered a satiating food.8
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( There are three levels of blilah racha discussed by the
poskim, each one having a different degree of thickness.

A blilah racha that has been poured into a mold causing the
resulting product to be fairly thick would require a hamotzie.?

If the batter was poured out on a flat surface (e.g., a griddle)
and spread out completely and the resulting product is therefore very
thin, its brocha is always mezonos, (see footnotes for dissenting opin-
ions concerning one who eats an amount that qualifies as k’vias
seuda).1© Many blintz wrappers fall into this category.ll Some types
of blilos racha are poured between two metal heating elements. The
two heating elements sandwich the batter which causes it to spread
out a bit, and the resulting product is very thin.12 Blintz wrappers or
waffles produced in this manner are also always a mezonos.13

If the batter was poured into a pan that causes the batter to
be a bit thicker than in the previous category but not as thick as in
the first category (i.e. liquid batters), it would require a mezonos,
unless one plans to eat an amount that qualifies for k’vias seudah. In
this last respect, it is no different than the halacha of pas habo bikis-
nin.14 Many homemade blintz wrappers fall into this category. The
blintz wrappers are made by mixing flour, water, and eggs, and then
pouring the batter into a frying pan. The resulting product is a thin
blintz wrapper that has a firm texture.15

Manner of Processing the Dough

There is a machlokes Rishonim whether dough that is made
from flour and water must be baked in order to necessitate a
hamotzie, or if a hamotzie must be recited even where the item is
cooked or deep fried.16 Some Rishonim maintain that as long as the
dough is a blilah avah, a hamotzie is to be recited, even if it was
cooked or deep fried.1” If the food was made from a blilah rachah
and was cooked or deep fried, it is a mezonos.1®8 Many Rishonim,
however, disagree and maintain that in all scenarios in order for an
item to require a hamotzie it must be baked. The Shulchan Aruch
rules in accordance with the latter opinion, but writes that a yorei
shomayim should avoid eating cooked or deep fried breads unless it
is during a meal. The Rema, however, notes that the minhag
ha'olam is to be lenient and recite a mezonos on any cooked
dough.1® The correct brocha on many donuts which are deep fried
would be dependent on this machlokes. The minhag ha’olam is to
recite a mezonos on donuts.20

Baking can be accomplished by placing the dough into an
oven or by placing it into a frying pan with just enough oil to prevent
it from getting burnt. If more oil is used than the minimal amount
needed to prevent the dough from getting burnt, it is questionable
whether it is considered cooking or baking. Such bread should only
be eaten during a meal, unless the oil alters the taste of the dough
significantly, in which case it is considered pas habo bikisnin.2! Deep
frying is classified as cooking.22 Bread that is cooked or deep fried
requires a mezonos even if one plans to eat an amount that would
qualify for k’vias seuda. This is unlike pas habo bikisnin which is
baked.23 Therefore, according to the minhag ha’olom which is to
recite mezonos on donuts, one would recite mezonos even if a very
large amount of donuts are eaten.24 It is important to note that many
commercially packaged donuts are not deep fried, but are baked.
Additionally, the dough is usually sweetened more significantly than
deep fried donuts. Such donuts would be classified as pas habo bi-
kisnin.25

Bread that was first scalded in boiling water and then baked
requires a hamotzie. Thus, bagels which are placed into boiling water
for a very short period of time before being baked have the regular
status of bread.26 The Chazon Ish opines that even if the dough was
completely cooked before it was baked, it still requires a hamotzie,
since once the item is baked it achieves the full status of bread.2

Bread that Loses 7o’ar Lechem

We mentioned above that an essential criterion to necessitate
a birchas hamotzie is for the bread to have to’ar lechem. The poskim
set forth several principles in determining when bread that has
achieved the status of hamotzie loses its to’ar lechem and requires a
mezonos to be recited instead.

One must recite hamotzie on bread even if the bread has
been broken up into small pieces. Even if bread has been finely
ground into powder form, it requires the brocha of hamotzie to be
recited before being eaten. A birchas hamazon would be required
afterwards if one eats an amount totaling a kezayis.22 A common
application of this principle is regarding finely ground bread crumbs
and matzah meal, (according to the minhag ashkenaz to recite
hamotzie on matzah all year round).2°

Bread that is the size of a kezayis always retains its hamotzie
status even after being cooked.30

Bread that is less than a kezayis which was cooked or deep
fried loses its to’ar lechem, and one recites a mezonos prior to eating
it.31 Cooking is defined as liquid that is in a pot on a fire or in a pot
that has just been removed from the fire and is still yad soledes bo
(approximately 110" - 165).32 There is a machlokes haposkim
whether frying has the same status as cooking.3® We mentioned
above that deep frying definitely has the status of cooking. Bread
that was not deep fried, but was fried with more oil than the small
amount needed to prevent the dough from burning, should only be
eaten during a meal.34 If only a minimal amount of oil was used, it is
considered baking and the bread retains its status of hamotzie.35

If the liquid from the pot that was on the fire was transferred
into a second utensil that is off the fire, the second utensil is called a
Kli shaini — a secondary utensil. Bread that is less then a kezayis
which was inserted into a hot kli shaini or even into a bowl contain-
ing cold liquids, can only lose its to’ar lechem if it is left in the liquid
long enough for it to become soft and causes the pieces to join to-
gether and form one mass.3¢ The poskim write that even if the pieces
don’t actually clump together but the water has become discolored
as a result of the soaking, it is a sign that the bread has lost its to’ar
lechem.37 Bread that is soaked for a few minutes generally loses its
to’ar lechem. One recites a mezonos prior to eating such bread.38

Regaining the Hamotzie Status

Bread that has lost its hamotzie status as described in the
previous paragraph, can regain that status if it baked once again. By
baking it again, one in effect turns it into new bread which requires a
hamotzie.3® However, this is only true if the pieces of bread were first
joined together to form the appearance of a new dough prior to be-
ing baked. Merely re-baking a small piece of bread that has lost its
hamotzie status may not necessarily give it the status of a new piece
of bread on which one recites hamotzie.4 Additionally, most poskim
maintain that without baking the item again, the brocha would still
be mezonos even if one gathers all the small pieces and combines
them together to form a kezayis by cooking or frying them.4 When
baking the item again, the poskim point out that if one adds an ex-
cessive amount of sweetness into the new dough, the brocha will be
mezonos, since the baking turns it into pas habo bekisnin. In such an
instance, one would only make a hamotzie and birchas hamazon if
he eats an amount that constitutes k’vias seudah, just as one is re-
quired to do regarding regular pas habo bekisnin.42

Practical Applications

A. Knaidlach and Chremzlach

Knaidlach are commonly made of small pieces of matzah
meal which are generally mixed together with water, oil, and well
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@aten eggs. They are then kneaded together to form small dump-
lings, and are inserted into boiling water. By mixing the pieces of
matzah together with water, oil, and eggs, and allowing it to soak, it
loses its hamotzie status. Since the matzah is so finely ground, it loses
its hamotzie status quickly, as it saturates faster than larger pieces of
bread. Even if the pieces of matzah are combined to form a kezayis,
they are still considered mezonos since they were not baked again.
Chremzlach are generally made the same way as knaidlach, but are
fried in oil instead of being cooked in water. The halacha is the same
for both.43

B. Challah Kugel

There are several different ways of making challah kugel. The
challah is broken into pieces and soaked in water. If the challah is
broken into pieces that are larger than a kezayis, the brocha remains
hamotzie, regardless of the amount of sweetening that is added dur-
ing the process. If the pieces are smaller than a kezayis, they lose
their hamotzie status after the soaking.44 Challah kugel is a bit more
problematic though, because after the small pieces of bread are
soaked, they are baked. Earlier, we mentioned that if the bread is
baked again, the baking may turn it into ‘new’ bread. If the challah
kugel is made very plainly, and only a minimal amount of flavoring
is added to it, one should wash and recite hamotzie on a genuine
piece of bread before eating it.4s However, many challah kugels are
sweetened with raisins, sugar, eggs, etc. In such an instance, even if
baking it again would turn it into pas, it would still fall under the
category of pas habo bekisnin on which one recites a mezonos.46

C. Matzah Bry

When making matzah bry, the matzah is generally broken up
into small pieces and soaked in well beaten eggs. After the matzah is
soaked, it is placed into a frying pan that is lightly smeared with oil.

If the pieces of matzah are larger than a kezayis, the brocha is
definitely hamotzie.4? If the pieces are less than a kezayis, it is quite
difficult to determine the brocha on the resulting matzah bry. Firstly,
the matzah must soak for enough time for it to lose to’ar lechem.48
Secondly, even if it did soak long enough for it to lose to’ar lechem,
it might once again achieve the hamotzie status by being placed into
the frying pan. As explained above, the poskim maintain that frying
with a minimal amount of oil whose purpose is simply to prevent the
food from sticking the pan, is tantamount to not using oil at all, and
thus qualifies as baking. Even if one fries the matzah bry with a little
more oil than that which is needed to prevent the food from sticking
to the pan, it may still be considered baking.4 Nonetheless, many
poskim maintain that in order for an item to be turned back into
bread, one must first combine the small pieces together to form a
dough prior to baking it, which is not the case with matzah bry.50
Even in those recipes where there remains some egg which contains
within it several pieces of matzah totaling a kezayis, it is still not con-
sidered a ‘dough’.5! Therefore, if one soaked the matzah long
enough for it to lose to’ar lechem, a mezonos may be recited prior to
eating it.52

D. French Toast

French toast is generally made from a slice of bread or chal-
lah that is larger than a kezayis. The bread is dipped in eggs and
fried in oil. As explained above, pieces of bread that are larger than
a kezayis never lose their hamotzie status, regardless of the amount
of oil that is used to fry them. Therefore, one is required to recite
hamotzie on French toast.53

E. Croutons

There are several types of croutons available on the market.
The small yellow pellets which are referred to as soup ‘mandelin’ are
mezonos, as they are small doughy pellets which were deep fried.
Some types of croutons are made from dried out bread that were

deep fried in oil, and therefore do not have the status of hamotzie.54
Many others are not deep fried, and therefore are considered
hamotzie. If the croutons were fried in oil, but not enough oil was
used to qualify it as deep frying, the correct brocha is questionable,
as explained above.55

The halacha is as follows with regard to all croutons that are
neither deep fried nor cooked. If one inserts the croutons into a bowl
of soup, he should wait a short period of time for it to lose its to’ar
lechem, and it may then be eaten without reciting a hamotzie.s If
the croutons are placed into a salad, one should recite hamotzie on a
crouton, and then eat the salad.5” If the croutons were fried in oil
but an insufficient amount of oil was used for it to be considered
deep frying, one should recite hamotzie on a regular piece of bread
before eating them.58

F. Spaghetti, Noodles, Macaroni,
Baked Ziti, Lasagna, Kreplach

We mentioned earlier that one of the criteria for one to recite
hamotzie on an item is that it have to’ar lechem. Additionally, the
minhag ha’olam is to recite hamotzie only on baked items. The
Rema writes that noodles do not posses to’ar lechem, and therefore,
even the Rishonim who require hamotzie to be recited on cooked
items would agree that noodles are mezonos.?® One may definitely
recite a birchas mezonos on spaghetti and macaroni since they are
cooked.50 Similarly, one may recite a mezonos on baked ziti. This is
although it is baked after the cooking, the baking is only done for a
brief amount of time in order to melt the cheese and it is therefore
not considered a baked item.s!

The brocha on lasagna is very questionable. Lasagna is made
using wide and slightly thick pieces of dehydrated dough. Generally,
the dough is first cooked in water, and the cheese and tomato sauce
are then placed in between several layers of the dough. It is then
inserted into an oven and baked. The Shulchan Aruch maintains
that even if dough is baked with cheese, the brocha is still hamotzie.
(See the issue of Halacha Berurah on pas habo bikisnin — snack
items, where this is discussed at length.)s2 Based on this, lasagna
should technically require the brocha of hamotzie.63 Earlier, we
quoted the Chazon Ish who opined that even if dough is first cooked
and then baked, it requires a hamotzie.t4

The only question that remains unresolved is how to classify
to’ar lechem. We mentioned above that the Rema mentions that
noodles do not possess to’ar lechem, it is very unclear what the exact
reasoning is, and it is therefore hard to draw a comparison to other
cases. Noodles or lukshen are long thin strips of dough which are
designed to be placed into soup, and not to be eaten as a source of
satiation. Pancakes, which are relatively thin pieces of dough, are
classified as having to’ar lechem. Kreplach, which are pockets of
dough filled with meat that are boiled in water, are classified as hav-
ing to’ar lechem. One can clearly see that even after an item is
cooked it still retains its to’ar lechem if it is larger than a kezayis.55
Lasagna, which is a much wider and tougher dough than noodles,
and is designed to serve as a source of satiation, should be classified
differently.66 Although there are compelling reasons to say that one
should recite hamotzie on lasagna, perhaps its advisable to recite
hamotzie on a piece of bread first prior to eating the lasagna.s”
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We are proud
to announce
that n™wnrya
our national
distribution
has expanded
to over 300
shuls across
the United
States and
Canada

Halacha Berurah
is now distributed
to the following
cities:

Arizona
Tucson

California
Beverly Hills
Los Angeles

Colorado
Denver

Florida
Boca Raton
Jacksonville
Miami

Georgia
Atlanta
Savannah

lllinois
Chicago

Indiana
Soutthbend

Maryland
Baltimore

Massachusetts
Brighton

Michigan
Detroit

Minnesota
Minneapolis

Missouri
St. Louis

New Jersey
Deal
Edison
Elderon
Elizabeth
Englewood
Highland Park
Lakewood
Passaic
Teaneck

New York
Bayswater
Belle Harbor
Brooklyn
Cedarhurst
Far Rockaway
Flushing
Forest Hills
Great Neck
Hewlett
Hillcrest
Kew Gardens
Kew Garden Hills
Lawrence
Long Beach
Manhattan
Monsey
Suffern
Staten Island
Woodmere

Ohio
Cincinnati
Cleveland

Pennsylvania
Philadelphia
Pittsburgh
Scranton

Washington
Seattle

Canada
Toronto
Montreal
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