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3. If, however, they were placed one on top of the other, it is necessary to wait at least

twenty-four hours before using the wheat. One should also not sit on the bags of flour.
(Mishnah Berurah 453:35)



759 April 5 9R 112 CHAPTER 109

placed underneath the bag, as otherwise, it will get warm and moist from perspira-
tion. If possible, you should also be careful not to place many bags one on top of
the other, because as a result of that, the flour will be heated, and become chametz
in the kneading.3

April 5 Chapter 109

The Laws Concerning the Water
(Used for Kneading the Matzos)

1) The flour for the matzos should be kneaded only with water that has stayed
overnight,l that is to say, it should be drawn during twilight, and left standing
overnight. Even if the night is longer than twelve hours, it is forbidden to use it for
kneading until daylight, and if the night is short and there are no twelve hours until
daylight, we must wait until twelve hours will have passed from the time it has been
drawn. Ordinary people are accustomed to begin kneading as soon as it grows light,
with water that stayed overnight, even though, as yet twelve hours have not passed.
Although there are some authorities who permit this, most of the authorities take
the more stringent view. It is necessary, therefore, to be watchful in this matter.

2) If you are unable to estimate the exact time of twilight, you may draw water
a little earlier, provided you do not draw it before sunset.2 It is the custom to strain
the water and to cover it, and it must be placed in a cool place. When bringing the
water into the house in the morning, you must be careful to keep it out of the sun.

3) You are permitted to draw enough water at one time to last for several days,
but the proper way of fulfilling the mitzvah is to draw water daily for the needs of
that day. It is the custom not to draw water in an old earthen vessel, even though it
is used only for Pesach, unless it is glazed, for the use of an old unglazed vessel
cannot be considered an enhancement of the mitzvah. This custom should not be
changed.

4) Rivers in the month of Nissan are generally cooler than wells. You should,
therefore, draw water from a river. Sometimes, however, the rivers are swollen from
the melting snow and the water is not so cold; it is then preferable to draw water
from a well.

5) The water should not be drawn by a non-Jew, but by a Jew.3

6) You should not put the water in a vessel that has contained honey or fruit

1. This applies both to the matzah shel mitzvah (which is required eating at the Seder) and
to the regular matzos eaten during Pesach. See Chapter 110:15. (Mishnah Berurah 455:1)

2. Many Poskim rule that twilight begins at sunset and according to them, you may draw
the water even before sunset.

3. Drawing water for baking matzah is considered part of the mitzvah and should be done
only by a Jew. This halachah also applies to regular matzos and certainly to matzo shel mitzvah.
The one who draws the water should say: “This is being done for matzah shel mitzvah.”
(Mishnah Berurah 455:21-23)
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juice, unless it has been kashered with boiling water. You surely should avoid placing
the water into a vessel that had contained food with a sharp taste, even if it was not
chametz, because on account of the sharpness, the dough will rise faster, and even
kashering with boiling water will be of no use in such a case. Neither should you put
the water into a copper vessel, because it does not keep it as cool as other vessels.

7) If you notice that the water kept overnight is not sufficient, you may add
other water,? provided most of the water is that which stayed overnight. Initially, it
is best that two thirds of the total should consist of the water that stayed overnight.
If possible, try to draw the added water from a pump or a covered well, where the
sun does not reach.

8) If the matzah is baked on Sunday, the water must be drawn on Thursday
evening, because on Friday it is impossible to fix the exact time of twilight. In an
extreme circumstance, if the water was not drawn on Thursday, it should be drawn
on Friday after the Minchah service, or on Shabbos by a non-Jew.

9) The water held overnight should not be poured out on account of a death that
has occurred, or on account of the vernal equinox, because it is said, “He who keeps
the commandment shall know no evil thing” (Ecclesiastes 8:5). Nevertheless, if you
know that the vernal equinox will occur, you should put into the water a small, clean
piece of metal, something like a needle attached to a thread, so that afterwards you
will not have to put your hands into the water to get it out, but you will be able to
pull it out by the thread.®

Chapter 110

Laws Concerning
the Kneading and Baking of the Matzos

1) If you want to bake matzos in an oven in which chametz has been baked, it
must be kashered by heating it until it becomes red hot, that is, heating it to such a
degree that sparks fly from it, for anything less than that does not constitute true
glowing. You should be careful to spread the coal over the entire area of the oven.
The correct thing to do is to remove the ashes and clean it thoroughly after heating,
and wait until it cools off somewhat; and then make a new fire for baking the
matzos. This should not be done immediately after the heating process.

2) Some people have the custom to plaster the oven with fresh clay to avoid the
necessity of kashering it through heating, for the chametz absorbed in the roof and

4. The flour may be kneaded, however, even initially in a copper vessel. (Mishnah Berurah

455:25)

5. According to some later Poskim (Tshubiner Rav) you may not add water if it contains
chlorine.

6. According to Ramah, (Yoreh Deiah 116) water should not be drawn at the time of the
vernal equinox. Many of the later Poskim maintain that in our times, we are lenient in these
matters.
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1. A quantity of flour that equals forty-three and one-fifth eggs is subject to the law of
challah. (see Chapter 35:2)



763 April 6 TR 15 CHAPTER 110

walls of the oven is emitted by the heat of the flame that is lit for the purpose of
baking the matzos. It is a good custom, provided the oven is plastered with a coating
of clay, the thickness of a finger or more, over its entire area. But a thin coating is
of no use.

3) Matzos should be kneaded and prepared only in a house that has a roof, and
not before an open window, even if the sun does not shine through it. But if the
windows are closed and have panes, it is permitted to knead the matzos, if the sun
does not shine through them. But if the sun shines through them, the glass panes
are of no use, but a curtain must be spread over the windows on the sunny side of
the room. Care must be taken that the house should not be heated and warm.

4) No dough should be kneaded that is larger than the quantity of dough that
is subject to the separation of challah.! It is better to make it smaller, for our Rabbis
of blessed memory estimated, that if the dough is larger than the quantity of dough
that is subject to challah, it cannot be worked at one and the same time;? thus part
of it will be left unworked, and there is reason to fear that it may become chametz.
If the dough you are kneading is loose, flour should not be added to thicken it.

5) When the flour is measured, it should not be stuffed into the measuring vessel
because there is reason to fear that the dough might not be kneaded well, and
particles of flour will be found in the matzah, and when put into the soup, it will
become chametz. Care should be taken not to put the flour near the water, so that
flour dust should not fall into the water. Similarly, the person who measures the
flour should not go near the dough or the water. It is good to be careful not to
handle the flour needlessly, because the hands will warm it slightly.

April 6 6) It should be watched that the vessel used for kneading should not have any
holes or cracks where particles of dough might remain and become chametz. While
kneading, the vessel should not be placed on pillows or pads, lest it become warm.
Care must be taken that every eighteen minutes the vessel is thoroughly cleaned,
and the hands thoroughly washed. The boards and rolling pins must be carefully
inspected to make sure that they have no holes or cracks. They should be thor-
oughly cleaned at least every eighteen minutes. The tools that make the perfora-
tions must also be cleaned of even the smallest particle of dough. The peel (a
shovel-like tool), with which the matzos are put into the oven, must be carefully
inspected for any cracks3 where a particle of dough might be caught and become
chametz.

7) If anything with a sharp flavor fell into the dough, such as salt, spices or even

2. There are some Poskim that are lenient and permit even larger quantities, since in our
times there are large ovens and many people are involved in production which makes it
unlikely that it will become chametz. Mishnah Berurah says, however, that it is best to be
stringent, even in these times and to follow the opinions of the Shulchan Aruch. (Mishnah
Berurah 456:7, Shaarei Tzion 10)

3. The proper custom is to appoint a supervisor (Mashgiach) in the matzah bakery to
oversee the entire process. (Ibid. 459:33)



