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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)
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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)
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if the smallest quantity fresh lime and was kneaded into it, the use of the entire
dough is forbidden, because it has become heated by it. If a grain of wheat is found
in the dough, you should remove from it a quantity of dough as thick as your finger,
all around that grain, and throw it away; and the rest of the dough may be used.

8) Care must be taken not to leave the dough, even for a moment without
working it. As soon as the dough is completed, it should be divided into portions
and handed to the rollers. Care should be taken, therefore, to make the dough only
as large as can be handled by the rollers. If some of the dough is left with the person
who hands out the portions, he should keep kneading it so that it should not lie idle
even for a moment.

9) The rollers should do their work at full speed and not waste time on giving
the matzos a specific shape. They should pay close attention that no particles of the
dough are left on the board, and also that no dough clings to their hands. As soon
as they notice any dough sticking to their hands, they must wash them thoroughly.4

10) As soon as the matzah is ready, it should be perforated quickly. They should
not make any design with the perforations, but they should rush at top speed, and
put it into the oven immediately. Great care should be taken not to hold it even for
a moment in front of the opening of the oven, for it will become chametz quickly. It
is necessary, therefore, to make sure that the person handing the matzos to the
baker should be a Torah scholar, a God-fearing man, who will be meticulously
vigilant.

11) A God-fearing person should take care, before baking his matzos, to have
the oven well heated again, and the coals spread over the entire oven, for who knows
if the person who baked matzos before him was scrupulously careful about it.

12) The baker should be very careful to see to it that none of the matzos are
folded over, and that one matzah does not touch the other, for in the place where
one matzah touches another or where it is folded over it does not bake quickly and
it becomes chametz. In the event that a matzah is folded over or becomes blown up,
it is necessary to break off and throw away that piece; that piece is chametz, but the
rest may be eaten. However, if the matzos touched each other in the oven while still
moist, they may be eaten, since it is already done. A blown up matzah is one in
which it is evident that the matzah has separated in its thickness, and the bubble is
as wide as a thumb.

April 713) Care should be taken not to take a matzah out of the oven before it is
slightly baked; that is, if you would break it, there should be no threads of dough
[between the pieces.] Before this stage it is still like dough, which when taken out
of the oven will become chametz very quickly. The peel with which this matzah was
taken out of the oven is forbidden to be used for baking matzos. If it is impossible

4. They should also wash their hands every eighteen minutes. (/bid. 459:33)



