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Matzah Baking Summary
Primarily the information is taken from the book אפיית מצות למהדרין הלכה למעשה 

By Rabbi Avrohom Chaim Ades
General knowledge:

Matzoh  – flour + water that is kneaded into "flat bread with holes" – was not let to become Chamets (ferment - made in less than 18 minutes)

Heat causes the dough to become chamets (ferment) more quickly – in less than 18 minutes.

Pesach (Passover) by night we have a Mitzvah (Biblical Commandment)  to  eat Matzah. Therefore the Matzoh that is eaten on this night
 is called "Matza't Mitzvah".

The rest of Pesach, though we may not eat bread, we do not have a specific Mitzvah to eat Matzah. As such, the Matzoh  eaten on the rest of Pesach is reffered to plainly as Matzoh .

Matzah may be made of any of the 5 grains – wheat, barley, oat. spelt, rye. Only these 5 grains ferment in the process called chimuts  and can become Chamets. Only something that has the potential to be chamets – can become Matzah.

Preferably, we make Matzoh  of wheat.
The wheat is harvested while still green because after it has dried there are opinions that if rain will fall upon it – the kernels can ferment, even though they are still attached to the ground.

Matzah Shemura – Matzah that was watched for the sake of the Mitzvah of eating Matzah on Pesach night.

The Torah commands us to "watch" the Matzoh  – from here our sages derived
 that they must be watched for the sake of the Mitzvah and with extra care.
For the sake of the Mitzvah (l'shem matzot Mitzvah) – We say at every point in the making of the Matzoh  – from the time we grind the wheat l'shem matzot Mitzvah – what I am doing now is for the sake of the matzot that will be used for a Mitzvah. 
Extra Care: We must watch with extra care that it doesn't become chamets. We therefore watch the wheat that will be used for the making of the Matzoh  that it shouldn't come into contact with water – shouldn't become chamets with extra care. Ideally it should be watched from the time it is harvested (She'at Ketzirah). The minimum is that it should be watched from the time it is ground into flour (She'at Techina). Under extenuating circumstances we may take flour
 from the market and watch it from the time we begin to knead it. All of this pertains to the Matzoh  Mitzvah – (the Matzoh  that will be eaten on the first night of Pesach). Although Matzoh  that will be eaten the rest of Pesach need not be watched so, it is customary to add these levels of care to Matzoh  that is eaten throughout Pesach (generally people eat Matzoh  that was watched from the time it was ground into flour, and some take care to eat Matzoh  that was watched from the time it was harvested.)
From Wheat Kernels to Flour

We remove the chaff from the kernels (so they aren't whole wheat). 

We check the kernels to remove those that have worms in them.

There must be an experienced person who knows the Laws supervising the grinding of the kernels. The pious would go themselves to supervise the grindin of the wheat into flour.

The flour is hot following its' being ground. This would cause it to ferment more quickly. We therefore do not use freshly ground flour for making Matzoh . We wait a day or two (the minimum is that a night should pass) after grinding the flour before using it for Matzoh 
. This is only true of flour ground by machine or animals. Flour that is ground by manpower doesn't get hot, but ideally we apply this stringency to that flour as well.
We take care not to stack the sacks of flour one upon one another
 – so they won't get hot and become chamets (ferment). For the same reason we take care not to sit on them. We may place the sacks of flour one next to ther other, even though they are touching, because this will not cause them to get hot. We may stack the sacks of grain, because even if they get hot, till they are ground they will cool off.
It is reccomended to place the sacks of flour raised from the ground, so that if water spills on the floor, the flour won't get wet and become chamets.

 The flour should be sifted prior to kneading it.

The Dough

We don't make a batter that is greater in volume than "shiur challah" (The volume from which one would have to take off challah)
.  Our Sages assess that one would not be able to properly knead
 a batter of greater volume
. 
We have separate people – one who handles the water, and one the flour – to ensure that the flour doesn't get wet and become chamets. Ideally we have them in separate rooms.

We say l'shem matzot Mitzvah – what I am doing now is for the sake of the matzot that will be used for a Mitzvah, when placing the flour into the bowl.

We take care that the bowl won't have any crack or crevice because we wouldn't be able to clean it well and we are concerned that a piece of dough would get stuck there and become chamets – and then it would fall into another batter.

For that reason, we take care that all the vessels used (rolling pin, table the batter is kneaded on, table on which the dough is flattened) won't have a crack or crevice.

The Water – Mayim She'lanu
All Matzoh  that is eaten on Pesach (not only Matzat Mitzvah) must be made with Mayim She'lanu – water that were drawn before sunset and a nighttime period passed when they weren't in the ground – but in vessels. We do this to ensure that the water is cool and won't hasten the flour's becoming chamets.

Before drawing the water we say l'shem matzot Mitzvah – what I am doing now is for the sake of the matzot that will be used for a Mitzvah.

One may draw water for many days at a time, one only has to take care that they will be stored in a cool place.

Ideally the water should be drawn by a Jew – so that it is done for the sake of the Mitzvah, and because we trust him more to take greaer care that it won't have chamets in it.

We filter out the water – some places will place a cloth over the  faucet to filter the water.

We measure the water before adding it to the flour – usually we add  235 grams of water to 1/2 killo of flour. For a  killo of flour we usually add half a kilo of water. These measurements aren't exact, it depends on how dry the flour is.

Before adding the water to the flour we say l'shem matzot Mitzvah – what I am doing now is for the sake of the matzot that will be used for a Mitzvah.

The kneading

Matzat Mitzvah – must be made for the sake of the Mitzvah. This can only be done by a Jew. Matzoh  isn't Matzat Mitzvah may be kneaded and baked by a non-jew provided that a Jew is overlooking. Being that the custom is to watch all Matzah for the sake of the Mitzvah, one should also ideally have all Matzah made by a Jew.

There are those who say that it is enough to have a Jew supervising the actions of the Non-Jew and telling him that the actions have to be for the sake of the Mitzvah
� In Isreal – the first night, outside Israel – the first 2 nights.


�  The derivation is from the fact that the Torah commands us to watch this Mitzvah. Every Mitzvah must be done with care, what is the Torah adding when it commands us to "watch' this Mitzvah – to watch it with intent of the Mitzvah that will be preformed with it, to watch it with greater strigencey than we would other Mitzvot.


� Nowadays this may not be true, the flour that is in the stores today, may undergo a process of purification with water.


�  If one used flour the day that it was ground – the Matzoh is kosher, though one has to take extra care to make that Matzoh more quickly than usual so it won't become chamets.


� If one stacked them, we must wait a 24 hour period before using that flour.


� 1200 gram according to the Chazon Ish, 1250 gram according to R' Chaim Na'eh


�  Kneading dough prevents it from becoming chamets, as such we try to ensure that the dough is "being worked on" at all times – a larger batter would cause that there would be parts of the dough that would remain idle for longer periods of time.


� If one made a larger batter – the matzoh is permitted.


There are those who are of the opinion that this was all said when there was one person making the dough and placing it in the ovens, and there ovens were small – so the dough had to wait a while before being baked. Nowadays that we have larger ovens and a larger work force working the matzoh – one may make a larger batter – because it won't stand idle. Ideally we are stringent and still take care to make the batter that size.





