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132310 - The Xn»32 teaches a n15nn about making 712y no on

noo: ..337 30
y 3 111 -

x1w 72 holds it is mox %/ﬁﬁ. Ny nd
and 551 2 holds it is .

72D 19 7N 551 ms Wi M

There are two explanations as to what 772» no means:

?

MOV R 27 ION -
bread that is a nov thick, like the 0’197 onb, which also must

Two explanations
not be ynn.

g}alia)

D201 DY
Abo must not 55/////’

The xm2 rejects the possibility that 73m» may be made a nov

thick, because 07301 on> had many advantages to prevent it Y

from becoming ynn. °

D197 oY Don oo
. -1- Was made by 0’305 who were o't - extremely diligent -

-2- Was kneaded vigorously -

-3- Was baked with only dry wood

-¢- in a very hot oven 1 2

-5- that was made of metal.

However, regular n3» may not be made a nov thick because 99395 VIGOROUSLY METAL

of'the risk of it becoming y»n! V-2 DRYWOOD oven

Howev

“ REGULAR 1731

Bisk of it éecomwM//J/

Instead 21 or v1TpN 1217 explained 72V N5 to mean
1217 no - a large quantity of dough.
The issue is not limited to noo, but is relevant every 210 oy,

Instead. ..
2 02eNTpn s

Ny N o A ng

1oo
It’s relevant

every 216 P/
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as the following Braisa states explicitly;

PO 550 2 10 0P 72V N9 POIR PR DVIRORDW N2 -

Ww 2 does not allow baking an oven full of bread on any
10 oY,

I ROTRATO M0 RPT OWD -

because it is an excessive XNV to make more bread that you
need for 210 o,

551 2 allow it, and do not consider it a 793 5T RATO,
because -

as Tosfos notes the Gemara in 7x°2 N3O;

RO MNAW P12 719 NORI NOTW 300 -

The bread bakes better in a full oven.

Therefore, the added xn7v is not for the excess bread not
needed for 170 DY, but to improve the bread he will use today.

The Gemara continues;

1092 PIIRHI PRI0 IRITAD PRI NI PRIV 1327130 -

One can fulfill the mxn» of nxm» with white bread, coarse bread,
and loaves decorated with etchings.

However, 11035 we may not make 7’70 on noo because
we are concerned that it would become y»n while the baker
is etching the designs into the dough. Even though oin»ahad
a form that could imprint the dough in a matter of seconds,
the o'»on did not allow him to make the imprint because it
would seem strange to people that

PIMD ©INY2 01 PIOR PRI0N 9 -

Everybody else’s etched dough is 770K, but the ones that
oin»a makes are 1mn. They will think all ppro are amn.

There are two versions of an exception to this 170°x made by
SROMI 1A

-1- 1R PEINMI SW ROR TR DR 5750 RS -

Homemade pp7o are 9mn, because a private person is not so
particular about it.

Baker’s P70 are WOR, because they are particular about it,
and will spend too much time doing it.

-2- 0TR 5350 ROR 1R Poinm Sw RS -

Baker’s 70 are 90, because they are experienced and can
do it quickly, and most bakers have forms.

Homemade yp7o are MoR, because a private person will
spend too much time on it.

551 Aoy

MR

v

OVEN FULL
bread

on any 00V

DO’_» c?,é] »ODC

Decorated withy etchi

o523

oven
Even©N”2’s

7rapIp oL POl

2
YN M S 8O
08 55 S NN

X HOMEMADE

v BAKER’S
Experienced, &
And WMOST bakers
have %0/"%5/

]c?/\/
A Y2l s>
Improves the bread
he will use fa/agx/

N2

DY N N2

M3y D

I 1

X

OVENFULL
bread
on any 00OV

020 P37 PIY

Not needed ﬂr

0 V24

PNXY

n’PJ fglm]
White bread

Coarse bread

momnabXx
Ow pod

It might become Y11
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o 1 made a different distinction;

PRI PRI PRI0 PO -

770 on thin mx» are allowed, because they do not become
v so fast.

MIRPOI PP PRI PO PRI -

P10 on thick mz» are not allowed, because they become
YN sooner.

The Gemara goes over to the topic of separating mbn:

D PNV VITHT NIORA NOM PYIDRI PIVNT PIOION 132710
1onn - The xn»7a teaches that sponge bread, honey bread,
thin wafers made from very loose batter, scalded bread made
by non-professional bakers, and bread made from a mixture
of mm1n and poin are all Moo from 750 nwIon.

The ymTn is Mo because we treat it like 7190 which is 0o
from n5m,

but the X3 records a Machlokes 13m7 7 and wp5 w1 why the
other four are Mvo:

wpb W holds;

11 092R TwY 1550 - They are fried in a pan, and not baked in
an oven, and are therefore not considered

on> - bread.

13nv 7 holds;

M2 8w 1951 - Fried bread is considered bread, but these
breads are baked in the sun, and are therefore not considered
or>.

Made a different distinction

S on THICK mzm» v on THIN mx»

DO become fom Don’t become fom

Sooner 3o

Separating arlal

PRMDWNY IR PaBeR
THINWAFERS ~ HONEYbread ~ SPONGE bread

from loose batter

PN NNDRR N5M
BREAD from SCALDED BREAD

a mixture of from non-professional
PO & N bakers

Treated like DM,

PAY 79 and w5 wM
Why the other four are 1092

TR P e

mana NP DR MY

v FRIED X FRIED
7S considored pn/

X SUN
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The xm3 cites two challenges to the opinion of wph w:
First, from a xn>12 that explicitly states;

75Ma 270 09K IRWY -

Bread made in a frying pan is 20 in 15n?

The X2 answers that if the frying pan is pre-heated the
process resembles baking closely enough to be 27 in 75m,
but if the dough is put on the pan before it is heated, it is just
like baking in the sun and is therefore mvo.

Second, another xr*72 says that we can be X3y the mx» of
n3» with bread baked in a frying pan - apparently it IS
considered bread?

The xm2 again answers that the Xn72 must have been
speaking about a case where the pan was pre-heated.

Parenthetically, the X9m3 mentions that once bread is baked
to the point that you can break it apart cleanly without any
PowmIn poIn - strands of dough elasticizing between the two
parts, it is considered bread and can therefore be used both
for the mzm» of ns» and for the nmn »nd.

The R cites one challenge against 131 "

The xn»72 talks about a no'v» bread which is made by
pouring flour over boiling water, and a nv’>n bread which is
made by pouring boiling water over flour. After seeming to
distinguish between the two types of bread, the X )
concludes that there are actually three opinions expressed in
the NP2

il

DafHachaim.org

Two challenges to WP W

z z
B 7R
Baked ina frying pan ©o>'N3 INOY

A/zﬁarem‘%/ it IS considered bread?

If the frying pan is PRE-HEATED
it resembles baking

before ity heated, it i just litee
%éaém?/m/fﬁowm/

PMWWW[Z?/- ..

it can break apart cleanly
without P2WIN PO
it IS considered bread

One challenge to 13m7* '3

e

-
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There are actually 3 opinions
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One version of Y511 13, one version of "W n’2 and one
version of "oy 7 hold that it is bread and 271 in 75m.

Another version of 5511 13, another version of "Rpw 11 and One version of... Another version of..
another version of "oy '3 holds it is not bread and not 27n in G T W UL T U O
mon. oY Nee Shn oY Nee Shn
The o'mon hold;

271 N2 OO DOYRI RWY -

If they are made in a frying pan they are Mo from n5m, but if It IT bread It's NOT bread

made in an oven they are 2711 in n5n. This distinction of the
omon, clearly contradicts 13y '3 who treats frying like

baking? o'asn

DEHNS ey
!
C fear/?z contradictsy
o “

1y 1 would answer that X1 °Rin - it is indeed a RN nonn
whether something made in a frying pan is considered to be

baked. S
The xip Rin of a Xn»72 who says 70w and 70150 are 7D "D £

. from 15 holds that they are only W09 because they are made
by mixing boiling water and flour, but But. ..
Pa2°m 0o»R nwYn - regular dough fried in a pan would be 271 nown owoYn YN
in 15, oon DOYN DOYN
77 27 holds that P70 ©o»R MWYH - dough fried in a pan is
Mo, because
N2 ORI ROR Dﬂ? PR - . . . W ve, made b?,
:);}iy bread baked in an oven is considered on> to be 271 in miing bo “&/'7 i i JOLD
A and Ulour

j3 7 is in accordance with the Xpp Rin, rre % i i accordance

with the AP £un

The xx explains, though, that it could be that both o'xin
hold pmvo ©oYR WY,

They simply argue about The N2 explains, though,
MN2IRON) N - bread that is first fried and then baked. it codd be BOTH Ptn bhold. ..
The xnp i1 would consider it bread, whereas 71 "3 would

require that it be DDB’N woYn

RIP’V1 N2 19X - baked in an oven from the beginning,

X BREAD v BREAD

. v BREAD
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