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Proves that Maror was leaves, but says nothing about matzah e

4. The Thick and Thin of the History of Matzah, By: ARI Z ZIVOTOFSKY and ARI GREENSPAN
While the root korekh is often used to mean “wrap,” it can also have the meaning of “surround.” For example, a walled city
is called a “krach” because it is surrounded by a wall, and the hard binding surrounding a book is a krikhah. Thus, korekh
could involve surrounding the marrorwith hard matzah, much as the city is surrounded by a hard wall. The haggadah
section of korekh offers no proof one way or the other as to the kind of matzah used.
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8. Thick and Thin
Even using the smallest opinion of the size of an isaron would mean that a thin matzah made from a 1/3 of an isaron would
be a matzah for the record books many, many feet in diameter, something not realistic as it would not fit in an oven. This
custom indicates that their matzah had to be significantly thicker than any modern matzah. While this proves that they used
thick matzah in the past, it does not definitively prove that they used soft matzos. There are individuals today who make
three hard, thick matzos from one isaron. Furthermore, the Lehem ha-Panim in the Bert ha-Mikdash were each made from 2
isarons (Vayikra 24: 5), were allowed to be up to a tefah thick, were matzah, and yet according to /ehem ha-panim expert
Prof Zohar Amar, they were most likely not soft and pliable, but rather like thick, edible crackers.

9. The Pillow Proof, Thick and Thin
The Be’ir Haitev (OH 473:19) quotes the Maharshal (Lithuania, d. 1573) as suggesting to put the afikoman between the “kar
and keset” i.e., under the pillow, until he is ready to eat it. With current hard matzah such action would result in eating
matzah meal for the afikoman. Clearly the Maharshal was familiar only with soft matzah. This is actually an undeniable
proof that soft matzah was generally used in the past.
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11. Thick and Thin
However, the lack of a specific thickness in the Rema’s statement might lead one to believe that the Rema is advocating
paper-thin cracker-like matzos similar to what is used today. That is not the case. The Beir Heitiv (460: 8) cites the Beit
Hillel (YD 97 [page 35a in 5451 edition]; died 1690) that the custom was to make matzah thinner than normal bread and to
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make them an etzbah (finger) thick, i.e., thicker than even today’s soft matzah. The Pri Megadim (Eishe/ Avraham 460:4;
Rav Yosef ben Meir Teomim 1727-1792) says an etzbah is the width of a thumb, and that this was for the matzah that was
ground to make matzah meal. Apparently, his matzah was hard and thus the finger-thick matzah could not realistically be
eaten so he assumes that such thick matzah was ground, implying that there was thinner matzah that was made to be eaten.
As will be seen, having more than one style of matzah was not uncommon.

o  Freshness
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13. Eruv, Thick and Thin
The earliest source we know of that mentions making an eruv for an entire year is Halakhot K ’tsuvot, usually attributed to
the 8th-century Rav Yehudai Gaon.8 There it is stated9 that if one wants to make an eiruv on erev Pesah for the whole year,
the hakham should take from each and every household a handful of flour, knead and bake it into a cake or two, making
them exceptionally hard so that they will not spoil and can be stored. This bread was then placed in one of the houses.
While this source does not call the baked item “matzah,” it was prepared on erev Pesah and thus indicates that already over
1200 years ago the concept of very hard, longlasting, cracker-like, kosher le-Pesah bread existed. It also seems to indicate
that their standard matzah was not this hard cracker-like substance.

In 15th-century Austria the Leket Yoshor (p. 145 in 2000 ed.) wrote that the eiruv was made from matzah, was made
specifically on erevPesah, and was huge with a hole in the center and hung in the winter residence of Rabbi Yisrael
Isserlein (the Trumat ha-Deshen). He also reports that it once happened that the eiruv broke (nishbara) because it got moldy
and Rav Isserlin first used bread for one Shabbat and then made matzah to last until the next Pesah. Mahari Veil (15th-
century Germany; Hilkhot Mahari Veil in Shu’t Mahari Veil, siman 4) also calls the eiruv bread (which he insisted be
placed in a house and not shul) “matzah.” The conclusion seems inescapable that in 15th-century Austria and Germany,
standard matzah was dry enough to theoretically remain edible for an entire year if it was hung in the air....

The most surprising evidence comes from Yemen. Rav Yosef Kafich wrote14 that in Yemen the city rabbi would
make an eruv on 4o/ ha-moed Pesah for the whole city for the year. He would bake several small loaves m>n niop] ] of
matzah and put them in a high window in the shul. And he testifies that such was the practice of his grandfather in the late
19t century.

This called for an experiment because Yemenite Jews to this day all bake soft matzah. Using a thread we hung a
standard pita for three months to see what would become of it. It quickly dried out but never became moldy. It remained
completely edible such that upon taking it down we found that it could be eaten as is and was simply like a dried cracker.
Alternatively, because in the old days bread was often eaten dipped, we dipped it in thick porridge and it became soft and
took on (almost) its original constitution.

14. Two Types, Thick and Thin
By mid-18th century it seems that in Ashkenaz there were both thick and thin matzahs. The Adnei Paz17 explains that thick
matzahs need a hotter oven than do thin ones. Therefore the thick matzah, called “rib matzah” [because it will be grated
with a r7b-eizen (hand grater) into matzah meal), should be baked first. He concludes by noting that unfortunately,
new bakers have started baking the thin matzah first and bake the thick one when the oven has already begun to cool.
Again, it is clear that they had more than one type of matzah.

15. Conclusions
The data presented above paint a picture of several factors playing a role in yielding the type of matzah used today. It is
likely that in the Talmudic period, matzah was thicker and softer and resembled standard bread baked by being smacked on
to the side wall of an oven and being baked there. Removing it after it is fully baked yet before it falls off to be burned in
the coals below is a skill termed by the gemara redias hapas. All of this is impossible with hard matzah. In the period of the
rishonim there was a move, for halakhik reasons, to bake longer-lasting matzah, probably resulting
in thinner and harder matzah. The process was driven by the halakhik humra to bake all matzah before Peach to take
advantage of bitul This is because on Pesah itself Aametzis not batel (annulled) by a majority of non-Aametzbread but
prior to Pesah it is batel and thus this approach alleviated the concern of a tiny bit of Aametzin the matzah.....
The march towards every drier and thinner matzah continued unabated. A sociological factor has been suggested as a
partial explanation. The social upheavals that were part of the impetus that led to the introduction of machine matzah might
have had a role in the thin matzah. As the country population migrated to the huge urban centers in the early
18th century, people no longer baked the small quantities a family needed. Baking became centralized and done in large
quantities. In Ashkenazik lands as this happened, there was supposedly a move to bake “pre-stale” matzah, i.e. very thin,
hard, and dry.28 However we have found nothing in the written record to support this claim and as was seen, in early-
lathcentury Spain they were already baking all their matzah before Pesah and it was lasting throughout the holiday. Not
only did the matzah 700 years ago last a week, many places were already using matzah as an efruv and thus they had matzah
that was edible after a year. Urbanization in the last 300 years cannot be seen as a significant factor in the introduction of



modern, thin, pre-stale matzah if the matzah they had was already lasting a year. Nonetheless, it cannot be argued that in
Europe the production of matzah become centralized while in places such as Yemen it remained
until today a task done in each home.

Rather, it seems that the final stage in the evolution of the crackerthin matzah was because of another halakhik
humra: the concern that with thick matzah it is more difficult to prevent and to ascertain chimutz. As seen above, the
Ashkenazik authorities in the 17th—19th centuries were concerned about thick matzah becoming Aametz and made a
concerted effort to produce thinner and thinner matzah from drier and drier batter. This became easier to do thanks to the
powered machines that could knead very dry batter. But the process took time and for centuries, probably the 17th—19th,
there were two types of matzah being made: thick to be grated into matzah meal and thin to be eaten. The super hard, thin
matzah such as is used today can simply not be rubbed against a grater (rib-eizen) the way a potato is ground. Eventually,
possibly thanks to commercial production of matzah meal and probably in the early 20th century, the ultra-thin, cracker-like
matzahs that are ubiquitous today become the sole matzah. This historical process seems to have occurred in both
Ashkenazik and Sepharadik lands, with the single, significant exception being Yemen where soft matzah continued to be
baked daily, and the Yemenite Jews continue this until today. The development of the modern thin, hard matzah thus seems
to have been driven solely by halakhik concerns rather than sociological or practical issues.

e (Can Ashkenazim Eat it?
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RCV STATEMENT
For Immediate Release

It has been brought to the attention of the Rabbinical Council of Victoria (RCV) that,
despite it having expressed grave concerns over the availability of soft “laffo”-style
matza before Pesach last year, this product has once again become available to the
public for purchase and consumption. The RCV therefore wishes to reiterate its stance
on this matter and, following consultation with local kashrus experts, strongly
recommends against the consumption or ownership of these matzos during Pesach.
All member rabbis of the RCV have been appraised of the halachic issues involved.
Should consumers seek further information we urge them to consult their rov or
kashrus authority as a matter of priority.

Additionally, please be advised that the supplier of these marzos has stated on his
website that Rav Yosef Shalom Elyashiv X"oby, a leading helachic authority in Israel,
inspected these matzos and stated that matzos of this nature would be perfectly
kosher for Pesach for Jews of all backgrounds and traditions. Rav Elyashiv was
subsequently approached about this matter and has expressly requested that the
following statement be publicized in his name:

ANY ANOA AT Y PX BI2UN MTI NSO 112 OUN MPNPY MO Mand 1wan nnd NON
0T M AN TCOND N N> Oy

(Translation): “It is forbidden to give a hechsher to soft matzos for Ashkenazi
communities because this is a breach (of tradition). There is no tradition among
Ashkenazi Jewry (to consume soft matzes) and they have never allowed the eating of
soft matzas.”

The above statement by Rav Elyashiv relates to the issue of breaking a long-standing
tradition in a community, which is quite apart from the halachic problems associated
with the production of such matzos.

Wishing the community a kosher and joyous Pesach,

Rabbinical Council of Victoria
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19. Middle: R. Asher Weiss (Shut Minchat Asher 3:44-45) — He notes that soft matzah had been the norm, citing
many proofs from above. It should be permitted. He thinks that this is not really a minhag to be oser—itis a
minhagto be mehader. However, he is worried because of chumrot of chametz and “al titosh torah imecha’,
nothing that thick matzah was forbidden by cherem (Chatam Sofer). However, this may have been only for that
time. He thinks that one who is sick, if possible he should have a little hard matzah and avoid the soft matzah, but
if that is too difficult, he should be matir neder, not as the ikkar hadinbut leravcha demilta.



