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Review Sheet for Pas Haboh Bekisnin and Bread in Various Forms (Siman 168)

The Rules of Pas Haboh Bekisnin

Gemara Berachos 42a: Pas Haboh Bekisnin is something that has the essential qualities of bread. However, because of a slight variation in its preparation it takes a form where people tend not to eat it as the “staple of the meal” but rather as a snack or treat. Because of its unique nature the chazal established that the beracho would be determined based on how it is eaten (function).

Shulchan Aruch (168:6): Essentially there are 4 main situations regarding the way one might eat Pas Haboh Bekisnin.

1) If you are eating it as a snack (see ahead regarding the maximum shiur of a snack) then you make the beracho of Mezonos and Al Hamichyah.

2) If you are eating it with the function of being the staple of your meal (like bread) and you are eating the amount of shiur kevias seudah (see ahead) then you must wash, make hamotzi, and bentch If you eat this amount of Pas Haboh Bekisnin then it is irrelevant whether you are actually satiated at the end or not 
3) If you initially planned to eat it as a snack but then ended up eating a shiur kevias seudah then you have to bentch.
4) If you ate less than an amount of shiur kevias seudah but you are satiated from it you still don’t have to bentch since you are obviously abnormal. 
Mishnah Brurah (168:24 based on the Magen Avraham): He qualifies situation “2” above by saying that the din applies both when eating a shiur kevias seudah of Pas Haboh Bekisnin on its own or if you eat a shiur kevias seudah of Pas Haboh Bekisnin when added to other foods. 

Yabiah Omer (Vol. 8:22): Based on numerous other Achronim the Sefardim disagree with the Magen Avraham and hold that Pas Haboh Bekisnin is not metztareif with other foods at all to make up the shiur kevias seudah.

Mishnah Brurah (ibid): He also qualifies situation “4” above by saying that if you eat an amount of Pas Haboh Bekisnin by itself that is less than the shiur kevias seudah but is the amount that others would eat if they were eating it together with other things and you are satiated from this amount then you have to wash, say Hamotzi, and bentch. 
Biur Halacha (168:6 “Af al pi”): When dealing with children, elders, and sick people the shiur kevias seudah is relative to what they normally eat (not the standard amount that healthy grown people eat).


Shiur Kevias Seudah

Mishnah Brurah (168:24): There is a machlokes whether the shiur kevias seudah is the same as the shiur for Eiruv Techumin (i.e.4 beitzim 200cc) or it is the amount of “seudas kol adam” meaning the amount of food that an average person eats in his main daily meals (which is more than 4 beitzim).

Graz (168:8): He established that the shiur of seudas kol adam is 6 beitzim (300-345cc) 
Vezos Haberacho: He says that the seudas kol adam is between 8-10 beitzim worth of food. (This is 400-500cc).

Lemaseh: The Mishnah Brurah (ibid) holds that the ikar hadin is seudas kol adam but lechatchilah we should be chosheish for the shiur of 4 beitzim. Based on this a person should avoid eating between 200-500cc of Pas Haboh Bekisnin because he will then have a suffeik chiuv Birkas Hamazon.

*It is worthy to note that the Chayeh Adam (Nishmas Adam 54:1) writes that the Vilna Gaon personally told him that he was very displeased to hear that there were poskim who held that a person should be chosheish for the shiur eiruv (4 beitzim) and that this psak wasn’t yashar in his eyes. Therefore someone who wants to rely on the Gra and others (who the Mishnah Brurah himself says are the ikar hadin) and lechatchilah eat just less than the shiur of seudas kol adam of Pas Haboh Bekisnin has who to rely on. 

The poskim discuss whether the Mishnah Brurah’s chashash lechatchilah for the shiur eiruv means not to eat more than 200cc of Pas Haboh Bekisnin alone or even together with other things.

Rav Moshe Feinstein (Orach Chaim Vol. 4:41)/ Rav Chaim Pinchas Sheinberg: They hold that the chumrah of the Mishnha Brurah includes not eating 200 cc of Pas Haboh Bekisnin even when eaten with other foods. Even according to this approach you must initially eat a minimum of a kezayis b’kdei achilas pras of the Pas Haboh Bekisnin in order to give this achilah a status of “kvius”. 

Rav Eliyashiv/ (quoted in Vezos Haberacho pg. 32 note 24)/ Shevet Halevi (Vol.7 25)/ Sefer Veten Beracho Vol 2 pg 10 #7 quoting Rav Shlomo Zalman Auerbach): They hold that the chumrah of the Mishnah Brurah is only referring to eating 200cc of Pas Haboh Bekisnin by itself. When eating Pas Haboh Bekisnin with other foods the shiur k’vias seudah is 8-10 beitzim (400-500cc) and there must be a minimum of 4 beitzim of Pas Haboh Bekisnin amongst the total. (See Shar hatzion 168:19).

Time Frame

Dovev Meisharim (Vol. 1:48): In general there is no time limit in terms of how fast you must consume the shiur kevias seudah as long as you eat the first “kazayis” in k’dei achilas pras. 

Full After Eating Just Pas Haboh Bekisnin

We saw from the Mishnah Brurah above that if you eat and become satiated from an amount of Pas Haboh Beksinin that others would only be satiated from if they ate it together with other things nevertheless you have to wash and bentch. 
Rav Eliyashiv/ (quoted in Vezos Haberacho pg. 32 note 24)/ Shevet Halevi (Vol.7 25)/ Sefer Veten Beracho Vol 2 pg 10 #7 quoting Rav Shlomo Zalman Auerbach): According to them this amount is right around 4 beitzim. 

Eating At Simchas

Piskei Teshuvos (168:5): Based on the above principles it follows that when eating Pas Haboh Bekisnin (together with other foods) at a simcha a person can easily get into a predicament in terms of hilchos berachos. At least according to the Sefardi custom the only factor to consider is how much Pas Haboh Beksinin they are eating. However according to the approach of the Mishnah Brurah a person has to be careful not to eat a shiru kevias seudah of Pas Haboh Bekisnin together with other foods. 

Vezos Haberacho (pg.33-34): There are a number of situations where the other foods are not mitztareif to teh Pas Haboh Bekisnin in any event.

1) If you make a beracho achronah in between the Pas Haboh Bekisnin and the other foods.

2) Foods that would have required their own beracho even you ate them during a bread meal are not mitztareif to the shiur kevias seudah of Pas Haboh Bekisnin.
3) If you are only eating the Pas Haboh Beksinin as a snack or an appetizer (not as the bread substitute of your meal) then the other foods are not mitztareif to it.
Categories of Pas Haboh Bekisnin

Gemara Berachos 42a: Pas Haboh Bekisnin is something that has the essential qualities of bread. However, because of a slight variation in its preparation it takes a form where people tend not to eat it as the “staple of the meal” but rather as a snack or treat. Because of its unique nature the chazal established that the beracho would be determined based on how it is eaten (function).

The Rishonim argue as to the exact form of Pas Haboh Bekisnin that the Gemara is referring to. There are essentially 3 main opinions in this matter.

Memulah (Filled)

Rach/ Aruch/ Tur/ Rashba: They defined this as filled dough (like pie) that was then baked.

Mishnah Brurah (168:27,33): He holds that the reason this is called Pas Haboh Bekisnin is because even though the dough itself is lechem gamur nevertheless when you bake it together with the filling the sweetness from the filling soaks into the dough and makes it very sweet (like nilush-see ahead). That change transforms the item into a type of pas that people would no longer eat for their main meal but rather as a snack. He adds that according to this explanation the item will only be Pas Haboh Bekisnin if there is enough filling to cause that effect.


Ragaluch

Vezos Haberacho (pg. 20): Rugaluch and other similar items fit the criteria of this category.  
Nilush (Kneaded w/ Sweetners)

Rashi/ Rambam (Hilchos Berachos Ch.3): He defines at as dough that was kneaded with flavored items (oil, honey, fruit juice, spices, etc.) and then baked.

Beis Yosef (168)/ Shulchan Aruch (168:7): He raises a fundamental doubt as to the intention of the Rambam. Does the Rambam mean that “nilush” is a metzius or a “din”? In other words did he require that the liquid element of the dough be a majority of these flavored items so that “majority rules” would define it as an entirely different metzius, or did he require that the liquid items in the flavoring should imbue enough taste that people would relate to this as something other than bread in which case it would have a different din! He poskins like the second side of his quary. 

Rema (168:7): He argues and says that the flavored items have to be the ikar in order to call this food Pas Haboh Bekisnin.


The Achronim argue as to what the Rema means.

Taz (168:7): He understood the Rema was agreeing with the Beis Yosef that “nilush” is a din not a metzuis. However he says that in order for it to get the din of Pas Haboh Bekisnin the dough has to have so much of the flavored items that they imbue even more “taste” than the flour itself!

Shlah (Shar Haosios Klal 2:2 Hagah): He learns the Rema was arguing with the Beis Yosef altogether and holds like the Beis yosef’s first side that “nilush” is a metzius. As long as the liquid element of the dough is the majority then in “metzius” the food item is not bread but rather a snack.

Mishnah Brurah (168:33): The Mishnah Brurah quotes the words of the Taz in his explanation of the Rema. 

Shevet Halevi (Vol.8:32): Within the Ashkenazi world many people have accustomed  themselves according to the Shlah (in his understanding of the Rema) and rely on a “majority” of flavored liquids in the dough to classify an item as “nilush”. 

Cake

Vezos Haberacho (pg. 368): There is a wide range of ikar and tafel questions that can arise with layer cakes and cakes with fancy creative touches to them. However the basic cake itself generally meats the criteria of the “nilush” form of Pas Haboh Bekisnin. 

Mezonos Rolls, Soft Pretzels, and Croissants

According to the principles above it follows that Sefardim can treat “mezonos rolls” as Pas Haboh Bekisin. The question is what should an Ashkenazi person do?

Shevet Halevi (Vol.8:32): The custom (amongst many Ashkenazim) has spread to make mezonos on these rolls based on the fact that the bakeries claim they have a “majority” of flavored liquids in the dough. Although we can’t rebuke the masses for following this custom nevertheless a careful person should avoid making Mezonos on these rolls for a variety of reasons.

1) It is preferable to be chosheish for the Mishnah Brurah (Taz) and only make mezonos when the ikar taste of the roll is sweet flavorings and not the flour.

2) There is no real way to guarantee that in fact these rolls even have a “majority” of flavored liquids in the dough. (The bakers are not lamdanim!)

3) Many times when eating these rolls people tend to eat other foods along with them as well. This can easily lead to a shaylah of eating a shiur kevias seudah in which case you have to wash, say hamotzi, and bentch in any case.

*Therefore someone who wants to be careful should only eat these rolls during a bread meal or in a situation where you are certainly planning to eat a shiur kevias seudah (see above for amounts).

Piskei Teshuvos (168:10): He says that the same halachah as above applies to soft pretzels and croissants.

Pizza

Vezos Haberacho (pg. 23): The halacha for Ashkenazim regarding pizza is as follows.

1) If the dough is made from plain flour and water then the beracho is certainly hamotzi even if you eating a small amount. 

2) If the dough is made with at least a majority of flavored liquids (if not the ikar tam) then as long as you are eating less than shiur kevias seudah (less than 2 pieces) meikar hadin you can make Mezonos.
3) A careful person will avoid eating making mezonos on pizza for a variety of reasons.
a) It is hard to know how much flavored liquids are really in the dough (the pizza men are generally not lamdanim!).

b) Pizza is generally not eaten “just as a snack” and therefore it is difficult to give it the din of Pas Haboh Beksinin in any event.
c) The shiur of kevias seudah (of the Mishnah Brurah lechatchilah) is slightly less than 2 pieces
Dry and Brittle   

Rav Hai Gaon: He defines this as dough (sweet or not) that was baked so much that it became so hard, dry, and crunchy that people no longer eat it as bread.

Aruch Hashulchan (168:21): He asks a fundamental question on the shitah of Rav Hai Gaon. The other two categories of Pas Haboh Bekisnin “nilush” and “memulah” undergo a fundamental change in their preparation that makes the actual dough itself into “snack bread”. The category of Rav Hai “yaveish” is just bread (albeit dryer than normal). He answers that it must be that Rav Hai meant that the only thing that fits into his category is something that is so dry and crunchy that it loses its identity as bread altogether.  

Sdei Chemed (Mareches Berachos 1:10): He offers a different understanding of Rav Hai’s category. He says that what makes these dry and crunchy snacks Pas Haboh Bekisnin is not how dry they are but why they were made. If they were made to be your main meal then they are lechem gamur regardless of how dry and crunchy they are. On the other hand if they were made to be a snack then they are Pas Haboh Bekisnin even if they are not so dry. 

Mishnah Brurah (168:35): He holds like the approach of the Aruch Hashulchan and therefore the category of yaveish has to be dry to the point of being “brittle” (easily broken and crumbled not soft chewy or flimsy).

Matzah and Crackers

Vezos Haberacho (pg. 21): He explains that nowadays all sorts of crackers meat the criteria of the “yaveish” form of Pas Haboh Bekisnin since they have the conditions of “yaveish” and people generally eat them as a snack.

With regards to matzah there is a long-standing machlokes between the Ashkenazim and Sefardim. 

Tzitz Eliezer (Vol. 11:19)/ Minchas Yitzchak Vol. 1:71): Since the custom nowadays is to be koveah seudah on matzoh throughout the year it can’t be classified as Pas Habos Bekisnin. Therefore the minhag Ashkenaz is always to treat matzoh as lechem gamur.

Chidah (Machzik Beracho 158:5): In general the Sefardi minhag is to treat matzoh as the “yaveish” form of Pas Haboh Beksinin. The one exception to this rule is during the chag of Pesach when matzah is eaten as “lechem”. Nevertheless anshei maseh should only eat matzoh during a meal. 

Kaf Hachayim (158:43): On motzei Yom Tov Acharon of Pesach matzoh should still be treated as lechem gamur since most people don’t go back to eating bread right away. However the next morning the Sefardi custom reverts back to saying Mezonos on matzoh.

*It is important to note that even according to the Sefardi custom if you are eating a shiur kevias seudah of matzoh you should wash, say hamotzi, and bentch in any event.  

Pretzels and Bread Sticks

Vezos Haberacho (pg. 363) Sefer Veten Beracho (Vol. 2 in beracho list): These items meat the criteria of the “yaveish” form of Pas Haboh Bekisnin

Melba Toast, Pita Chips, Toasted Bagel Snacks

Rav Shlomo Zalman Aurebach: According to the Sedei Chemed these items are certainly mezonos since they are made to be a snack. However, according to the majority of achronim (inc. Mishnah Brurah) there is a shaylah whether these items become pas haboh bekisnin at the end of their toasting preparation. 

Vezos Haberacho (pg. 307-308): On one hand these items do reach the necessary level to be qualified as the “yaveish” form of pas haboh bekisnin. On the other hand these items are usually baked as bread first and then made into hard snacks. (According to Shulchan Aruch 168:10 baking bread a second time is not a valid way of being mevateil the din lechem)  

Lemaseh: Rav Shlomo Zalman Auerbach holds that it depends how these items were prepared. If they were made from the beginning of their preparation with the intent that they should become “yaveish” and be a snack then they are Pas haboh Bekisnin. If they were first made into bread and only then someone decided to toast them until they become very hard and dry then they retain their beracho of hamotzi. 

The Bottom Line With Pas Haboh Bekisnin

Shulchan Aruch (168:7): He says that since there is no clear psak as to what is actually called Pas Haboh Bekisnin, therefore all 3 of these forms of Pas have the dinim of Pas Haboh Bekisnin mesuffeik.

The Achronim question the Shulchan Aruch. How can you make Mezonos and Al Hamichyah on the side of the suffeik that this stuff is lechem gamur?

Mamer Mordechai (168:14)/ Levush (168:6): They all explain that the reason why the Shulchan Aruch is right is because the Rishonim are not necessarily arguing in principle. They may all hold that pas haboh bekisnin is a type of bread that has undergone a fundamental change in its preparation. This change makes into a snack not lechem gamur. It is possible they just mentioned different ways that bread can be transformed into a snack. Therefore each Rishon could theoretically agree with the other that his category is also Pas Haboh Beksinin.   
Taz (168:6): He explains differently. The Rishonim don’t agree in principle. They are actually arguing what Pas Haboh Bekisnin is. Nevertheless the psak of Shulchan Aruch makes sense because of the idea of chazakah. Grain products have a chazakah of being mezonos until they are actually made into lechem gamur. Therefore if you have a suffeik in din whether a food is lechem gamur then the chazakah tells me that it is still Mezonos. 

Biur Halacha (168:7 “V’halacha K’diveri Kulam”): He mentions both of these approaches in his understanding of the Shulchan Aruch (see ahead). 

Eating Pas Haboh Bekisnin During a Meal

Shulchan Aruch (168:8): He holds that on any of the above forms of Pas Haboh Bekisnin you have to make a beracho of mezonos when eating it during a meal.

Dagul Merevavah/ Rebbe Akiva Eiger: They have difficulty with this psak. Since there is a three way machlokes Rishonim what Pas Haboh Bekisnin is, therefore lemaseh we have a suffeik on each category whether it is bread or Pas Haboh Bekisnin. We explained above (see the shitah of the Taz) how we can be meikal to make mezonos on each one of these categories when eating it alone (there we have no choice but to make a beracho on the item itself the question is what beracho to make). However, when eating these foods during a meal since there is a possibility that any one of these categories could be bread (and requires no beracho at all) mesuffeik we shouldn’t make a beracho on any of them during the meal. 

Mamer Mordechai (ibid): According to his approach it makes sense to make Mezonos on all types of Pas Haboh Bekisnin during a meal because the Rishonim may all agree with one another that the other categories are also Pas Haboh Beksinin.

Biur Halacha (ibid “Teunim Beracho Lifneihem”): Sefardim can rely on the Mamer Mordechai’s understanding of the Shulchan Aruch. However Ashkenazim should be chosheish for the Rebbe Akiva Eiger and Dagul Merevavah and  and not make a beracho on Pas haboh Bekisnin during a meal. Lemaseh he says that if an item has all 3 characteristics of Pas Haboh Bekisnin then you are chaiv to make a beracho on it during a meal. If it only has one of the characteristics (i.e nilush or yaveish) you shouldn’t make a beracho on it. However if the item is “memulah” you don’t lose by making a beracho because Rov Rishonim hold that memulah is the ikar Pas Haboh Bekisnin.

Lachmanios (Pita/ Long Thin Rolls)

Mishnah Brurah (168:36): This is dough made from flour and water that has been shaped into thin patties (pita) or long strips (roll) and then baked. These “lachmanios” remain soft and chewy after baking. 
Shulchan Aruch (168:8): He holds that these lachmanios are lechem gamur and therefore you have to make hamotzi on them even when eating a small amount. If you eat a kazayis of them b’kdei achilas pras you would have to bentch.

Mishnah Brurah (ibid): The chiddush of the Shulchan Aruch is that although these lachmanios are thin nevertheless since they remain somewhat chewy and they are made for satiation (not snacking) therefore they don’t get the din of the hard, crunchy, dry form of pas haboh bekisnin.

Niblash (Thin-Baked Batter Cakes)

Shulchan Aruch (168:8): He describes a thin cake made from a batter of flour and water. This type of cake is generally eaten as a snack because it comes out so thin and fluffy. Therefore it has the same din as Pas Haboh Bekisnin. If you are koveah seudah on it then you wash, make hamotzi, and bentch. If you eat it as a snack you make Mezonos and Al Hamichyah.

Mishnah Brurah (168:37): He describes two recipes that fit this category. 1) In Russia they had a recipe where they took a shallow pan put vegetable leaves and various other things in it and then poured a flour/ water batter into the pan. They would then bake this in an oven and it came out like a thin fluffy vegetable patty. 2) Another example of this case would be pan-frying (without a layer of oil) a flour/ water batter. This will produce a thin fluffy patty.

Vafelatkes (Very Thin Wafers)

Mishnah Brurah (168:38)/ Shar Hatzion (168:36): In Prague there was a recipe made with a thin flour/ water batter. They would pour the batter into a hot metal press. The result was a very thin wafer. The Achronim all hold that this type of wafer is a full-fledged Maseh Kedeirah since it doesn’t resemble bread at all. Therefore even if you are koveah seudah on this type of wafer you still make Mezonos and Al Hamichyah.

Be’er Hetev (168:34): He makes a distinction between a very runny flour/ water batter that is pan-fried (no oil) and a pressed wafer. The pan-fried patty tends to be slightly thicker and mildly resembles bread. On such a thin patty the Mishnah Brurah (168:90) brings that some Achronim are machmir to only eat this during a bread meal if they are being koveah seudah on it. The pressed wafer is paper-thin and loses its semblance to bread therefore it is just a maseh kedeirah. 

Rav Shlomo Zalman Auerbach (quoted in Sefer Veten Beracho)/ Minchas Yitzchak Vol. 1:71 sif 6): They point out that the paper thin wafer of the Mishnah Brurah need not be made from runny batter it could even be made from dough as long as the result is a pressed (very thin) wafer.

Flour Tortillas

Lemaseh: There are a few ways these are made. However due to the fact that these tortillas are viewed in many places in the world as “lechem gamur” the fact that they are very thin is not necessarily koveah their beracho. 
1) Flour and water rolled to a thin consistency then baked for a very short time- This is bread in some countries. They use this as the staple form of their diet. This type of tortilla should be treated as suffeik lechem and you should only eat it during a bread meal (unless in a country where it is the bread itself in which case you can make hamotzi on it directly).

2) Flour and water rolled to a thin consistency and fried in a layer of oil- Meikar hadin this is a maseh kedeirah but someone who is a yarei shamayim in all of his ways should treat it as lechem. 

3) Flour and water kneaded with margarine and then fried in a layer of oil or baked- Fried-Meikar Hadin this is a Maseh Kedeirah but a yarei shamayim should treat it as Pas Haboh Bekisnin. Baked then it is Pas Haboh Bekisnin (Sefardim and Ashkenazim differ as to how much margarine must be in the dough)
Wafer Cookies

Vezos Haberacho (pg. 28 quoting Rav Chaim Pinchas Sheinberg): Our wafer cookies fit into the Mishnah Brurah’s category of Vafelatkes. Therefore even if you are koveah seudah on them you only make Mezonos and Al Hamichyah.

Chavitzah (Pieces of Bread/ Crumbs that are Cooked, Fried, Kneaded Together or Soaked)

Gemara Berachos 36b: The Gemara brings a machlokes Amoraim what beracho to say on Chavitza (a food made with pieces of bread/ crumbs). Rav Yosef holds that if the pieces of bread are a kazayis then it is still called bread (Hamotzi etc.) if they are less than a kazayis then it becomes a Maseh Kedierah (Mezonos even b’kvias seudah). Rav Sheshes holds that even if the pieces of bread are less than a kazayis they are still called bread (as long as they have “toar lechem” i.e. they still look like bread).

Rov Rishonim: We poskin like Rav Sheshes. Therefore even a piece of bread (smaller than a kazayis) that has been made into chavitzah could still have the din of lechem.

Rashi: He defines chavitzah as pieces of bread/ crumbs that have been cooked. According to Rashi it should follow that a piece of bread that is smaller than a kazayis that has been cooked is still called lechem provided that it has toar lechem.

Tosafos/ Rabbeinu Yonah/ Aruch/ Rosh: They define chavitzah as pieces of bread/ crumbs that have become stuck together by means of a liquid. They hold that cooking a piece of bread is mevateil the din lechem unless the piece is larger than a kazayis.

Mishnah Brurah (168:50): He poskins like the Rabbeinu Yonah therefore a piece of bread less than a kazayis that was cooked loses its status as bread even if it didn’t become stuck together with other items.

Gemara Berachos 37b/ Yerushalmi (ibid): The Gemara teaches that a piece of bread that is a kazayis retains its status as lechem even if you cook it. All the Rishonim agree that this Gemara is true lehalacha. We will see how this plays a role ahead. 

Shulchan Aruch (169:10): He holds like the Rabbeinu Yonah and his camp. Therefore together with that fact and the Gemara in Berachos 37b we hold as follows: 

Rabbeinu Yonah/ Shulchan Aruch (ibid): There are 3 main categories lemaseh with regards to pieces of bread and breadcrumbs.

1) If there are pieces of bread that are the size of a kazayis in the chavitzah then it is still called bread (Hamotzi etc.). Furthermore, if the pieces are more than a kazayis they remain lechem gamur regardless of whether they were cooked or just stuck together with liquid.
2) If the pieces of bread are less than a kazayis then it depends. If they were cooked then they automatically lose their status as bread and become a Maseh Kedeirah (even if they still seem to have toar lechem). If they were just stuck together then they retain their status as bread as long as they have toar lechem. 

3) If the pieces of bread are less than a kazayis and were never cooked or stuck together then they retain their status as bread even if they don’t have toar lechem.
Mishnah Brurah (168:53): In order to make Hamotzi on chavitzah we don’t need that all the pieces of bread are a kazayis we just need one piece to be a kazayis.

Biur Halacha (168:10 “V’im Ain Bahem”): Even of the chavitzah has pieces the size of a kazayis, if you don’t intend to eat them but rather to just eat the smaller ones then we judge the beracho only based on the status of the smaller pieces.

Biur Halacha (ibid “Im Yesh Bahem”): If there was a piece of bread that was a kazayis during the bishul and then after the bishul you crumbled it up or cut it into smaller pieces then there is a suffeik whether we call it a maseh kedeirah.

Mishnah Brurah (168: 54): If the pieces only fluffed up to the size of a kazayis through the cooking then they are still considered halachically smaller than a kazayis.

Defining Halachic Cooking

We saw above that pieces of bread that are less than a kazayis lose their status as bread when they are cooked. We need some halachic guidelines of what is called cooking to apply this principle. 

Mishnah Brurah (168:52): He mentions the basic guideline regarding this issue.

1) Putting it into a kli rishon on the fire is defined as cooking.

2) Putting it into a kli rishon off the fire that is still yad soledes bo is defined as cooking.

3) Pouring liquid from a kli rishon onto it (irui kli rishon) is a suffeik bishul.

4) Putting it into a kli sheni is not defined as cooking (even yad soledes bo).

Chazon Ish (Orach Chaim 26:9): The whole principle of chavitzah is that cooking a small piece of bread causes it to lose its toar lechem. Based on that premise the Mishnah Brurah had to be referring to a case where you left the pieces of bread in the cooking environment for a long enough time that they actually become changed through the cooking. If you just put these pieces of bread in to the cooking environment for a few seconds (blanching) and remove them they still retain their din lechem. 

Mishnah Brurah (168:56): Frying the pieces of bread in a layer of oil (tigun) is a suffeik bishul. The poskim argue as to whether this type of preparation is enough to mevateil the toar lechem from the bread.

Rema (168:14): Putting a small amount of oil on a pan in order to prevent burning is not called halachic frying (tigun. It is categorized as baking. As that type of frying would have no ability at all to remove the toar lechem from a small piece of bread.

Shmiras Shabbos Kehilchasa (Ch.1 quoting Rav Shlomo Zalman Auerbach): Deep-frying in oil is no different than cooking in water. 

French Toast and Matzah Bry

Vezos Haberacho (pg. 25): According to the principles above it follows that the beracho on french toast is as follows.

1) If there is at least one piece larger than a kazayis the beracho is hamotzi regardless of how they were cooked.

2) If the pieces are all smaller than a kazyis (and they were cooked at that size) then the beracho will depend on how they were cooked. 

a) If they were fried in a layer of oil then they are suffeik lechem and should be eaten during a bread meal. 

b) If they were pan fried with a little oil to prevent burning then they are still lechem gamur.

c) If you cooked the pieces in a kli rishon (or the like)  before frying them then they are mezonons according to all opinions.

Vezos Haberacho (ibid): The same as above applies to matza bry. However if you break the pieces of matzah up very fine then the matzah bry becomes mezonos for sure since it loses its toar lechem as a result of the mixing with eggs and frying.

Soaking Bread

Shulchan Aruch (168:11): He brings down that there is another way besides cooking for bread to lose its beracho and become a maseh kedeirah. If you soak pieces of bread (smaller than a kazayis) in water for an extended period of time until the water turns white from the decomposing bread then chazal said that is a siman that bread has lost its toar lechem. 

Shulchan Aruch (168:12): There is a form of soaking that is mevateil the toar lechem even after a short time. If you soak bread in red wine then the bread instantly loses its toar lechem because it color has been so altered that it is unrecognizable.

Biur halacha (ibid “B’yayin Edom”): He raises a doubt on this din. Just because of a change of color there is no reason to say that bread loses its toar lechem. Furthermore the Mordecahi himself (who is the source for this din) seems to imply in some texts that you always need for the bread to decompose.

Lemaseh: Anytime you soak small pieces of bread for a long enough time that they lose their form (make the water white) then they become a maseh kedeirah. When soaking small pieces of bread in red wine Sefardim would make Mezonos and Ashkenazim would only eat it during a bread meal out of suffeik.

Ohr Letzion (12:3): Even according to the Sefardim this din only applies to red wine not other colored drinks like coffee or cocoa etc. 


Bread Crumbs

Mishnah Brurah (168:60): Even though the beracho on flour is shehakol, once you make it into bread then it retains the beracho of hamotzi until the bread undergoes a fundamental change. Ground up bread is still bread as long as it is not mixed with anything else. Even if you add some water to the bread crumbs they retain their beracho of hamotzi until the water becomes white from the soaking.


Crutons

Vezos Haberacho (pg 122): It follows logically from all of the above that teh beracho on crutons are as follows. 

1) If you cut up bread into small squares (less than a kazayis) and bake them (to make them crunchy) their beracho remains hamotzi even if you just eat one (since they certainly still have toar lechem).

2) If the pieces of bread (less than a kazayis) were deep fried in oil then they become a maseh kedeirah and the beracho on them is mezonos even if you are koveah seudah on them.

3) If the pieces of bread (less than a kazayis) were pan fried in a layer of oil they are suffeik lechem and should only be eaten during a meal.

Challah Kugel

Vezos Haberacho (pg27): Based on everything we have learned in the sugyah of chavitzah the berahco on challah kugel will be as follows. 

1) If it is made by just soaking pieces of bread in water (an unusual recipe) and then baked the beracho remains hamotzi even if the pieces are smaller than a kazayis (unless the pieces were cooked in water first or they soaked for so long that the water turned white)

2) If it is made by soaking pieces of bread smaller than a kazayis together with majority water and some flavored liquids and then baked it is a suffeik lechem. Thereofr ethis type of challah kugel should only be eaten during a meal.

3) If it is made by soaking pieces of bread smaller than a kazayis in a large proportion of flavored liquids (the most common recipe) and then baked it becomes a maseh kedeirah and the beracho is Mezonos even if you are koveah seudah on it.

Matzoh Balls 

Gemara Berachos 36b: Even though we don’t poskin like Rav Yosef in the sugyah of chavitzah we hold by one point that he mentioned in trying to defend his opinion. He held that if you grind up bread into powder and then knead it together again with water it becomes like a new piece of bread.  

Magen Avraham (168:28): He claims the rationale for this din is that ground up bread retains its din lechem since all you did was knead it together with a little water. Therefore even if the resulting “dough” doesn’t even have toar lechem it is still halachic bread. If you kneaded it into a ball the size of a kazayis or larger then it automatically becomes a “piece of bread’ that is larger than a kazayis. As a result even if you turn around and cook this ball in water or fry it in oil it retains its status as a “piece of bread” larger than a kazayis.

Nishmas Adam (Klal 54:4)/ Sharei Teshuvah (168:6)/ Even Haozer: They disagree and say that Rav Yosef meant something totally different. He meant that if you knead the bread meal into a ball (even with majority water and some flavored liquids) and bake it the resulting product is a new “piece of bread”. The dough ball itself doesn’t become lechem gamur until after the baking.     The Nishmas Adam is chosheish that if you just knead the balls with water (or even majority water) they get a din lechem already before any further preparation. 

Mishnah Brurah (168:59): Lemaseh he holds like the majority of Achronim. Therefore the beracho on matzo balls would be as follows. There are essentially thre recipes to deal with.

1) You knead the matzoh balls with plain water-if you bake them they are hamotzi (regardless of size or appearance), if you cook or fry them (and they are larger than a kazayis) then they should only be eaten during a meal.

2) You knead the matzoh balls with majority water and some flavored liquids (our classic recipe)-if you bake them meikar hadin they are Mezonos but it is k’dai to eat them during a bread meal, if you cook them in water or fry them in a layer of oil the minhag haolam is to treat them as a maseh kedeirah. 

3) You knead the matzoh balls with a large proportion of flavored liquids-if you bake them they are Pas haboh Bekisnin, if you cook or fry them they are a maseh kedirah. 

Fried or Cooked Dough (Flour and Water)  

Mishnah Meseches Challah (1:4): The Mishnah says that if you knead thick dough and then fry it or cook it as a snack there is still a chiuv challah. 

Rabbeinu Shimshon/ Rambam (Hilchos challah 6:12)/ Rosh: They understood the Mishnah to mean that when you originally made the dough you had intention that it should be lechem. The Mishnah is teaching that even if you subsequently change your mind and make the dough into a snack there is still a chiuv challah because of your intent when you kneaded the dough. If you originally made the dough with the intention that it should be made into a snack then there is no chiuv challah. 

Rabbeinu Tam (Tosafos Pesachim 37b “D’kulei Alma”): He holds that even if you originally made the dough with intent to make it into a snack there is still a chiuv challah. He adds that the beracho is linked to the chiuv challah. Since this dough is chaiv in challah the beracho on the subsequent product is Hamotzi (provided that it has toar lechem).

Biur Halacha (168:13 “V’nahagu Lehakeil”): There is a big tumult as to whether Rabbeinu Shimshon holds that the beracho is linked to the chiuv challah. Some later Rishonim had a girsah in Rabbeinu Shimshon that there is no linkage and some learned that there is a linkage. The nafkah minah will be in a case where you originally had intention to make lechem but then decided to cook or fry the dough as a snack. In such a case there is a suffeik whether the beracho is Hamotzi or Mezonos according to Rabbeinu Shimshon.

Mishnah Brurah (168:75): He brings down lemaseh as follows:

1) If the dough was originally meant to be lechem (then made into a snack by cooking or frying) the ikar hadin is to make Mezonos on it and the beracho achronah depends on how much you eat. If you eat k’dei sviah then you should say Birkas hamzon mesuffeik. If you eat less than k’dei sviah you make Al Hamichyah.

2) If the dough was meant to be a snack from the beginning then the ikar hadin is to make Mezonos and Al Hamichyah even if you are kovaeh seudah on it.  

Shulchan Aruch (168:13)/ Rema (ibid)/ Mishnah Brurah (168:76,78): Lemaseh the minhag haolam is like we have stated until now. However a person who is a “yarei shamayim in all of his ways” should be chosheish for the shitah of Rabbeinu Tam and only eat fried or cooked dough (that is larger than a kazayis and still has toar lechem) during a bread meal (even if the intention was to make it into a snack from the beginning).

Fried or Cooked Dough (Kneaded with Flavored Liquids)

Rema (ibid): The entire issue above of fired or cooked dough is only referring to dough made form flour and water. If you make dough by kneading it with a large proportion (see above in nilush) of flavored liquids then the dough itself was never chaiv in challah according to anyone. As a result the beracho on the resulting cooked or fried dough is Mezonos even for a yarei shamayim. 

Mishnah Brurah (168:82): Even in this situation the two opinions above vary on certain details. If you are just eating this fried dough as a snack then according to both shitos the beracho is Mezonos. If you are koveah seudah on this item then there is a machlokes between the Rabbeinu Shimshon and Rabbeinu Tam. The ikar hadin (Rabbeinu Shimshon determines the beracho based on the way it was prepared. Since in this case it was prepared as a Maseh Kdeirah then it has the status of a Maseh Kedierah and its beracho is Mezonos even if you are koveah seudah. According to Rabbeinu Tam we determine the beracho based on the time of the making of the dough. In this situation the dough had a status of Pas Haboh Bekisnin. Therefore assuming the resulting product is larger than a kazayis and has toar lechem then if you are koveah seudah on it you should wash, make hamotzi, and bentch.

Lemaseh: Even when you are koveah seudah on such a snack the ikar hadin (and minhag haolam) is to treat it as a maseh kedierah. Of course someone who is a “yarei shamayim in all of his ways” would be careful to treat this case as Pas haboh Bekisnin.   


Doughnuts

Vezos Haberacho (pg. 378 #101): Nowadays doughnuts (from bakeries in Israel) are made from sweetened dough, which is then deep fried in oil. The minhag is to treat these doughnuts as a maseh kedeirah. In a situation where a person is being koveah seudah on these doughnuts, then then minhag is to treat tehm as a maseh kedeirah but if he is a “yarei shamayim in all of his ways” he should eat them during a bread meal. 

Pasta

Based on the above sugyah we now have enough information to understand the beracho on pasta products.

Rema (168:13): The Rema says that pasta is a maseh kedeirah even according to Rabbeinu Tam. His rationale is that even Rabbeinu Tam requires the final product to have toar lechem. If the final item doesn’t have toar lechem then it is a maseh kedeirah according to everyone. On the other hand the Rema holds that an item like ravioli or pashtidah does have toar lechem and at least according to the opinion of Rabbeinu Tam should only be eaten during a meal. 

Mishnah Brurah (168:78): Any pasta product (whether it has toar lechem or not) that is smaller than a kazayis is automatically mezonos. The rationale is a kal vechomer from chavitzah. If cooking in water can change a piece of “lechem gamur” into a maseh kedeirah then all the more so it can make a piece of dough (that has never even become bread at all) into a maseh kedeirah. 

Lemaseh: Any pasta product that is either less than a kazayis or lacking toar lechem (after the cooking) is automatically mezonos. With regards to larger pasta items that have toar lechem the ikar hadin (and minhag) is to make mezonos. Someone who is a yarei shamayim in all of his ways should avoid eating these larger pasta products outside of the context of a bread meal.

Chalut (Dough that was Blanched or Cooked then Baked)

Gemara Yevamos 40a: The Gemara says dough (flour and water) that was blanched (hot water poured on it) and then baked is still called “lechem oni” (i.e. matzah) and can be used to fulfill the mitzvah on Pesach. 

Beis Yoseif/ Shulchan Aruch (168:14): It is clear from this Gemara that chalut is still called bread and the beracho is Hamotzi. The fact that you blanched the dough before baking doesn’t make it into a maseh Kedeirah.

Mishnah Brurah (168:83): Pan-frying with just a little oil (to prevent burning) is the same as baking.

Pri Megadim (Eishel Avraham 168:39): He says that even cooking the dough is the same as blanching it if you subsequently bake it and it has toar lechem in the end.

Bagels

Vezos Haberacho (pg. 372 note 9 quoting teh Chazon Ish): Based on the principles of chalut our bagels have a din of lechem gamur.

Chalut with Batter

Mishnah Brurah (168:85): The din of chalut applies to batter as well. Therefore even if you blanch or cook batter (flour and water) and then bake it the result is lechem gamur. 

Mishnah Brurah (ibid): The Achronim argue as to what the din will be if you fry batter in a layer of oil before baking it. Lemaseh the Mishnah Brurah says that the result is Pas Haboh Bekisnin. This is of course on condition that there was enough oil in the pan that the batter becomes infused with the taste of oil to the extent that it as if the oil was kneaded into the batter.

Thick Baked Batter 

Gemara Pesachim 37a: The Amoraim argue whether batter that was baked or fried on a pan (with little or no oil) is chaiv in challah or not. Rav Yochanan says that such a batter is chaiv in challah because the result is lechem gamur. Reish Lakeish says it depends how it was made. If it was placed on a hot pan (similar to how bread is placed in a hot oven) then it becomes chaiv in challah. If however it was placed on a pan and then the pan was heated up it is not chaiv in challah because it has a din of a maseh kedeirah.

Beis Yosef (168:13)/ Rema (ibid): Rov Rishonim hold like Rav Yochanan. Therefore baked batter (flour and water) is chaiv in challah. (Furthermore the beracho is linked to the chiuv challah and therefore the beracho on this baked batter is Hamotzi) 

Mishnah Brurah (168:86-87): Lemaseh the Achronim hold that the din of Rav Yochanan to make Hamotzi on baked batter is only referring to a somewhat thick consistency. If they are thin then they should be treated as Pas Haboh Bekisnin (see also Mishnah Brurah 168:37) even though they were made with plain flour and water. 

Pan Fried Batter (in a layer of oil)-“Pancakes”

Tosafos (Pesachim 37b “D’amar Rebbe Eliezer”)/ Rosh/ Ran/ Ri (In Keitzad Mevarchim): They point out that even though we hold like Rav Yochanan (see above) nevertheless even Rav Yochanan himself would agree that if you fry this batter in a layer of oil the result is a Maseh Kedeirah. (This Maseh Kedeirah is not chaiv in challah and the beracho is Mezonos even if you are kovaeh seudah)


Rema (168:14): He brings down this Tosafos as the halacha lemaseh.


Pancakes


Lemaseh: The beracho on pancakes will depend on how they are made. 

1) If they were fried in a layer of oil that soaked into them and gave them a distinctly oily taste then they are a maseh kedeirah.

2) If they were fried in a pan with just a slight amount of oil to prevent the pan from burning then it depends on the following conditions. 

a) If they were made from batter that had a large proportion of flavored liquids or they were made somewhat thin then they are Pas Haboh Bekisnin.

b) If they were made from plain flour and water batter and they were somewhat thick then they are lechem gamur. 

Mishnah Brurah (168:85): If you subsequently bake the pancakes after frying them the halacha is as follows.

1) If they were fried in a layer of oil that soaked into them and gave them a distinctly oily taste they can be treated as Pas Haboh Beksinin.

2) If they were made from batter that had a large proportion of flavored liquids or they were made somewhat thin they can also be treated as Pas Haboh Beksinin.

Deep Fried Batter (Elephant Ears)

Rav Shlomo Zalman Auerbach (quoted in S.S.K. Ch.1:61 note 182): He explains that deep frying is equivalent to cooking in water. 

Lemaseh: Based on this principle and what we learned above it should follow that deep fried batter (like elephant ears) is a full-fledged maseh kedeirah.

Truknin (Baked Batter-“Earth Cakes”)

Gemara Berachos 37b: Truknin is batter that was poured into a hollowed out cavity at the heart of a bed of coals. This batter would bake in this cavity and came out in a somewhat oblong shape. 
Rambam (Hilchos Berachos 3:9): He explains that the reason this item is Mezonos is because it doesn’t have toar lechem. However since it was baked it is essentially part of the category of bread family products. Therefore if you are koveah seudah on it you wash, say hamotzi, and bentch and if you eat it as a snack then you make mezonos.

Shulchan Aruch (168:15): He brings down the Gemara without the rationale of the Rambam.

Magen Avraham (168:40): He says that the only way to understand the case of Truknin is to say that it was made from an extremely runny batter. As a result the product is a very fluffy and flimsy mass that would hardly satiate a person in its present form. Therefore if you are kovaeh seudah on it the beracho is Hamotzi (like Pas Haboh Beksinin) but otherwise it will only suffice as a snack and is therefore mezonos.

Biur Halacha (168:15 “Kemach Umayim”): He implies that even if the Truknin was made from a normal batter its din will still be similar to Pas Haboh Bekisnin as long as the item itself doesn’t have toar lechem. He bases this on the Rambam and other Rishonim who learned the case of truknin without having to come on to the Magen Avraham’s distinction.  

Trisa (Thin Pan Fried Batter-no oil)-“Blintzes and Crepes”

Gemara Berachos (ibid)/ Shulchan Aruch (168:15): Trisa is a thin batter (flour and water) that is poured onto a hot pan (no oil = halachic equivalent of baking) and makes thin round sheets. The batter is so runny that when put on the pan it spreads out to such a thin consistency it no longer has the look or satiation qualities of bread. It is treated as a Maseh Kedeirah even though no oil was used on the pan. 

Magen Avraham (168:41): He argues with the Shulchan Aruch and says that many Rishonim give Trisa the same din as Truknin (i.e. similar to Pas Haboh Bekisnin). 

Mishnah Brurah (168:90): Because of the machlokes he holds that Trisah should only be eaten during a bread meal. 


Crepes

Lemaseh : Based on the above principles crepes (made from flour and water) that were cooked on a hot pan (no oil) should only be eaten during a seudah because they are suffeik lechem sufeeik maseh kedeirah.

N’hamah D’handekah (Roasted+Basted Dough)

Shulchan Aruch (168:16): Dough that was roasted and basted on a “spit” has the din of a Maseh Kedeirah. 

Mishnah Brurah (168:92): Many Achronim hold that if the dough is well formed and resembles a loaf of bread then it is lechem gamur. Lemaseh you only have to say hamotzi on it when you are koveah seudah.

Sun Baked Dough


Shulchan Aruch (168:16): Dough that was baked in the sun is called a Maseh Kedeirah.

Mishnah Brurah (168:92): Many Achronim hold that if the dough is well formed and resembles a loaf of bread then it is lechem gamur. Lemaseh you only have to say hamotzi on it when you are koveah seudah.
Pashtida (Meat Pie)

Magen Avraham (168:44): He holds that the din of “memulah” (filled) by Pas Haboh Berkisnin only applies to dough filled with sweet foods not with other foods. His rationale is that the status of the dough is determined by the filling. If the filling is a snack/ treat then it changes the dough into a snack as well. If the dough is there to satiate then the dough is also for that purpose.

Taz (168:20): He understands that by nature all filled dough (with sweet foods or otherwise) is only there to compliment the food inside of it and is only eaten as an enhancer not to fill. 

Biur Halacha (ibid “Pashtidah”): He brings down a third shitah. The Ohr Zaruah holds that when you fill dough with meat, vegetables, etc. it depends what their purpose is. If the item is clearly made to be a snack then it is Pas Haboh Bekisnin. If its function is to fill/ satiate then it is lechem gamur.

Mishnah Brurah (168:94): He poskins m’ikar hadin like the Magen Avraham that essentially dough (flour and water) filled with meat, vegetables, cheese, is lechem gamur. However he adds from the Ohr Zaruah that lemaseh if it is clear that the function of the item is to be a snack then it is Pas Haboh Bekisnin.

Borekas/ Kenishes

Rav Moshe Feinstein: He said that the minhag is to make Mezonos on kenishes and borekas.

Vezos Haberacho (pg. 310): He suggests that there are some qualifications to keep in mind nevertheless. Many bakeries knead the dough for these items with a large proportion of flavored liquids (thus making it into Pas Haboh Bekisnin). However this is not an absolute factor that we can rely on. Therefore the din should be as follows. 

1) The small ones sold in some bakeries that are clearly made to be a snack are mezonos. (We can rely on the Ohr Zaruah brought in Mishnah Brurah).

2) The larger ones served at simchas and sold in restaurants are more problematic. If they were kneaded with a large proportion of flavored liquids then they are Pas Haboh Beksinin. Otherwise they should preferably be eaten during the meal. 

