Day 8

Beki’im Bahalacha 7

Pat Haba’a Bekhisanin — Bakery Products - Siman 168
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Lahem ajeen

18) The halakha is the same regarding lahem ajeen, which is spiced ground meat

baked on top of rolled out dough. When eating this food, one must recite the

blessing of hamotzi and Birkat Hamazon.

stated below in halakha 21. The Or Letziyon (Vol. 11, page
97) likewise ruled that one must always recite the blessing of
hamotzi on pizza unless the dough contains so much oil or
milk that its flavor is noticeable, in which case the proper
blessing is bore mine mezonot.

With today’s homogenized and processed milk, it is very
unlikely to notice any flavor of milk in dough kneaded with
it. Therefore, even if the proprietor claims that his pizza
dough is kneaded with milk, we must still recite the blessing
of hamotzi and Birkat Hamazon when eating the pizza.

Tomato sauce absorbed into the dough

The Or Letziyon (ibid.) commented that if one sees that
the tomato sauce has soaked into the pizza dough, then
without question the proper blessing is bore mine mezonot.
In that case, it is as if the tomato sauce was kneaded into the
dough. He pointed out that although the Rambam wrote
specifically that the additives were kneaded into the dough,
Maran in the Shulhan Arukh chose the words “mixed into
the dough” to allude to the fact that if it is mixed in any
manner that is sufficient to change the blessing to bore mine
mezonot.

To take advantage of this loophole, one must ascertain
that the tomato sauce became absorbed into the dough
before it was baked. If it became absorbed only after the
dough was baked, it would not change its status from
regular bread. This ruling is clear from the sefer Bnei Haye
(Siman 169) that if someone prepared baked pie shells from
bread dough and then filled them with meat and cooked
them, the blessing remains hamotzi although the meat’s
flavor has been absorbed by the shell and is readily
noticeable. That is because this flavor was added to the
bread after it was already baked and that does not change
the bread into pat haba’a bekhisanin.

It is possible that the tomato sauce will become
absorbed by the dough before it is baked if it is spread
onto the dough a while before it is baked. Each case needs
to be examined on an individual basis.

Even if all this is true, the tomato sauce is not spread
over the edges of the pizza dough, so that some of the dough
absorbs the flavor of the sauce and some of it does not. How
are we to deal with such a case? Probably, the rule is to
determine the status of the majority of the dough, but
maybe this is not so. After all, the Or Letziyon (ibid.) ruled
that the proper blessing for a large “Syrian bread” (Iraqi

229

pita bread) is hamotzi even though it is crispy and dry since
some parts of it remain soft after its baking. We see from
this that as long as some of the loaf retains the status of
regular bread, it preserves that status for the entire loaf,
even if a part that has been changed. It could be, however,
that a pizza dough that has absorbed tomato sauce has
become what it is meant to be and the rest of the dough is
subordinate to it, and therefore the blessing for it is bore
mine mezonot.

A devout person eats pizza only as part of a meal

Although Maran the Rishon Letziyon ruled that the
proper blessing for pizza is always hamotzi, in his home he
always recites hamotzi on a regular piece of bread when he is
served pizza. After all, according to the Ture Zahav the
proper blessing is bore mine mezonot and several Aharonim
ruled according to that opinion. Furthermore, any com-
mercial pizza might contain enough additives in the dough
to change it from hamotzi to bore mine mezonot. In order to
avoid any mistakes, it is recommended to first recite hamotzi
on ordinary bread. The Halakha Berura (page 484) made the
same recommendation, but he added that another choice is
to eat a volume of pizza equal to that of three eggs (162
grams) and then one may definitely recite shamotzi on the
pizza.

229. This food is likewise subject to the debate presented in

the previous halakhot, since the dough contains no
flavorings but it is baked with the meat on it. According
to the Ture Zahav this is a classic case of pat haba’a bekhi-
sanin and its blessing is bore mine mezonot, but according to
the Magen Avraham it is still bread and requires the blessing
of hamotzi. As explained above, in practice we follow the
opinion of the Magen Avraham.

Harav Yosef Sutton (sefer Vaylaket Yosef #4, page 42a)
ruled according to the Ture Zahav, and therefore he decided
that lahem ajeen is pat haba’a bekhisanin and its blessing is
bore mine mezonot. Harav Yitzhak Shehebar (sefer Yitzhak
Yeranen page 37) cited Harav Moshe Mizrahi (who was av
bet din of Aleppo) ruling that the proper blessing for this
food is hamotzi and Birkat Hamazon, following the opinion
of the Magen Avraham. This is likewise the ruling of Maran
the Rishon Letziyon (Hazon Ovadya Berakhot, footnote on
page 68) and the Or Letziyon (Vol. 11, footnote on page 98).

The Kol Eliyahu Tufik (page 358), however, ruled that
the proper blessing for this food is bore mine mezonot. He
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Dough
kneaded with
flavoring

19) If dough is kneaded with sugar, honey, oil or milk and the flavoring is
noticeable, then the proper blessing for that product is bore mine mezonot and

me’en shalosh. This is opinion B of pat haba’a bekhisanin. Even if most of the
liquid in the dough is plain water, since the flavoring of sugar, oil, or milk is noticeable
this product is pat haba’a bekhisanin and requires the blessing of bore mine mezonot. If the
additive’s flavor is not noticeable, then the proper blessing is hamotzi and Birkat

Hamazon.

Ashkenazic Jews, following the Rama, recite hamotzi on bread even if the flavor of the
added sugar or honey is noticeable, as long as most of the liquid used in kneading the
dough is water. According to their custom, the product becomes pat haba’a bekhisanin
only when there is so much honey, oil or milk that its flavor is more powerful than that of
the flour. Only in that case do they recite the blessing of bore mine mezonot and me’en

shalosh.

Sweetened
hallah

20) Based on the previous halakha, Sefardic Jews must recite the blessing of
bore mine mezonot on sweetened hallah bread. This hallah cannot be used for

the three Shabbat meals unless someone eats an entire meal’s volume of the

hallah (216 grams).?*°

argued that although the Yitzhak Yeranen established the
custom of reciting hamotzi for the Jews of Aleppo, others
have no such custom or tradition. This can be refuted,
however, and it is preferable to follow the traditional ruling.
It goes without saying that a devout person will avoid the
issue and eat lahem ajeen only after reciting hamotzi on
ordinary bread, as explained in the previous footnote
regarding pizza.

Different recipes

This entire discussion is about lahem ajeen made with
ordinary bread dough. If someone adds eggs and oil to the

dough, or if the dough is kneaded with date juice or
pomegranate juice and its flavor is noticeable, then the
proper blessings are bore mine mezonot and me’en shalosh.
The same applies if the dough is baked into a crunchy
cracker. In any case, the lahem ajeen commonly marketed in
the New York area requires the blessing of bore mine
mezonot. See the Halakha Berura on page 486.

230. The Shulhan Arukh (168:7) states that one form of pat

haba’a bekhisanin is dough into which honey, sugar,
oil or spices has been added, as long as the flavor of the ad-
ditive is noticeable. Maran deduced this from Rambam who




