A Visit to a Passover Bakery.

il
-

{ost of us eat our matros year after year without pausiog to rceflect much
1r manufacture, nor what processes they undergo before being packed in
d rows in our cases, and I was not a little surprised to see the celerity with
a Passover cake is mixed, prepared, baked and stacked on the occasion
visit to Mr. Joseph Bonn's factory.
‘hough-the-entranee,-up-a-narrow ecourtway—i
y is quite a model one, spotlessly clean, well arranged and boasting the
modern of gas engines, free from steam and smell. The huge oven is
with snowy white tiles, and the workers are all in the white array of cook:.
tonn is justly proud of his factory, converted from a tumble-down building

W{;, the

vt the special needs of a Passover bakery, and, though only three years .

icknowledged as an example of its kind, and he was ready enmough to

10 to me all the processes,
'he great cycle of antumn holidays are barely past when it is time to think

mnufacturing matzos for the ensuing Passover,the first step necessary being | formied of the fragile biscuits. As each room is filled, it 18 shut

Likiogs is performed with the greatest despatch : one man * fowd-
to the long spade-shaped 1nstrument with which the baker puts
the fire, perhaps a dozen are Iying there at the same time. bt
like rapidity they are tossed in and tossed out again baked, a:u
third man, who piles them up on the table close-by. The s
made from the larger ones, a cutter employed as they emeru
serving to break up each ordinary matzo into two tea ones,

In all these processes the brittle biscuits give off numerons b
further part to play : they are sieved down, and the brown speck-
thenr-when-they are mitted - emergiog from the machiou us th
which 18 supplied to Jewish households.

_~The history of a matzo does not finish here however, for
“ome weeks or months, as the case muy be, 1s a matter of pr
Above the factory are specially constructed air-tight chambers «
in turn, and here the matzo reats securely till a few days before |

i thousands upon thousands of them arc packed and despatched.

find himself coafronted with a ditticult task if bidden to pack a u
skill and practice are nvcessary in order to build those close

for getting out and sending off the cakes, and the importance
rooms air-tight may be realised when it is mentioned that some

. Passover cakes are stacked in each chamber.

rocure the flour. Here let us pause a moment to explain how
flour is “procured and what itsa purchase involves. From the .
the wheat is inilled to the delivery of the Matz> from the
-y, the whole process ix under the strict =upervision of the

sisstical Authorities. The contract for the supply of the flour (from English | haked daily, the number of matzos (eight to the pouad) turned

t only) having been entered into, the mill is daly inspected by the Dayanim,
serim (*'guardinns” or * watchers”) are appointed to attend night and day

* mill during the whole period in which the flour is being ground. Every |
.3 vealed by the Bhomerim, and the sacks are delivered only on the order |

o Secretary of the United SBynagogue. Formerly a tax of 124, 6d. was
| upon each nack of flour to cover the incidentg} expenses nnd towards the
of the distribution of Matzos to the poor. 'he tax was reduced a few
ago to 7s. 10d. per sack. The whole administration of this department is
r the direction of the Overseers of the Poor of the United Synagogue :
¢h the Flour Committes consists of representatives of the Spanish and
iguere Congregation, as well of the United S8ynagogue, The total sales to
> bakers were 1,652, a slight reduction (of 16 sacks) on the total of 1893, The
ost of the flonr was 24s. 6d. per sack; the price to the matzo bakers being
1., a reduction of 3s, 4d. on-the previous-year.— The tax-produced = gross
. of £668, but as thecost of Matsos to the poor and to institutions (hospitals,
ms, &c.) was £644, there wasa nett deficiency of £34 ; six-sevenths of which
paid by the United Synsgogue, and one-seventh by the Sephardic
‘regation. N i iy
fixing is the first of the processes in the actnal making of
Matzos in the bakery. 18 Ibs. of flonr are -weighel out' and
d in a huge bowl of burnished copper, with about two  quaris of water,
wfficient to moisten the mzss info shape, rolled to and fro with the roller,
n by the gas engine. It is not yet, however, flat enough, and the dough
passes under other rollers, which carry on the task already begnn. The third
rollers reduces the paste to its proper thickness, and it passes on to be per-
«d and cut to shape simultaneously, by a large cutter, worked by machinery,
1 descends with rhythmic precision,
'he raw matzo is now wun fait accompli, duly pricked with' holes, and is
to be baked, whilst the trimmings which the cutter separates from the
Is are heaped-up and returned to the first tray and:roller, where
are wielded with the fresh paste,. Only. wood is burnt

' cleanly oves, and I had s glimpse st the wood cellar closely piled with
idy lengths of trees and blocks which serve ag fuel. Mr, Boan reckons to
me from forty to fifty tons of wood snmually-in—his bakery: The sctust

L

A few facts and figares may not be amiss here, About |, =
amonnt being estimated at 4 ¥*). For the toothsome sweet o
uses about three tons of almonds to six tons or more of sugar.
many cases of eggs as can be procured. The bakers are all. of
Jewish persuasion, and bake under  the Ecclesiastical Authoritie

. to say that a " Shomer" from the Board must be added to the ;
of a matzo baker. The biggest contract given to a single firm .
the Jewish Working Men's Matzo Association, of which Lor
the Treasurer, and the execution of which is & great pride to th:

It is noteworthy that the old rystem of paving by piece-w..
although the custom of making Passover cakes by.hand fell
twenty or thirty years ago. The bakers generally cease work
or earlier in the day,if their allotted portion is finished, and s
pursue other callings, on which they are engaged during the hal!
matzo bakery is not working, they find the vacant Friday ver
keep in toach with their other avocations. Working hour~
nowadays it is a cleanly, wholesome employment, performed uu
conditiens and properly remunerated, and an intelligent Jew mi,
less satisfactory berth than that of a matzo baker.’
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"HOW -MATZOS ARE MADE.

A Visit to a Passover Bakery.

. —

Most of us est our malzos year after year withoul pausing to retlect much
on their manufacture, nor what processes they undergo before being packed in
nerried rows ia our cases, and I was not a little surprised to see the celerity with
which a Passover cake is mixed, prepared, baked and stacked oo the occason
of my risit to Mr. Joseph Boon's factory.

bakery is quite n model one, spotlesaly clean, well arranped and boasting the
moat modern of yas engioes, free from ateam and smell. The huge oven 1s
faced with snowy white tiles, and the workersare all in the white array of cook:.
Mr., Boan is justly proud of his factory, converted from a tumble-dowa building
to meot the special needs of a Passover bakery, and, though ouly three years
old, acknowledged as an example of its kind, and he was ready enough to
explaia to me all the procesaen,

The great cycle of antumn holidays are barely past when it 1s time to think
of manafacturing matzos for the ensuiog Passover,the first step necesaary being
to procare the fHour, Here let us pagse a moment to explain how

this flour is procured and what its porchase iovolves.  From the
time the wheat is milled to tbe delivery of the Matz> from the
factory, the whole process i« ounder the strict supervision of the

Ecclesiastical Authorities, The contract for the supply of the flour (from English
wheat oaly) baving been entered into, the mill is daly iospected by the Dayanim.

Though-the-entrance;-Hp-4-Nerrow court way is nol-vers prepossessing, the

Bhomerim (' guardians ™ or “ walchers ™) are appointed to attend night and day |

at the mill doring the whole period in which the flour is being ground. Every
sack is nealed by the Bhomerim, and the sacks are delivered only on the order
of the Becretary of the United Bynagogne. Formerly a tax of 124 6. was
levied npon each mack of flour to cover the incidenta) expenses :und towards the
cost of the distribution of Matzos to the poor. The tax was redoced a few
years ngo to 7o, 104, per sack. The whole administration of this depariment is

__under tha direction of the Overseers of the Poor of the United Synagogue:

thongh the Commities consists of representatives of the Spanish and
Portuguese tion, as well of the United Synagogue, The total rales to
matzo bakers were 1,652, a alight reduction (of 16 sacks) on the total of 183, The
nett cost of the floar was 24s. 6d. per sack; the price to the matzo bakers being
32s. 44, u redaction of Je, 4d. 0o the previcas year,- The tax prodaoced s gross
profit of £568, bul na the cost of Matsos Lo the poor and to institations (hospitals,
u)'lu:ué?’m .tfrll;,thm wasa nett deficiency of £34 ; tix-sevenths of which
was the United Synagogue, and one-seventh by the Bepbardic
Congregation :

Mixing i the first of the processes in the sctoal making of
the Matsos in the bakery. 18 [ba, of flour are weighed oul' and
mixed ia a huge bowl of buraished copper, with aboat two quarts of water,
jost sufficient 16 moisten the mass info abape, rofled Lo sod fro wiih ihe roller,
driven by the gus engine. It in not yet, however, flal encugh, and the dough

which desceads with rhythmic

" forsled snd cut to shape simullaneously, by & large cutter, worked by machinerr,
precision.

pricked with holes, and is
culter separstes from the
and; roller, where

burat

w talso ls Dow wm fuit accompli, duly
w

|

\. to say that a " Shomer"™ from the Hoard must be added to the permase:n’
i of & matzo baker. The biggest cootract given to a single fGrm is the ori-r:

lokiage 1s performed with the greatont despateh : one man ~ feeds * th. mai,
to the long spade.shaped 1ostrument with which the baker pots them iz a
the fire. perhaps a dozen arc lying there at the same time. but with
like rapidity they are tossed in and tossed out again baked, and ncerre! 11
third man, who piles them up on the table clode by, Thbe amaller matrow ar
made from the larger ones, a cutter employed as they emerge from th
serving to break up each ordioary matzo into two tes ones

In all these processes the brittle biscoits give off nomeroos bits which taies
further part to play : they are meved down, and the brown specks fall away inz
them when they are millel, emmergiog from the machiou as the "mates me
which 19 supplied to Jewish households,

_,rhe history of & matzo does not finish here howerer, for ita storing {0
<)me weeks or months, as the case may be 1s » matter of prime 1m- .
Abore the factory are specially coastructed air-tight chambers which ar ©.-:
io tura, nad here the matso rests securely till a few days before Passorer woe
thousands upon thousands of them are packed and despatched. The tyro wou.:
find himelf coafroated with a ditticult task if bidden to pick a matzo-ro
skill and practice are necessary in order to build those close, firm, «
formed of the fragile biscuits. As esch room is filled. it is shut up bl 1he
for getting out and sending off the cakes, and the importance of hariz ites
rooms air-tight may be realised when it is mentioned that some £50) x
Patasrer cakes are stacked in each chamber,

A few facts and ficares may not be amisy hera. About 4| sazksof oo
baked daily, the number of matzos (eight to the pound) toroed out from b
amonat being estimated at 4 1. For the too'hsome sweet cakes M Hoe:
uses about three tons of almonds to six tons or more of sugar, and literaly &
many cases of eggs as can be procured. The bakers are all, of course [
Jewish per«aasion, and bake under ™ the Eocleniastical Authorities,” which 03

“a

..‘
T in® J

the Jewish Workiog Men's Matzo Amsociation, of which Lord Boths:t 2

| the Treasurer, and the execution of which is a greal pride to the firm

It ia noteworthy that the old svatem of payiog by pisce-wurk sull ;.o s
although the custom of makiog P’assover cakes by band fell into des zivZ
tweaty or thirty years ago, The bakers generally cease work Tharsdsy syt
or earlier in the day,if their allotted portion is finished, and as some of 0=
parsoe other callings, on which they are engaged doring the balf year whec o
mateo bakery is not working, they find the vsrant Friday very coaven it~
kesp in tomch with tbeir other avocations,. Working hours are loi. is
nowadays it ia & cloanly, wholesome employmeat, performed onder cm! “talde
conditiens and properly remunerated, and an iotelligent Jew might find 20t
less ratiafactory berth than that of a matso baker.

LEON ENGEL & Co,

Glectrical Engineers
48, FORE STREET, E.C.

Instaliations Planned and Estimatss given Free of Chargs.




