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7. The Jewish Observer, April 2004 (Ari Y. Greenspan and Ari Z. Zivotofsky)

Initially, the hand-made matzos were soft and thick, resembling pita. Until today, the Yemenite Jews
bake their matza in an oven called a tabun, and they are soft. Many other Sefardic communities also
eat soft, thick matzot. Due to the fresh, warm, and non-brittle nature of these matzot, they taste stale
and unpleasant if they are not made daily. As a result, these communities traditionally bake their
matzot as needed during the week of Pesach. This historic fact is recorded by the Aruch Hashulchan:
“It is known that in the early times, they did not bake all of their matzos before Pesach, but rather they
would bake on every one of the days of Pesach bread for that day” Matza continued to be
manufactured like this for many years. By the time of Rabbi Moshe Isserlis, the Rama (1520-1572
CE), things were changing, and he ruled that “the matzos should be made like ‘rekikin — crackers’ and
not thick bread like regular bread, because the rekikin do not quickly become chametz” The reasoning
was that because even the slightest chametzis forbidden during Pesach, any activity that could cause
chametzshould be minimized. As a result, the Ashkenazi world adopted the tradition of thin, dry, hard
matzos that are all baked before Pesach begins.
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Civilization in the West - O'Brien et al. "Economic Change"

The catalyst for economic change was population growth throughout Europe. Cities tended to increase
in population more rapidly than rural regions. Initially the population increase spurred economic
growth... Agricultural productivity increased. Greater supplies of foodstuffs supported larger urban
populations, which in turn increased the supply of manufactured goods... By the middle of the
sixteenth century, the economic situation deteriorated. Crafts in the towns reached their labor
saturation point. Guilds began to limit new admissions, and wages generally fell as the supply of
workers increased. The decline in wages was more traumatic because of contemporary inflation. The
so-called Price Revolution was the result of two events: the importation of vast quantities of bullion
discovered in the New World and the widespread practice of debasing coinage. The impact of the
Price Revolution was enormous. Grain prices climbed faster than those for manufactured goods,
putting tremendous pressure on urban councils to hold the line on food prices. Those who held long-
term contracts for rents suffered, while those who received payment in kind profited. Peasants who
depended on the value of their labor for supplemental income were made destitute. In peasant
communities, the social distinctions between those who owned land and those who did not became
more pronounced. In eastern Europe, where peasant land ownership was uncommon, the aristocracy
used the situation to further bind the peasantry in servitude. In the west, landless vagrants with little
hope of employment wandered from village to village.

9. Halakhah Yomit - Rabbi Yaakov Sasson (Translated by Rabbi Meir Gavriel Elbaz)

"It is written in the Responsa Ginat Veradim (authored by Moreinu Harav Avraham Halevi of Egypt
approximately 350 years ago) that the Matzah made for Pesach should indeed have been considered
“Kisnin” bread and require a “Mezonot” blessing since it is dry and crunchy, however, since this
Matzah is the “bread” of the holiday of Pesach (meaning that it becomes the main “bread” during
Pesach) one recites “Hamotzi” and Birkat HaMazon on it (since we cannot say that it is not usually
eaten as bread for during Pesach this Matzah becomes the “bread”). However, based on this we can
infer that during the rest of the year when regular bread is readily available, the blessing on this kind
of Matzah will revert back to “Mezonot” since people do not usually eat it as bread."

HaRav Herschel Schachter - Purim Kattan 5771 (February 2011) .10
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