


THE TIME: right before pesach.

THE PLACE: shazak school and the 
office of benny bernstein, editor 
of shazak school news & views.

hmm… i must have a super story for 
the pesach issue... time is running
short! but what?

you called,
chief?

no...

consider it done, chief… 

so what is it now? 

student council 

scandal? french-fries-

in-the-lunch-menu-

controversy?

leah, as my top 

investigative reporter, 

and cousin, you’re the 

best man - er, person 

- to cover this super 

story!

aha! 
i’ve got it!

LEAH!
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yep! my kid brother and your cousin. 
mom wants him out of the house and 
i’m stuck with him all day... and... and... 
and... ahem...

i need an in-depth, 
fully researched, 

well-sourced story on… 
hand-baked

SHMURAH MATZAH.

you heard me… 

the amazing adventures 

of a grain of wheat, 

from an insignificant speck 

to a major-league matzah!

they don’t call me 
“editor of excitement” 

for nothing!

bo-ring!

and we’ll need photos, too.  
so take donny with you.

matzah?!

donny?
which

donny?! 
don’t tell 

me... 

and what?

and, he just got 
a super-duper 
camera for his 

birthday!
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hey! wait up!

matzah story!

unbelievable! 

i have no words... 

blah... blah... blah... 

etc. etc. etc. yakety 

yakety... yak... yak... 

a cherry 
on top 
of a 

matzah?!

i’m ahem ... 
really excited.
yawn... yawn...

zzzzz

let me get this 
straight. you want 
me to do a story on 

matzahs AND babysit?! 
i demand 
a raise!

first finish 
the story 
and then 

we’ll talk 
money.

o.k. benny bernstein… 
but you owe 
me for this… 

thanks 
so much! 
you are 
amazing!

and pesach’s 

around the corner, 

so please hurry up!  

please... pretty please...   
with a cherry on top?

BIG TIME!
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i can’t believe benny 
hooked me up with a 
preschool photographer. 

where’d you get 
that camera? 
the toy store?

if you must 

know, it’s 

a state-

of-the-art, 

high-res 

camera, with 

a super-

powerful 

zoom lens.

wait a minute… 
where did you learn to… 
how old are you, anyhow?

5 years, 6 months, 
3 weeks, 2 days, 
12 hours, and 26…

all right... all 
right. let’s 
go...  it’s 

crunch time... 
time for the 

matzah story.  

huh?!

what?!
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why are we just 
sitting here, leah?

let’s start with my 

grandfather! 

he is really smart! 

he knows everything 

about anything! 

 

because i haven’t 
the slightest idea 
where to start.

well… what are we 
waiting for? let’s go!

you really think he’ll 
help us?

no doubt about it!

right this way, 
if you please.

S H A Z A K S H A Z A K 
SCHOOLSCHOOL

later, on the shazak school steps…

6



as leah discusses her assignment...

why, certainly!

come on, guys!
hold on to your notebook
and camera and let’s go!

phenomenal, 
isn’t he?

where else? 
to the birthplace of flour power… 

go?! 
go where?

the wheat fields!

now, where do we begin? 

oh, yes... obviously, at the 

beginning!

...could you please help us, 
mr. bernstein? please... pretty 
please... with a cherry on top?

let’s skip the cherry... 
and by the way, just 
call me “zaidy.”
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zaidy, when did the jewish people start eating matzah on pesach?

over 3,300 years ago… in the land of egypt.

when our great-great-great-grandparents came out of egypt, after being bitterly 
enslaved for 210 years, they left in such a hurry that their dough had no time to rise.

it was with unleavened bread, matzah, that 
they began their incredible journey to freedom.8



the round, hand-baked shmurah matzahs are 
made the same way our ancestors have been baking 
them for generations. 

every step in the baking process is done 
by hand and closely watched by experts.

hand-baked matzah baking 
is extremely fast-paced 
and labor intensive.

that means that there are 
a lot of workers and they 
work SUPER FAST!
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zaidy, are shmurah matzahs always round?

and i’m gonna use hand-made
matzahs for my seder...
just like my great-great-
great-great-grandparents
did in egypt! 

every step of the way is carefully guarded,
so there is no chance that the dough can 
rise and become “chametz,” which is hebrew 
for “leavened.” ah! here we are...  

THE WHEAT FIELDS!

machines can produce matzahs ten times 
faster, with far fewer workers.

no. machine-made square matzahs 
can also be called shmurah matzahs, 
IF the wheat is specially supervised 

for pesach.

so what does “shmurah” mean?

“shmurah” is a hebrew 
word which means 
“guarded.” 
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the shmurah matzah experts were at this very spot 
last summer. they made sure the wheat was ripe and 
perfectly dry before being harvested.

from the time of harvest, the
wheat kernels were guarded
against contact of any moisture.

because that 
could make 
it “chametz”!
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the perfectly dry wheat kernels are 
brought here, to the flour mill.

inside this building is a heavy machine with 
two massive millstones that crush the 
kernels into fine flour.

then they are run through a “separator,”
to separate the husks and sift out any 
dust or dirt.
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smile!
click

what happens next with 
the flour, zaidy?

then, the sacks are tightly sealed, 

ready to be sent to the matzah bakery.

and then we’re off...

and then?

to the well!to the well!

first, the flour flows 
down a chute into 
huge sacks. 

well…
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these workers are pumping matzah-making water… 
the best, purest, freshest spring water there is! 
this water has a special name...

it’s called “mayim shelanu,” which means 
“water that has rested overnight.” its cool 
temperature is perfect for matzah baking. 

this is the final ingredient in 
the shmurah matzah recipe.

you mean no 

salt, sugar, 

vitamins, 

preservatives 

or natural 

flavors?

that’s 
it… flour and water!
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the next day, zaidy, leah, and donny are off 
to the shmurah matzah bakery.

the ingredients brought 
to the bakery are carefully 
checked; right zaidy?

that’s to make sure that 
only “shmurah” flour 
and “mayim shelanu” are 
brought in.

look! here come 
the ingredients!

absolutely, leah!
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rabbi matzah, i mean rabbi 
matzkowitz, what’s the bakery’s 
daily production?

let’s see… 

every 18 minute shift produces 

7 batches of dough. and...

we have 25 shifts a day. 

that equals… hmm… 

hold on... let me get my 

calculator.

what in the world...?!
how old are you, young man? 

that’s comes out to 
exactly 5,250 matzahs 

every single day.

come on, donny. 
the shift is 
starting!

5 years, 
6 months, 
3 weeks, 
3 days, 

9 hours, 
32 minutes…

each batch of dough yields 
30 matzahs. and...

inside the bakery, zaidy, leah and donny meet 
rabbi matzkowitz, the matzah manager.

wow!

shlep!
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click

the matzah-makers scrub their hands with soap and water 
before each shift. their hands are checked carefully to 
make sure they are perfectly clean and dry.

sounds 
like a real 
HANDS-ON
operation!

keep your eye on that 
big mixing bowl.

the flour-man pours 
precisely measured 
flour into the bowl.

the window opens and… 
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race?!

click

0 0 : 0 1

now the other window 
opens and... 

the water-man 
pours just the 
right amount 
of water into 

the flour.

the clock starts the moment a 
drop of water hits the flour… 

sure thing! the matzah must be 
completely baked and out of 
the oven within 18 MINUTES!

why?
because after 18 

minutes, the dough 
begins to rise and 

can become chametz!

follow me!

and the race is on!
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the dough is kneaded, as fast as humanly 
possible, until every last bit of flour is 
mixed with water!

do you know that a really good kneader can 
knead a batch of dough in just 30 seconds? 

hey, check out 
his muscles!

...and i once saw an expert 
kneader finish a batch of 
dough in 20 seconds flat!

let me get this 
all down. our 
readers “knead” 
to know this.

ouch!

all right, stay with me as
we go on to the next step!

1-2-3
what do you 

know?
flour, water. 

now it’s 
dough!
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these workers are busily rolling and 
flattening the dough into thin, round 

circles, perfect for a shmurah matzah! 

after every 18-minute-shift, the 
rolling pins are sanded down to 

make sure that not even a speck of 
dough is left on them. 

the paper covering the table is also 
replaced with a new one.

each ball is the perfect size for 
the matzah-rollers to roll.

as soon as the dough has the perfect texture, 
it is quickly “passed over” to be divided into 

little round balls. 

rollers?!

absolutely! matzah rollers!
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“l’sheim matzos mitzvah”?
what does that mean, zaidy?!

“MITZVAH MATZAH”?!

sure! the MATZAH we will eat 
at the pesach seder, when it is 

a big MITZVAH for every jew 
to eat matzah. 

it reminds everyone that 
the matzahs they’re making 
are “mitzvah matzahs.”

“for the mitzvah 
matzahs”...

l’sheim matzos 
mitzvah!

all together, now…

l’shem matzos mitzvah!

l’sheim matzos 
mitzvah!

l’sheim matzos 
mitzvah!

l’sheim matzos 
mitzvah!
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the matzah ovens!

click

look at the special tool he is using to 
make holes in the matzah dough. 

sure sounds like a “holy” job!

the tiny holes keep air bubbles 
from getting trapped in the
dough, which would cause the 
matzahs to puff up.

leah... i sense the temperature is 
rising significantly! 

that’s right, donny.
the heat can mean 
only one thing...

we’re getting 
closer to 

…which, of course, 
could make them 

chametz!
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0 3 : 4 1 0 3 : 5 2

clic
k

take a look at the matzah dough hanging 
over those smooth, wooden poles...

once there are about five
matzahs on a pole, they’re 
all ready to go into this 
specially built matzah oven.

imagine... just a few 
minutes ago the first 
drops of water and 
flour were mixed.

and as the 
clock ticks 

on...

and now they’re ready 
to go into the oven!

more 
batches of 

matzah 
are on 

their way!

clic
k
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the “zetzer” puts the pole of matzahs 
in the oven. within 30 seconds the
matzahs are totally baked!

a matzah oven can reach 
over 1,000 degrees fahrenheit!

this is turning
out to be some 
hot story!

the crisp, freshly baked matzahs 
are taken out of the oven with a 
long, giant spatula and gently 

placed on a table or racks to cool off.
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clic
k

click

click

click

meanwhile, more and more matzahs keep coming... 
one batch after another.

as the last batch comes out of the oven….

sand the rolling pins!
wash your hands, dry 
them, and get ready 
for the next shift!

yikes! 
time is almost up! 18-minute shift over!

STOPSTAR T 1 8 : 0 0
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After the Matzahs are baked, they are ready to be…

and SOLDand SOLD
DELIVEREDDELIVERED

BOXEDBOXED
LOADEDLOADEDpackEDpackED

… all for you to enjoy 
at your seder table as 
you fulfill the mitzvah 

of eating matzahs ! 
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S H A Z A K S H A Z A K 
SCHOOLSCHOOL

zaidy drives leah and donny back 
to the famous shazak school. 

we really appreciate 

your help, zaidy. 

thanks to you, we’ve 

got a sensational 

pesach story! 

right. and speaking of timing, 
we’d better get going...

sure enough…

benny’s waiting for this!

my super pleasure, leah. 
now your readers will know 
about the training, teamwork, 
and timing it takes to bake 
hand-made shmurah matzah.

leah! hurry up! leah! hurry up! 
we need the story!we need the story!
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how much time to press?

exactly 18 minutes?

so how did the story come out?

that’s highly appropriate!

munch

munch

munch

absolutely delicious!absolutely delicious!
and spiritually and spiritually 
nutritious!nutritious!

crunch!crunch!
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