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I. Reassessing ruling from ®n» 1 — consensus to forbid kneading in lukewarm water
a. Challenge: mmn (also have ynn mo’R) may be kneaded in lukewarm water, per 1:n mmnin
b. Answer: 13 are careful
i. Challenge: if so, they should be allowed to soak the wheat (prohibited for mnin)
ii. Answer: that is done by others
1.Challenge: kneading also done by non-n»1n3 (n11n> nn¥n begins at n¥np — per v. 1)
2. Answer: nw’% done in 1ty (D111 DIpn); wheat may be prepared outside
a) Challenge: 1nyn nmn — barley allowed to be soaked (a: public offerings have greater supervision)
II. Reasons for disallowing use of n™1371 for n¥n (xNn)
a. 2717 must be edible in all cities per v. 2 — (211221 only in DY)
b. y”% n¥nis compared to 1IN ("MYIR? DN MEN HY”); just as M cannot be D,
i. reductio: perhaps n¥n should be from type that has no o2 (like 117n)
1.answer: "1y onY mxn — expands to include wheat/barley (!)
ii. Note: y" recanted, per Xn»11 in which he uses D2>mawn as source - but allows 2w wWYn
1.Distinction: v"yn could be eaten elsewhere (DYw111 RnV)...; vv. 3-4)
iii. Challenge (to 277777): he could derive 01132 from "My pnY (013’1 eaten NNNW1 > cannot use them for nxn)
1. Answer: ™3 who equates 011371 to nmn (per v. 5)
2.Note: 1327 of v use same juxtaposition to equate 0’11272 to v”yn (may not eat M1IR1—v. 6)
a) And: w™ understands nnnw to refer to season for 0113’2 (summer)
III. Parameters of »13y onY (Xn»71 from 9o at 10 DM17)
a. Style: may not use boiled bread or cake-bread ("1 nnY)
b. However: No requirement to use coarse flour (msn — 1)
c. MWK is “important cake” — from v. 7
i. SNmww. interprets NnWYWR as a barrel of wine (v. 8)
IV. Baking “thick” bread (xn»92)
a.Thick bread: w1 disallow baking it (1 nav) on 210 Dy; N”a permit
i. Based on: maximum allowed for n»an onb
1.Challenge: 190 on? is less likely to become ynn,
a) Because: the n1n3 are careful; it is well-kneaded and the wood is drier (heats quicker->less baking time)
2.Answer (370r »27): issue is making too much dough on v"v (not a ynn issue)
V. Varieties of bread for n¥n (xn»31)
a. Permitted: to use coarse or fine grain as well as “shaped” breads
i. Ewven though: shaped breads should not be made
1.Reason: woman tarries over them and, in the meantime, may become ynn
b. ny’ ’7's words to his son (version 1): prohibition specifically to bakers
i. Reason: they’ll be concerned to make it look perfect
c.7ny’ *7's words to his son (version2): applying prohibition specifically to non-professionals
i. Reason: they can’t finish as quickly
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