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By TOVA FRUCHTMAN
The Jewish Times

estled between a

coffee shop and a

hair salon in an

upscale neighbor-
hood of Tokyo is a place where
you can find the crunchy-
crusted, chewy-centered taste
of American Jewish culture.

Maruichi Bagel is owned by
Minho Inagi, whose story and
passion for bagels were fea-
tured in 7he Wall Street Journal
in October.

Inagj, 29, studied the art of
making bagels while sweeping
floors and taking orders at
New York’s Ess-a-Bagel, then
returned to Tokyo to open her
bagel shop in August 2004.

She was just in time, accord-
ing to the Journalreport.

“Mes. Inagi found her niche
just as Japan was about to expe-
rience a bagel boom. Today lo-
cal food magazines tout them as
health food and bagel stores are
opening everywhere. Connois-

seurs rate shops on a Web page

called @bagel cafe, a kind of na-,

tionwide clearing house for
bagel information in Japan.”

While some bagel shops in
Atlanta are gathering places
where Jews often can't walk in
without seeing someone they
know, the shmeared round
treats are making their way
around the world and losing
much of their Jewish identity
along theway.
Coming to America

Bagels play no role in reli-
gious ritual, but the chewy and
crunchy bread that was
brought to America by Jewish
bakers has long been identified
as a Jewish food.

There is no definitive an-
swer to where bagels originat-
ed. Legend has it that a baker
in Vienna, Austria, made the
bagel as a gift for King Jan So-
bieski of Poland to thank him
for saving the city from Turk-
ish invaders; it’s not clear
whether that in-

ventive baker was Jewish. As
the story goes, he made the
bread in the shape of a riding
stirrup, bugel in German, in
honor of the kings skilled
horsemanship and favorite pas-
time.

The bugels spread around
Poland and have been docu-
mented as being used as gifts
for women in childbirth and as
teething rings for babies. In
Russia, bagels were known as
bubiliki, were sold on strings,
and were said to bring good
luck and possess magical pow-
ers.
When pogroms forced Jews
to flee Russia and Eastern Eu-
rope in the early 1900, they
came to America, and they
brought bagels with them.

In Donna Gabbacia’s book
“We Are What We Eat,” a
Harvard publication, she ex-
plores what it means to be
what you munch in an Ameri-
ca where ethnic foods have be-
come common for all.
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In one chapter she follows
the bagel from Polish-Jewish
stores whose patrons cared
more about getting kosher
meat, gefilte fish and challah
than bagels; to mass-produced
frozen treats paired with cream
cheese (the spread was invent-
ed in 1872 in Chester, N.Y,,
and marketed as Philadelphia
brand in 1880); to a Pakistani-
owned bagel shop in Houston.

That chronological journey
of the bagel takes Gabbacia to
Israel, where an American who
made aliyah began importing
dough to make fresh bagels
and even sold the dough to
Dunkin’ Donuts in Tel Aviv.
Sabras (native Israelis) don't
think of bagels as Jewish but as
American. The closest coun-
terpart to a bagel in Israel is an
Arab-made bread.

“The bagel tells a different
kind of American tale,” Gab-
bacia writes. “It highlights
ways that the production, ex-
change, marketing and con-
sumption of food have
generated new identities — for

the foods and eaters alike.”

Finding an authentic bagel

Gabbacia contends in her
book that as bagels become
more Americanized, people be-
gan to search for a true “New
York Jewish” bagel.

Atlanta’s Maggie Glezer, au-
thor of “Artisan Baking Across
America: The Breads, the Bak-
ers, the Best Recipes” and “A
Blessing of Bread: Jewish Bread
Baking Around the World,”
has watched with sadness the
changes over the past 20 years




as bagels have become mass-
produced.

“I know how they are sup-
posed to be made,” said Glez-
er, who recently learned to
make bagels with Michael .
Yoss, whose parents owned the
now-closed Royal Bagel in At-
lanta’s Ansley Park neighbor-
hood. “I know there are few
people who are making it that
way.”

Glezer said that making
bagels the authentic way is no
easy feat.

“To make them at home
you have to be a little bit
crazy,” she said.

The process includes mak-
ing a thick, dense dough,
shaping bagels by hand, allow-
ing them to proof in a refriger-
ator, boiling them and baking

them.

“There are many steps, and
it’s very labor-intensive,” she
said.

But it’s worth it, she con-
tends.

The authentic bagel has a
chewy; dense texture and a
complex sour-sweet flavor. It
also has a round cross section
rather than a hemispherical
cross section.

With the bagel bakers
unions of early Northeastern
bagel shops long gone, compa-
nies often make bagels quite
differently from the traditional
way, Glezer said.

Most bagels are made using
regular bread dough. They are
shaped by a machine instead
of by hand. They are allowed
to rise instead of being refrig-
erated or retarded, and they
are baked in ovens with steam

to simulate the boiling
because they are
not boiled.
In the
steam
ovens,

the bagels often are baked on
screens, and Glezer said the
screen marks on the bagels are
visible.

“Although I understand
that it’s brutal work and there
are not many people who are
willing to doit, to lose all
these traditions is a sad thing,”
said Glezer, who has seen
many traditional breads face
the same manufacturing fate.

“What would help is if peo-
ple would recognize it and pay
little more money for it,” she
said.

Glezer doesn’t understand
why consumers buy preserva-
tive-laden bagels out of gro-
cery store freezers.

“There is a difference in the
quality of ingredients, the
quality of craftsmanship, the
actual flavors that you are buy-
ing,” she said. “Keep our crafts
and our traditions alive.”

There are a select few shops
in Atlanta where bagels are
made the old-fashioned way.

One such shop is Bagel

Break, the only Adlanta bagel
shop certified as kosher by the
Atlanta Kashruth Commis-
sion. Each day a mashgiah
checks the store to ensure
kashrut standards, and every
Shabbat the store is closed.

Mel Meyer, who owns and
operates Bagel Break on
Roswell Road with his wife,
Donna, said he chose to open
a kosher bagel shop four years
ago because he saw a need in
the community.

“There was nothing on this
side of town that could feed
everybody,” he said.

Bagel Break makes fresh
bagels daily.

“My kind of bagels are New
York bagels,” said Meyer, who
has owned a bagel shop in At-
lanta for 22 years — Bagel
Eatery before Bagel Break.

Unlike the frozen bagels
Glezer detests, Meyer’s bagels
have no preservatives.

He tells people not to buy
more bagels than they can eat
in two or three days.

Meyer’s customers come
back for the fresh, retarded,
boiled and baked bagels, he
said.

And what used to be a Jew-
ish customer base has expand-
ed, even at the kosher bagel
shop in town.

“Years ago, it was an ethnic
food. The only people that ate
bagels were Jewish people,”
Meyer said. “Today, everyone
cats bagels.”

The most popular types are
plain, sesame, poppy and
everything.

Like many bagel shops try-
ing to stay “authentic,” Meyer
also serves whitefish, smoked
salmon (lox or nova), baked
salmon and sable.

“I get all of my smoked fish
out of New York,” said Meyer,
who spent eight years working
at a bagel shop in New York
before moving to Atlanta.

Although Meyer wouldnt
comment on the product
coming out of the corporate-
giant bagel companies, he did
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Congregation Beth Shalom. ..

Our Conservative Egalitarian congregation is
convenient to the MJCC in Dunwoody, minutes
from Alpharetta, Roswell, and Norcross.

Sunday, January 22, 2006
12 PM - 3 PM
Congregation Beth Shalom
5303 Winters Chapel Road

%y, FREE ADMISSION! e
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Call 770-399-5300 for more details

~ Join Rabbi Zimmerman and
Congregation Beth Shalom on a special
SUMMER TOUR OF ISRAEL
June 13 - 27, 2006
$3350
(per person, based on double occupancy)
Tour includes non-stop airfare from
Atlanta to Tel Aviv via Delta Airlines.
Call 770-399-5300 to hold your
space for this exciting summer trip.

{5303 Winters Chapel Road, Atlanta, GA 30360
L 770-399-5300  FAX: 770-399-0766

i Rabbi Mark 7, email: shal

N Web site: http://www.bshalom.net
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say his store offers a different
mentality.

“It’s quality and service,” he
said. “Is a mom-and-pop op-
eration. Its not a commercial,
strictly by the book one. My
customers are always right.”

Selling in the 21st century
Nowadays you can find a
bagel almost anywhere — the
coffee shop, the morning office
meeting, the grocery store, the

chain sandwich shop, the
doughnut shop, the fast-food
joint and even the gas station.

Dunkin’ Donuts, which be-
gan selling bagels in 1996, is
now the largest bagel retailer in
the world, selling more than
285 million bagels each year.
The chain sells a variety of
styles, from the traditional —
plain, sesame and poppy — to
the innovative — sour cream
and onion, blueberry, and
berry berry. ;

Other shops offer flavors
from chocolate chip to sun-
dried tomato.

Just as bagels are every-
where, so it seemed to be with
bagel shops.

In the mid-1990s bagel
stores in America peaked, ac-
cording to a 2000 Atlanta
Business Chronicle article that
examined why some bagel
shops around Atlanta were
shutting down. Too many
bagel shops opened in a short
time, and with competition
from coffee shops, grocery
stores and doughnut shops
selling fresh-baked bagels, the
market for bagels became over-
saturated.

New World Restaurant
Group is the parent company
for Noah's Bagels, Einstein
Bros. Bagels, Manhattan Bagel,
Chesapeake Bagel Bakery and
New World Coffee. The com-
pany owns, licenses or franchis-
es 643 stores in 34 states.

In a report released Nov. 2
about the company’s 2005
third quarter, New World re-
ported higher revenue and
comparable-store sales, and for
the eighth quarter in a row it
posted improved operating
cash flow.

“The continued gains in
customer traffic in our com-
pany-operated locations
strongly indicate that our in-
troduction of new menu
items and ongoing improve-
ments in restaurant operations

Five Steps to Fine Flavor

Jewish Times reporter Tova Fruchtman watched bagels being
made at Bagel Break in Sandy Springs. Co-ownér Mel Meyer
says this is how “New York bagels” are made:

Step 1

The dough is made. Bagel Break relies on the same recipe
Meyer has used for more than 30 years. There are no preserv-
atives, so the bagels last only two or three days if they are not
frozen. There are four base dough types: the original, used for
plain, sesame, everything and similar bagels; whole wheat;
pumpernickel; and cinnamon-raisin.

Step2 ¢
The dough is put into a shaping and portioning machine. The
machine makes all the bagels the same size and puts the hole
in the middle. Someone stands on the end as the bagels come
out, puts cornmeal on the bottom of the bagels, and places
them on a board to be put into the refrigerator to slow the ris-
ing process. Mini-bagels at Bagel Break are hand-rolled from
the larger bagels before being placed in the refrigerator.

-Shpl

The dough must sit in the refrigerator for about 24 hours. The
next day, the bagels are ready to be boiled. They are boiled for
about a minute in a kettle, then are placed on burlap-covered
planks. By this time, the bagels are cooked.

Step 4

Now the bagels get any toppings and are ready to be baked.
They are baked top-side down and flipped halfway through the
baking. They usually bake for about 15 minutes.

Step 5
The bagels are removed from the oven and are ready to eat.



How do you like your bagel?

Solomon Weitz

Spector

Chantal Spector

The best bagels can be found in Canada, espe-
cially Montreal. Vancouver's bagels are very
good too. They have a great crunch to them.
My husband, Mike, and | always bring back a
dozen or so bagels whenever we go visit. | like
poppy seed, sesame, cinnamon-raisin and
plain. | usually just eat bagels toasted with but-
ter. Sometimes strawberry jelly. Pizza bagels
are good too.

Nicole Solomon

My favorite bagel is plain. In East Cobb | buy
my bagels at Bagelicious, but intown | would
definitely go to Bagel Palace. | like my bagel
with tomato and sweet Munchee cheese melt-
ed on top.

Ari Weitz
My favorite bagel would have to be the every-
thing bagel. | usually get it at Bagelicious or

Hirsch

Prusin Mayo

when I'm at shul on Saturday. There's something
that they put on an everything bagel which gives
it the magical touch (it's probably just salt), but
I've never been able to figure out quite what it is.
So | just order an everything, put on some white-
fish or lox, and go to work on it.

Joe Hirsch .

| get an everything bagel toasted with lox. As
long as it's not from a coffee shop or a grocery
store, that means it's good. You know the old
joke: How do Jews protect their bagels? They
put lox on them.

Barry Prusin

I just go to Goldberg’s, buy my bagels, and
that's it. | usually get plain or sesame and put
light cream cheese and nova on it.

Betty Mayo
Usually | like cinnamon-raisin Lender's bagels.

Do you take treatment for
Restless Legs Syndrome?

We are looking for men and women to participate in a
clinical research study testing an investigational
formulation of a treatment in patients with both evening
EbeLfso)re 8:00 PM) and night-time Restless Legs Syndrome
RLS).

You may qualify to participate if you are 18 to 79 years
old, have been diagnosed with Restless Legs Syndrome
and are currently being treated for RLS with once-daily
treatment.

The study lasts approximately 6 weeks and includes 7
visits to the clinic. gualiﬁed studyfgarticipants will not be
charged for study-related office visits, medical
evaluations or study medication.
For more information please contact:
Atlanta Pulmonary Group
Sleep Center at St. Joseph'’s Hospital

405.851.7438

are proving attractive to con-
sumers in an intensely com-
petitive climate,” New World
CEQ Paul Murphy said in the
quarterly report, which
showed a 68.3 percent rise in
income from operations for
the first nine months of 2005.
“Our increase in revenue and
cash flow are primarily the re-
sult of this increase in retail
sales.

Tortal revenue for New
World rose 3.1 percent to
$285.2 million from $276.5

million in their first nine

months of 2004.

With the low-carb craze of
recent years, bagel sales have
dwindled some, but bagel
stores have adjusted by adding
menu items. As the healthy
balance diet takes the lead in
the weight-loss industry, lines
at bagel shops are growing
again.

Americans also are buying
bagels at grocery stores from a
wide variety of manufacturers.

In 2004, Americans bought
$159 million worth of
Thomas’ bagels — found next

to the bread in most grocery
stores — according to statistics
compiled by the American In-
stitute of Baking.

In a category labeled “fresh
bagels,” referring to bagels that
aren’t frozen or refrigerated,
Thomas made up most of the
market, followed by Sara Lee
with $70 million in sales.

The company synonymous
with grocery bagel sales,
Lender’s Bagel Shop, sold $18
million worth of frozen bagels
in 2004.

Meanwhile, grocery stores
increasingly are baking their
own bagels each day.

Publix began baking fresh
bagels more than 30 years ago.
It has 16 varieties available,
based on customer demands.

“It’s a very popular item,”
said Brenda Reid, a spokes-
woman for the 870-store
chain.

And the bagel is popular not
just with just Jewish people,
but with Americans in general.
Reid said Publix sells fresh-
baked bagels in all of its stores,
and they are a successful item
in each one.

“It is no longer considered
an ethnic food product,” she
said. “It is a general-market
item.” []

All Your Hanukkah Gift Giving
Needs Solved at

dolce

GREAT GIFTS * GREAT TASTE

Teacher Gifts  Corporate Gifts ® Hostess Gifts

Chocolate Covered Hanukkah Grahams & Oreos
Iced Shortbread Cookies in Hanukkah Shapes
Blue & White Chocolate Covered Pretzels
Chocolate Dreidels & Menorahs
Holiday Ceramics & Spreaders
Hanukkah Cookie Baking Kits
Hanukkah Cookie Jars & Tins
Hanukkah Cocoa
Chocolate Gelt

404-255-9530
www.dolceinc.com
6018 Sandy Springs Circle

Who Wants A Career In Real Estate?

/
Wow! You Need To Call Us, Today.

'“ |||{‘ GEORGIA INSTITUTE
= of ! Sieal “@ lale

—

All your Real Estate
Education needs at
3 locations, Duluth
Sandy Springs and
your own computer.

www.learningRealEstate.com
404-252-6768
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An Evening with

SHIR HARMONY

Wednesday, Decemhber 21+ 7:30 pm
Congregation Shearith israel

invites you to
a Family-Friendly Concert
just in time for Chanukah
with Atlanta’s only
Jewish Women's A Cappella group
The program is free and open
to the community
“The Torah resonates with songs like those of
e Reireshments will be served
heritage with song. And Shir Harmony, a group
of eight Atlanta Jewish women, not only WAL This program is part of
celebrates Judaism through song but invites Shearith ”‘:&m"

others to listen in.” - The Atlanta Jewish Times

‘ Check out our newly designed website for up-to-date calendar information

¢ & 1180 University Drive, NE  Atlanta, Georgia 30306 * (404) 873-1743 ‘w

i A 56 Year Dream Nearly Fulfilled!

Magen David Adom Israel and the International Committee of the Red Cross

XX

I In 1949, Israel ratified the Geneva Conventions and declared that Magen David
Adom would serve as the equivalent of the Red Cross in Israel. That same year,
the International Red Cross declined MDA's bid to join the international body.
Despite that, and subsequent failed attempts to gain membership, Magen David
Adom has served the causes of humanity ably without regard to religion, race or
politics for 75 years in Israel and around the world.

With the adoption of the “Red Crystal” as an accepted international humanitarian
| symbol by world governments, Magen David Adom in Israel is just one step away
from gaining full acceptance by the International Committee of the Red Cross -

when the Red Cross meets in March 2006 to accept MDA.

American Friends of Magen David Adom thanks the Bush and Clinton
administrations, our friends in the US Senate, House of Representatives and the
American Red Cross for all their support in our effort to make this a reality. We
urge all our supporters to continue to press for MDA's inclusion in the world body.

Support AFMDA - the only AUTHORIZED support
organization for MDA in the United States

AMERICAN FRIENDS OF
MAGEN DAVID ADOM

ARMDI

SAVING LIVES IN ISRAEL

888 Seventh Avenue e Suite 403 « New York, NY 10106
866-632-2763 or 212-757-1627 « info@afmda.org

www.afmda.org
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King of Atlanta’s Bagels

ften touted as the

best bagel shop in

Atlanta, the Royal

Bagel started serv-
ing bagels and bialys at a time
when fresh-baked bagels were a
novelty.

From Oct. 4, 1974, to May
25, 1997, the Royal Bagel at-
tracted Jewish and non-Jewish
bagel lovers to Ansley Mall.
Michael Yoss owned the store
with his parents, Kenny and Rose.
He was ready for a change when
they closed the store for good.

Tova Fruchtman talked with

Yoss about the shop, memories

and bagels.

Q. What was a typical day at
Royal Bagel?

A. When we first started, my
father and I would get there at
12:30 a.m., and wed work un-
til 6 p.m. six days a week. ... I
was 22 in 1974. [ would make
the deliveries, come back, start
working on the doughs. ... Then
we gota driver, and I didn't have
to make deliveries anymore. My
cousin, who is now a dentist in
Atlanta, would work on the
weekends and when he wasn't in
school. ... And weekends were
so busy that we'd have people
snaking through the store and
out the door and down the mall.

Q. Why did you open Roy-
al Bagel?

A. Twas at Ohio State Univer-
sity at the time, and my parents
asked me if I wanted to be a part-
ner. ... We had been down here
separately to visit my aunt, and
from Ohio State we were going
for blind dates with some UGA

- co-eds. I was the overriding force

to come down here vs. stay up
there. I just did not want to be
near the big city. My father had a
wholesale bread and rolls bakery
for 28 years [in New York]. They
had closed it due to union issues.

Q. What was the customer
base like?

A. Back then down here in the
South in Atlanta, bagels certain-
ly aren't what they are now. My
father and I were sitting in the
front of the store before we
opened. We were waiting on
equipment to come. We already
had the sign up, and a man
stopped in and asked, “What

other kind of dogs are you going
to have besides beagles?” We
looked at each other and said,
“What have you done?” Our cus-
tomer base could
be homeless who
lived in the over-
pass behind the
mall, to Emory
and Tech students,
to Jewish people.
... I don’t think
there is anyplace in
Atlanta quite like
the area behind
Ansley Mall. ...
When we first
opened, certainly the bulk of the
people who were coming in were
Jewish. ... We eventually end-
ed with a very diverse group.

Q Why did Royal Bagel have
the reputation of being the best
bagel shop in town?

Certainly the product that we
made, I thought and still chink
to this day was the best, but what
made Royal Bagel so popular and
famous was basically my parents.
People would come to see my fa-
ther because if you knew him,
you instantly loved my father.
There was no one alive who did
not love my father. He was the
cookie man to my kids. I re-
member many occasions when
children would not leave the store
without seeing Kenny the cook-
ie man. ... My mother was
everyone’s mother or grand-
mother.

Michael Yoss

A. Did you ever imagine Roy-
al Bagel would leave such an im-
pact on Adanta?

No. Never ever. ... I have a box
full of remembrances from peo-
ple. About a month before we
closed, I put a sign on the win-
dow asking people to write down
their memories. ... To me, we
opened a business. It was a way
for me to make money. ... I
would have never, ever guessed,
nor did I undil the day we closed,
what an impact a cockamamie lit-
tle bagel shop could have made
on a city. People met théir wives
or husbands in the line at Royal
Bagel. We were induded in many
family simchas. ... There would
have been no way I could ever
have guessed that that would have
happened. That was more about
my parents. Thats their legacy. [ ]




