BAGEL-MAKING IN OHIO

RALPH RINZLER

“You don’t have to be Jewish” ap-
pears in bold type beneath a smiling,
non-Jewish face—that of an Irish
cop, an oriental, or a black. The
poster, a favorite of New York sub-
way riders, advertises Jewish rye
bread while asserting a basic truth
about our multicultured eating
habits. Americans, of all back-
grounds, prepare and consume a
varied mélange of dishes, snacks, and
sweets that encompass the myriad of
traditions brought by settlers, recent-
ly arrived and long established.

The fact is, the preparation of
food is frequently the most persis-
tent of cultural traits, lasting among
the descendants of immigrants long
after language, song, dance, religious
and secular rituals have been eradi-
cated or thoroughly diluted.

Although many traditional foods
are homemade, others are prepared
for a community by professional
cooks and bakers. Just as folk com-
munities have had their blacksmiths,
basket-makers, bards, and profession-

al musicians to play for weddings and
feast days, medicine shows, and juke
joints, they also have their culinary
specialists. The techniques involved
in the preparation of food, like those
of craftsmen and instrumentalists,
are passed on from one generation to
another by word of mouth and
simple imitation. In the case of a
professional, an apprenticeship may
be involved.

John Marx, grandson of a Jewish
tailor who immigrated from Ger-
many in the early part of this cen-
tury, was brought up, as was his
father, in the Cadtholic faith. Like his
father, John was apprenticed as a
baker in a large plant in Cincinnati.
There he learned his craft. After a
few years, he took a job as
“bouncer” at New Dilly’s, a club in
Cincinnati’s artists’ quarter, Mt.
Adams. He left New Dilly’s to be-
come head baker, store manager, and
partner of the newly formed corpora-
tion Hot Bagels, Inc.

John is the only baker in the shop

over twenty; his assistants are high
school students to whom he teaches
the skills of a bagel maker and baker.
The shop is family supported; John’s
sister is at the sales counter five days
a week and his father comes in
frequently to lend a hand.

One of John’s partners, Eddie
Kaye, a former stand-up comedian,
attributes the marked success of the
endeavor to John’s sharp wit and
personality. The shop produces some
thirty-two racks of bagels a week,
with seventy-two dozen per rack, all
hand rolled. _

In the mainstream of the tradi-
tion of working America, Johh Marx
is a skilled craftsman whose training
depended on the processes by which
all folklore has lived—imitation and
word of mouth. A second generation
baker, and at least a third generation
craftsman, he is one of the thousands
of Americans, born in the forties,
who have turned their backs on desks
and white collars to work instead
with their hands.
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