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Mr. Belinsky’s Bagels:  Teachers’ Study Guide
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Mr. Belinsky’s Bagels, Tradewind Books, 1997
Synopsis of Mr. Belinsky’s Bagels
Mr. Belinsky makes bagels--only bagels. In spite of his limited selection, he is happy. He has loyal customers who love his bagels; what more could he want?

But when a new bakery opens up across the street and starts taking away business, Mr. Belinsky realizes he has to change. He makes cookies--and to his surprise, they are a big success. He tries muffins next, then pies... Before he knows it, Mr. Belinsky is making all kinds of goodies and his shop is more successful than ever.

But he’s so busy, he hardly has time to make bagels anymore. His loyal customers start dropping away. Finally, he realizes that he has let his success get in the way of doing what he loves best. He decides to get rid of all the goodies and go back to making bagels.

But disaster strikes! He has forgotten how to make bagels! Crushed and disappointed, he is about to give up, when his hands--his hands that have kneaded so many batches of bagel dough--remember the recipe. Joyfully, Mr. Belinsky welcomes his old, loyal customers back into his shop for--what else?--fresh bagels.

The major theme of Mr. Belinsky’s Bagels is being true to yourself.

Suggested Activities

The following activities bring out the themes in Mr. Belinsky’s Bagels. Curriculum links are indicated.
Pre-reading Questions

Here are some questions you can discuss with your students before reading:

· Have you ever eaten a bagel? What does it taste like? How is it similar to and different from other breads you have eaten?

· Is there something you love to do that feels “just right” to you?

Bake a Bagel!





Personal Planning
If you have access to an oven, your class can make bagels. Here’s how:

2 cups (500 ml) warm water

2 T. (30 ml) active dry yeast

1 tsp. (5 ml) brown sugar

1/4 (65 ml) cup oil

1 T. (15 ml) salt

5 or more cups (1 1/4 litres) flour (mixture of white and whole wheat)

4 quarts (4 litres) water

2 T. (30 ml) brown sugar

1 egg yolk beaten with 1 T. (15 ml) water

Dissolve yeast in warm water. Add 1 tsp. sugar, oil and salt. Stir in four cups of the flour. Add flour a little at a time until the dough is too stiff to beat. Knead the dough for 10 minutes, adding enough flour so that it is elastic but not too stiff. Let dough rise in a greased bowl in a warm place until doubled in bulk.

Punch down, knead for a few minutes and divide into 18 pieces. Roll each one into a rope 1 inch in diameter and 6 inches long. Form rings, pinching the ends together firmly.

Preheat oven to 375.

Bring 4 quarts of water to a boil, adding 2 T. brown sugar. Drop 4 or 5 bagels at a time into the boiling water. Turn after they rise to the surface and boil for an additional minute. Lift them out with a slotted spoon and let them rest on a greased cookie sheet while boiling the next 4 or 5 in the same manner. Brush with egg yolk. Bake for 25 to 30 minutes, until golden brown. Makes 18 bagels.

Bread Picnic



Social Studies, Personal Planning
Bagels are known as the bread of Eastern European Jews, but every culture has its own breads. Ask the students to bring in examples of different breads and compare their similarities and differences. Have a classroom “bread picnic.” You can spread healthy toppings on the breads, such as peanut butter, apple butter, ricotta cheese and preserves.

Bagel Lore






Language Arts
Did you know…

· The first bagel is said to have been made in Austria in 1683. The King of Poland, Jan Sobieski, had just saved the people of Austria from an onslaught of Turkish invaders. A Viennese baker wished to celebrate King Jan’s victory, and since the king was known as a horseman, the baker decided to shape the dough in an uneven circle resembling a bagel’s stirrup. (The Austrian word for stirrup is beugel.)

· Bagels are considered lucky. In some places, their round shape is thought to indicate good luck or magical powers. In Poland, bagels are given to women in childbirth, since their round shape symbolizes the circle of life.

· Bagels are the only type of bread that is boiled before being baked.

· A mis-shapen bagel with an off-centre hole is called a pocketbook.
· An underboiled bagel that swells too much during baking and has no centre hole is known as a winker.
· And a bagel with a centre that is too large is called a bracelet.

Discussion and Role Play



Personal Planning 

After reading Mr. Belinsky’s Bagels, explore the central theme by having a class discussion using these questions:

· What happened when Mr. Belinsky started making other things beside bagels? How did he feel? How did his customers feel?

· What made Mr. Belinsky go back to making bagels? How did he feel then?

· What did Mr. Belinsky learn about himself?

· Have you ever let someone talk you into doing something you didn’t want to do? How did you feel? What happened?

Have the students write a story or draw a picture illustrating a time they allowed themselves to be persuaded to do something that wasn’t “true” for them. Be sure they express how they resolved the situation.

Alternatively, have the class brainstorm situations in which children might forget to be true to themselves, and have them act out the situations in groups. Ask members of the group to suggest ways of resolving the situation, and have the actors portray the solutions. Wrap up the role plays with a class discussion about what “being true to yourself” means to the students.

