NEW YORK BAGEL CLIP

114.500 Sold Every Weekend

23316 WOODWARD

Hot Kitchen Brings on Bagel Boom

BY GEORGE CANTOR

Fres Preay S1a00 'Wrner

Morris Goldsmith started
selling bagels over the counter
15 veara ago bhecause the heal
WS Gn

Now he sells 14,500 every
wieHend

A agel, if you didn't know
iI= sort of a cement-covered
doughmut. A Jewish teething
ring

Cut it in half, =spread on

some cream cheess inrert o
stice of lox, ndd Swiss cheese
if you're real fanoy. close i
up agnin ard enjoy, enjoy

- ® =

BUT GOLDSEMITH, 81, the
owner of Detroit's New York
Hagel Bakery, 2006 Wesl
Beaven Mile, was only n whale-
sale supplier for the first 28
af his bageling years

“*Then [ added a zecond oven
in the bakery. And it got so hol
in there that T had o open the
doors,” Goldsmith recalled.

“People saw the doors open
and maobhed the place, de-
mamnding (o buy bagels, So 1
started selling to them retail.”

Bagels do that (o wvoo. In

many Jewish homes they are a
Sunidoy morning tradition. Cus
feimers come from all over the
city mmd suburbs to buy a hag-
ful mt Goldsmith's two  em-
Pornms or aither hakeries,

“And 0 percent
lomAers aren't
Goldsmith
tones

of my Cus

even Jewish, ™
revealed in awed
come into the

“They

stores right from church to
t, 1y t:n;:ﬂ-u and then go home
o eat.”

In fact
customers

it was one of Unese
who gave Gaold-

smith his greatest inspiration
the salt stick.

“The guy came in ona day
and told me he liked bagels
but he'd like them evén more

Eree Preas Pholo by JERRY HEIAMAN

Morris Goldsmith: Bagels are his business

he could e them with hot
|I-".; L he =a ||!
“I told him to wali a few

minutes and instead of shap-
ing a fat round bagel I mode
a long, thin ome with salt on
It mand the guy was delighted.
And I'd Invenied a new hagel
form. ™

Goldsmith ering e s at the
thought of eating it with a
wisner

*1 prefer them straight with
lox amd ecream cheese."' he
sajd. “Of course, it's= all &
meatier of taste "

Goldsmilh has been tasting
bagels with o professional pal-
ale for 43 vears, sincese he
bought the bagel factory when
he was 18

. = ®

GOLDSMITH had trouble in
his early years, including a
competitor who bought the
building in which he was lo-
ceted and raised his rent (o
$365 a month.

Bul now he owns two retall
outletz and makes bagels In
four delicious flavors—onion,
efg. =alt and plain

Goldesmith's greatest annoy-
ance is wasted bagels.

“There's never any Feason
to throw sway & bagel.”” he
smid. “If you fnd that you
can't eat all the bagels, slice
them in half and freeze them.

“Then when you wani a
snack, take the bagel halves
out of the freszer and pop
them in your toaster. In three
minutes you have a bagel that
tastes as good as fresh.”

And don't forget the cream
Eheeae

Detroit Free Press Jan 24, 1966
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Peddlers Make Do@

Bagel Boys Going Over Big

BY GLENNA McWHIRTER
Free Prass Stall Writer

Out of the chilling mist and
velvet black at 3 a.m. every
Sunday, an unsung, unknown,
and largely unseen army of
sleepy public servanis begins
to gather—at the New York
Bagel Bakery, 19140 Schaefer,
in MNorthwest Detroit,

These are the Bagel Bovs,
ages 13 and up, who have
come to claim their orders.

. & @

“KIDE HAYE been doing

this for maybe 10 years.” said

Harvey Goldsmith, owner-
manager of the bakery.
“They plck up hot bagels

between three and six in the
morning and deliver their
routes. Some buy S50 te TO
dozen. I have one boy who or-
ders 100, but moslt average
about 15 dozen. I give the kids
a wholesale rate and they sell
at whatever they can get.”

Mare Gregory, 15, of Frank-
lim and his cousinm  Elliog
Epoon, 16, who lives im Sonth-
Meld, are fairly mew In the
bagel business,

They sell bagels for 51 a
dozen, tag on a4 delivery
charge (lic to 4ic depending
on order sige), amd are aver-
aging $20 a week in profits

“We started in S8eptember,”
Marc said. “We have about 28
regular ecustomers in Birm-
ingham and Southfield so far.
We began by calling our
friends. The word gels around

I!.n i pretly soon everybody
wianls bagels. In one three-
block area in Birmingham we

have 15 regular customers

Marc and Eiliot deposit ba-
gele in emply milk chules
and behind screen doors from
gix to nine on Sunday morn-
ing. Then they go to Marc's
house [or breakfast. “"We eat
bagels usually. You can get
preity sick of them,” Mare
admitted. After breakfast
they go the route a second
time, collecting.

H

Eil w

RECENTLY the boys have
added lox, smoked sturgeon,
cream cheese, onion rolls and
kaiser rolls to their home
delivery line.

Somilay is a big bagel day,
according to Goldsmith, be-

But the bagel ls ecumeni-
cal.

Fres Press Pholo by JERRY HEIMAN

ELLIOT Spoon (left) and Mare Gregory have entered
the bagel delivery business. Taking customers’ orders

i= all & part of the joh.

“Half my cusiomers are
gentile and the biggest rush
for hot bagels is after Sunday
church services,"” Goldamith
said.

Nearly everybody recognises
a bagel when he sees oche—a
small, hard, shiny doughnut-
shaped roill

Good bagels
enough

are tough

to erack crocodile |

testh. This characteristic is |

called “chewiness'" by bagel
boosters.

BAGELS ARE available in
plain, salty, onion, egg and

pumpernickel vareties. There
are even leething bagels for
babies.

Bagel purists slice them,
tomst them, and spread them
with cream cheese,

Bome lay
gliced,

Na nane remembers exactly
who invented the bagel, when,
where, why or how,

on lox — thinly
smoked =almon.

Detroit Free Press Oct 10, 1967
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The Bagel: bBig in Detrout!

EY TON1 BETTISWORTH

Fraa Peesi btall writar

Comedians cal| the | the petiri
fied doughnut or Hrooklyn jawhbreaker.
But it s not likely to k jaws aay-
more because s | and says
[regher 6 ik once ded.

Thae 1 with lox and eream chesss
Is what the New York palitician always
eank his teeth inlo—with cameras

e Jewish vote. But
wretly Jowish food
m & T

The bagel is now big in Detreit, Bolh
fresh mmd [rozem, mnd in sl [lasors,
bagels are in stock in mesl groeery
slores, and Deireit's New York Bagel
Bakery praduces T8 hagels daily
for bagel fans in Michigam, Ohio, amd
Indians. Wayse Sinje siudemis munch
over 15 degen daily ond a local high
schanl selling ihem in schoml halls as
T T 1r-r|.l.|nF projeck sold over 23
dogem in g day.

Mr. Harvey Goldsmith, co-owser af
the MNew York Bagel Bakery prondly
emphasizes that bagels are the hotest
and [astest growing bread ftem todey

Ten years ago ninety percent af Lse
bagels purchased we erved in Jewdih
hopeehnide, Today, over mixty peccent
of the bagels pirchased Are j'"..{.:l’.li o
non-Jewish tables."

Weighted with floar—iied n A knd—
hoiled hard for fwo amd ene-hall naln-
wtes—Dhaked at 6 degrees |

Legend haw it that bagels werse first
made in Vieana in 1683 and became a
specialty of Jewish bakers in Poland,
Ausirin and Rusaia. And bagels served
with lox {smoked salmon) and chesss
ﬂ']'{"d.|:|' became & lay morning fav-
orite with Jewish homemakera.

While n bagel is siill & bagel, fha
making and selling of bagels has [n-
deed changed, The erusty ring-shaped
vepsi rolla wern introduced on New
York's lower Enst Side by Jewish im-
migranls years ago.

Nelghborhood demand for the chewy
bread prsduct encowraged s Poalish im-
migrant, the Jate Harry Lemder, o
opén & hagel hakery and by 1559, he
single handedly turmed suf one-handred
depen plnin bagels & day, Today, three
af his sons aperate o compleiely solo-
maied bagel hakery that prodoces 1.
il doren bagels dafly—in fwelve fa.
ors, And the bagels are sold In foriy
wiaies, Europe aml Yietnam.

Bagles with that delectabla chewy
firmnesas are toasted and amothe red with
batter aed jam for breakfast; boibed
with cheesa for lunch; topped wilk
hamburger faF sipper; bagels ipn:'ﬁl|

Jawbreaker No More

e

=

% -

Fraa Prans Pata by BIET McOLORE

More Detroiters than ever sink teeth into bagels

with pizza sauce and saasage for a
s eight snack!

Or, i you mre & lnphli.lﬂ.h_. hg\eh
with [nx and cream cheess for break-
fast, with lox and cream cheess for
lupch, with lox and eream cheesa for
sapper and with lox and eream cheess
for & midnight saack!

Local fane seem o prefer the plain,
salt and sgg varieties. However, vou'll
alan find them availahle in purmpernie-
kle, onlon, poppy seed, rye, garlic and
sesame peed.

Rumors are that enterprinng Eastern-
ers are also producing raisom, iuttl-
frulty and chocolate chip bagels for
goureeta !

Detroit Free Press May 25, 1969
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NEW YORK

BAGEL ‘

(Bagels that made Detrait Famous)

ANNOUNCES OPENING
OF THEIR THIRD LOCATION

Evergreen at 12 Mile
- 3522111

------------------------------------

------------------------------------

19140 Schaefer

at Seven Mile -~ DI 1-3856

20354 W. 7 Mile

1 Blk West of Evergreen KE 8-1242

|
= wa YORK BAGEL ‘BAKING un

Open Daily and Sunday

NN ERENEENEE
) -y

Detroit New March 12, 1970
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How an ethnic doughnut

became everyone's

By SHIRLEY ANN JENIEN
ows i W

Fuevenr-old Kevin troted
demarn (o the Kiirhen one ueep
Monday morpng and  frand
"his mnner servmg something
nra for breakias.

It owas rownd. ke 5 bisusd,
but had & hole i the middie.
It was warm, because b
mather had oasied o, and
kevin combd hedd o up Bnd
catrh the bulier on his iengue
a i melted and ran through
the raler

“What 3 i, momms "

“Ir's m hagel.”

“What's 8 hagel®"

s m= 2 Jewsh doughmut ™

“JEWISH DOLGHNUT,™
lsughs Harve vy Goldemith,
manager of ihe New York
Ragel Bakery, a wholewale
and retml rompany whirh has
nperated m Detrmit for 52
sears, Clhat's what  some
priple  call then, bt rhey
o't realive the doaghnul as
oaly abeet 100 vears old, We've

heen ealing hagels (o1 cen
burees

The {art the hapel has heen
minund #n leng  mlwn contn-
butes 10 the abmaounity of s
angn. The hatnr of the hagel
e hears depends a gresi deat
at the Chstoriaa’ one keais
it lrnm

(e theory which the lewsh
arrhines, E1 Al prinied n &
-page hoklel o hagels gows
wvmething like:

IN i ihe Turks ariacked
Vienna and were driven ol b
the Kmng of Polapd and his
army. A Polish sdventurer
resrord thousands ol snoks ol
green coffee left by the Turks
and {oanded the first Vienness
erfler homrse

He served with bt eolles
small, hall - moown  shaped
brerids called “kipdet.”

When the Polish king o
teiedd Voonna, graiclul cdagpens
clingrang g B the

TS

cofleshoue  puner  rehaped
hit hirad 10 bk ke & sir;
rup. {“Rusgel™ ia German).

ATTER THE SECOND par.
tien o Poland, secording e
¥l Al many Jews leli Aos
trim wed Goermany, bonging
wilh them thesr now-rircnlar
Burpel, Bengel, or Hepel —de-
pending o where they e
Frivm

FI AL sdmats, however, thst
severml sell-siyled hagel au
thoriters say the sty s fale

SAmodher siory from an um
entilighle souree deals wath
the ongin o the ~hape ol n
bagrl wnd ihe method by
which ot i baked

Prrveculed Jews in Furops
wrie jorhedeben 0 omake o
wal bremed, Broause hrrad wan
& mansiay o0 any el A the
nme, Ihey deocided 10 mubati-
tuie it widh the hagel.

The Jdews tabd georonment
tutharities that the hapgel
wasn | hicad I gy
® It was goumd with a el
in the middle, snd #uerybeady
krows hrcadd comes n g,
|'hunh.:|.' [ TEE TN N
& ln wee bl helnae beng
haked, and who i ther nght
-l hegla i enet™

Whete ever of came lram,
a hapel n ahard mll, made
frovwm & ul'lllr T l’r:ll,gh o iy
tmmng & hagh . protean Hlwar
and wvery hillle sygar

THE BAGEL s lormed jpin
ite dnuighains shape and bFoled
whairr far three o1 leur mon-
wies Then o s haked [oy
mimai 17 mamtese oA wery
el { S .|l-=_-r|-|-|| iy e

The  Maling  pres esn keepe
the hage! lrom e ng harmed
m e suiude while o the
ooen,  explams Laldsmith,
Arend s crdinminly, hakiad
& murh lower (373 degree)
Temiparalue.

Concluded wu Page {F

el

Py

T

Lo T .

g ~ T T
. ” — il ]

e ————
——rr N

. ——————————

LESS THAM an hour's work for o good
bogel man — Mark Micosia stands be-
nind 55 doren ready-to-boke baogels.

Detroit New August 12, 1970

Please Support Ferndale’s History Museum!



wmews Faote b Bwrenl Beker

BAGEL ADMIRERS Terrance
Vaughn and Karle Reidey, both
threa yeon old, are ready to put
their money whare their mouth &
ot the Maw York Bogel Bokery
(right] Gus Kyriozou and lerry Pa-
trat prepare dowgh, Jim Dimitroff
(far right) beils the dowgh befors
il b baked.

Detroit New August 12, 1970
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Centinued froam Page IF

fthe New Yark Bagel
Bakery makes wx  varehes
ol hagels—plain, salted, nown,
egg. pumpemickel apd tecth-
ing hagels Inr hahirs (made
thinfier @0 gef msds  tiay
miithyy  Tre company  alsn
moakes onmn w10 k< and
hanlies, o lHatteped ll with-
ot & kel gn the puddle  All
arr maile eout ol e zame
basic bagrel dough

“WE MAKE 150 dozen
bapgris a week {or wholesale
and retail ut our three hakery
shops,” sayx Gaoaldamith,
whose father Morrit hegan
warking with Ihe rompanv's
ariginal owners M years agne.
It is the srcond largest fresh
bagel bakery in the country,
acenrding w0 Coldsmith. (He
doesn’t make a Irnzen prod-
url th b wold wholrsale )

Uung » marhine o form |
the hapels, {wldsmith  esti-
mates that 860 dozen hagels
per hour can he made ready .
for haking.

“A poul bagel man can
make about 70 dozen an hour
by hand ™

THI. BAGELS are lormed
by machine at the bakery's
West Seven Mile plant and
then placed in a retarder, a
gincage mom hept ar 38 l'llhi
grees (o keep the veast from |
hring activated.

When they are needed, the |
hagels are removed and
trurked tn the Schaefer Road
piant where they are I-n-ilull
and haked . '

Arinrifing 1o Goldsmith, 70 |
peieent of his wholesale busi- |
mrss 1 non-Jewish, '

“In the last hive vears, the
bagel has really croased the
rthnic harrier. People come
from all aver the ety to buy
them

=1 SEND 150 dogrn a day
in Wavne Siate Umiversiiy-—
the kids Inve ‘em. During the
schonl vear, 1 sell hagels in
high schoal students who use
them for (und-ravung drives.

I do the least amount of husi-
nrss o Jewish  schonls,  be-
rauss thase kids get hagrls
nt home anvway

Ragels ran be emlen “‘any
way ved phease,” savs Cold-
smuth

“Yuwg rap pur mnythmg vou |
wan!t on them—hutier, rream
rheese,  lax,  salmm
mahe a fanteatwe pizem and
are  prent bw  garhc  poast
whvn ihev re A day obd ™

Goldsmith save he has one
rustnmer wha serves them ol
up as hors d'orurves,

“PEOPLE ON s ear
them berause thev're low in |

They |

|
|
r
|

ralnTies—=% calories for 4 23 7

mince hagel 7 (A mﬂlmm.l
plmin  doughmdt  contamns  11%
caloriss )

“*The boiling takes nut & ot }
of the starch.™

Bagels are eaten by all
kinds of people for all kinds |
of reasons, aconrding to Gold-
smith, who says, “In New
York, you can buy them any-
where ™

WHY THE NAME New
York Bapel Bakery fnr De

troag?

“The name is used all nver |
the country by bakeries who
aren't even sifiliated. | guess
i's because New York City
has the largest number of
bagel stores — and alsn the
largrst npumber of bagel :
eaters.”” ;

Detroit New August 12, 1970
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BY JOHN ASHRY
For Darecer Magmaine
Mary volied over anid nudged John
inn the side “John, John" she said,
“you awake!” John groaned and
turned his back on her. Withowt moy.
g Tis I'T. he anmwered, “No, what'y,
wrong?™ Mary replicd, "1 have o taste
T somie—"" "Crh me0,” Joshers shouged as
he sat straight up in the bed. “You're
mob expecting agnin, are you?" “Mo,
silly,” she said. “I have a taste for
hot bagels.”

This is jusi one of the many dramas
that accur each day in Detrail berause
al the bagel Wayne Stare students
have been koo wn to abruptly beave
their clausooms in search of an a
tiring bagel Catholic churches buy
them by the humdreds of dovens 10
augment the revenue from bings
games. High whosl like Casm Tech
amil Fordson sell bagels to Taine
maney. A lady in Iron River has three
dozen shippsd 1o her every month,
City worken drive for miles 10 get
hist ones. Children for money,
not for but for hot ralis
hapgeb. And a ily from as Far sweay
ns Albuguergue  has them flawn ot
am a regular hasks

Bageh are criginally a Jewish crea-
tiom, invended out ol neceity so one
MOTY poes. Four hundred agm,
in parts of Euwrope, the ing of
bread by Jews wos deemed omlawiul,
puimiakialile by prisen, Bread in those
davs wa the sire of by and Jooked
like petrified amt hills, unlike the
shape of brend we know today, So
you made bagels and when the fus
of thowe days hﬁh intn your pad
expreciing G Al [ pl'l'lﬂln becanse
he smelied bread haking. he wai sar
priseed 1o vee small wheel-shaped ivern.

L1 hnﬂéh {meaning l.'l:i:n'l.lru:l berame
the new bread of that generation and
is now heraming the new bresd of the
"pow peneration” Hall of all bagel
wles in Detredl are o mon-Jews

‘The persons respansible for the up-
wurge of bagels in Detrodt are known
m the Goldsmith Gang. They are 25
members song and are led by
H a r v ey Celcdumntl whsivee motia iy,
“Chur hlph are baked with bowe.”

Some of the other principal charac

e are: | Petrar, better known m
the miner; Gus Cyrispme, alins The
Greek; Mark Mi  Bemntiful Mave

Bevkhar g and their moll and ace
nales-girl, Peggy Clark. The reae of the
gang's nome sound like the who's
whi at the LN,

Their lromt is the New York Bagel

The Goldsmith Bagel Gang
Moves In on the English Muffin Monopoly

Some of the menbers of the Goldowmith Bagel Gang. Their hats were knitted
by wne of the guyr and are much admived by cusfomers, noho have fought 30
of them (hats, mot bagdle), “If 1 don't like semething,” oncks Harvey, T

tell . guy o tur in bis hat”

Ca., the seoond Inrpest hagel company
in the country, and iUs predty E:m

unl. For imstance, everyone weans o
knitted cap. [t's sont of a badge of of-
fice, n witk . It came sbout simply

emough. Cne -h.zh:u.lutmmq
was in ancl siel !:‘H"!IIE'I Teair Id
e coversd, w one of the men went
home and knitied hat—ior cveryone,
They're all red, white, and blue, but
highly individoal. Harvey's B3 tam.
err} Petrak rolls his shoulder-length

wimio g bun gnd covers it with o
steeking cap. Beautifil Dave, who has
aie ar lohe ;licw'eli with a lg!:nll.l rln!.
has & pesce mymbol pinnerd 1o hiv. In
lact, the hats hove become o pogalar
that Harvey gen 18 for them
froowe ustomer sand buvines s
cistes "Tve soll about thirey of
them,™ he shirugs.

A sigm on the wall at the Schaefer
store says, “You don't have to be
o mlmhdm:. but it hflpt" An

nrvey nids 4 AL “] stiract un-
usual people.” E:Mmiu

Harvey Inas a friend who's Iult oom
pleted 4 coune in Businen imi

tration. *He wiys I'm dlosinr whing
w First, I'm supposed iobe
called ‘mister. Mo more first names.

Then, | shoukd build rvpsell an office

anel may ba (here. With the door sht,
w heep my distance wor? And, 1
shouldn't know any af my nng_hyn‘
problems. Can you imagine M
Maybe mot, bt Harvey runs the o

eration like Milo Minderbinder,
wheelerdealer in Cawch 22 only he
has exchanged the mili hat for bis
ek, white, and blwe number and the
army [eep for @ Firelsinl While other

bakeries are closing, - Harvey & I
JI"E'I a Faurth ation at Greenfickd
W Ten Mile. (Chher borathons: Ever-

reen at Sevem Miles Evergreen w

welve Mile, snd Schacfer st Seven
Mile-) The crew operates an two vhilis
amd makes and sells moce than 340,-
000 bageds a0 week. He has mutkens in
Kansm Clty, Cincinnati, Naptown
and m far south s Kentucky. Sinee
Harvey has taken over the combine.
he han obtained contracts from Mew
Yark Cirve. “Shipping hageh inta New
Y:'I‘I'I.' H-rw:n Tt{;"fr:l: Iy ackmowl-
elmes, “iv o litide Hie shipping crude
odl frita Sanel| Arabia ™ iy

Harvey worked his up from the
bottom; He started :n:riugpln;_-ehu
llmat-lﬂ Tl Today, he is a partner
with his Lather, who has been in the
hagel bisines for 50 yean

land ation, one of slow drudgery,
‘Thcrﬂ .1';; ulullhinrlah nu'r.’"
Harwey recalls, ® ‘May you
stamal in hell amd mm a ;IF"
Harvey, who has & bachelor of scienie
mﬂ from Wayne Stae, revaluninn.
iedd the indunry by being the fint w
me revolving ovens for greater pro.
duction, retarding haxes to sire un-
monked hagels, vems aml 5 his

-making machine. This wanider i
rom the Gokd M ed a | Bagel Co, of
Philly, the largest Tresh bagel bakery
in the coumtry. A good man can rall
ahout T8 dosen ba g e ls in an hous.
The marhine can make 660 doren in
the same iime

Anvone who is up st 530 s, on
Sundtay and wishes i witness anorhe
bagel phienomenon. seed only s
miosey armiind 1o Schasfer and Seven
Mile 1o e approximately 15 delivery
hayn gning throagh their rheck Ly,

Bagel rootes such m these are
priresd ons that are tightly seld
within 1 kind of fraterndey. Dan Pa-
alabky sl Mark Lurainhevdced
thelrs from their brothers, while
Larry Sifls and Davicl Sklar bow ghi
theirs from a Friend who went awsy i
wullege. Routes extend s far 3 Pon
tlac. For delivering lox, 300 bagels,
and other baked goods a bav can
make 30 a week for his dires-loar
Suncley service,

Everyone in the Goldsmith Gang i
a specialist, When thev ger o contran
[ rom someone like St Bremdan’s to
make 150 iboeen, the mizer, ferry Pe
irat is the fert 10 move. He  thrown
?pounds of yeast, 825 |'lﬁII1.'IIEl ol
Minnewts & ummer wheat four, §
pounds of sk, & pounds af wgr,
3 pounds of mal, and a predeter-
mined am oo n it of water inme a ma
chipe that looks like it was made o
mix mariar for those cement s w
povular during prohibiton. (Mavbe
one of the ressnns bagel are s popm
lar i that ihey contain shsohuely mo
oil o fat amd are only Mealories
eacli).

Afier the miver Ly-gHaily,
Beaueiiul Dave :dﬁm Wash
up the hoge hunks of dough bke
whalers do blubber. The slaks ol
though are fed into am s e hine tha
spits aut four conmiauous raws of liike
round hafls. Each hall fs pue onem s
own little way and taken on o wrip
thra a long manel, where it e
lamrs eight m i n u e s belore the
great ordeal

Alrer the irip, the bally are dum
into & teflon machine, invented by a
school teacher, where it is pulled and
twisted into ity final shape, that of o

Duatroif Fres Presd, January 3. 1871

Detroit Free Press Jan 3, 1971
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[ aregmant dom. |

I

The uncooked bagels are placed on
boards distesl with corn meal, stored
in racks of 120 dozen each, and sped
off 0 one of four locations, where
they are plunged into boiling hot
waler for two m in i é s Boiling re
maves some of the st arch from the
high gluten flour and gives hagels
their distinctive sheen. The hagels are
then sent through a machine with an
open flame that dries the ops 1o pre-
vent sticking in the oven,

In the oven, hagels are haked at a
temperature of 500 d for 12 min.
utes (Regular bread s baked at 375
degrees.) After that they are ready to
hlow the minds of bagel connoiseurs.

Running a combine like the New
York Bagel Co. is a sevensday, 70
hour-a-week. job for Harvey. Hall the
time is spent burning up the road bhe-
tween the four shops, co-ordinating
operations. The other hall is L at
home, deciphering the boo ks and
trying to create additional varieties
to complement the plain, sak, b
onn, ramin, tecthing, and rye ba
he now makes.

“There's a whole world that doesn’y
know what a bagel is,” he ways. “One
girl called me up after she'd spoued
our name in the phone book and told
me she'd been laughing at bagel jokes
for years and had never seen one
though she thought she would proba-
I:II recognize one if she ever did. 1
tokd her that was funny, heeause they
cerrainly don't look Jewish.”

Though the bagel has been revered
in a:hﬂmﬂdﬂj:l:u‘ﬁl-{n rvey Gold-
smith knows them all) and its place in
history is asured, many historians fieel
the bagel was denied a bation in
the past. While the ith Gang
Ln:r?u:ﬂd!nmm of the nlltinnulid:

icate are qu i et |y movin
English muifin, the Danish bun and
the Kaiser roll, there is a movement
afoot among contemporary writers to
amend some of our clasic literature
to include the bagel in instances
where it had obviously been excluded.

Examples:
“Let them eat bagels—"

“Is this a bagel T see before me?”
HORRIS GOLDSMITH, qufﬁcﬁﬂﬂ SA-Rank of - wassss endirnssth the

‘ork Bagel Co.—Fifty years in bhe business and bough,
il up to his neck in bagels. A,Tj:inl'win:,admhl;th.lnd
Phat shs by Ira R Beside me singing in the wildermes
ra Rosenber Oh, wildern
b E A Piradise enowl™ )

—

Detroit Free Press Jan 3, 1971
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The Insomniac’s Guide to Detroit

Its 3 a.m. and you want /need/crave..a transmission,
a friend, a shopping spree, a conversation, feta cheese,
a nice hot loaf of Bicilian bread, a doctor...

L

By MARTY FISCHHOFF
For Dereorr Magazine

Detroit in early the most
proper sl somiber b mlrt Mrents
tiresd- drivers to work or the

hame lram work, lﬂtﬁm{ﬂ'ﬂlﬁrl“ﬂ
stand in fromt of the slamberi

train amd mmmn-cldllllr cabbies
slouched behingd the wheels. An occasional
citizen & eillar choser around his ihiv-
u'lns nnrf. he awaits a 'I.lwu'd DR bus.
A :_rda_nky horn blares an elegy down Wisnd-

Tt should give one 3 warm glow to realize
much our municipal forefathens cared
for aur health. Bars stey open cill 4 in Chi-
cage In Decroit. the draught is damped ag
2 A Iriendly grme of snonker l:nmmlbe
had within the city limits after midn
Even bowling alleys TI'I'I-II :lh'i'l:l: thedr 1 u
hg' 3. Dvess shops and andl
IMOTSELEY BETVIES S IuII: imcentve mot
i Tollve swit.

'rm_ the mocturmal know the pleasures
o bg had alier midng No wraflic, no
|I.I1El| amd Ehir ke o _plh'lplt The places
ihax \RPnpen are with u.l.l:htfulh
not yet realy 1o take Jeave of the muskc,
dancing, sl EII:|I15- Anid—though it's hard-
vr o ddo here than m New York or Chicgoe
—insomniagcs can watch a of hockey
at 3 pume, or launder their clothes or get
their car fineed in somnambulistic con
geniality. To wit:

Shopping

P g - e e
H:ﬁelﬂuﬂryn‘m
meani ko

membered you

Shopping sher milnight often halds a
few surprises. A most pleasani one i the
Milame Bakery (24 hr. 200150 ‘r’mnrh}-
Anthentic Dtalian bresd and ies, aml a
dairy section for milk, cheese and butter.
The [riendly kady behind the counter
smibes at whatever you say. Mo one is that
friemdly—she can't spealk ]-'nglilh.

Servell Marken (2, 2906 W. Grand Blwl.)
is the closest thing o the AKP, npm I.-;.:
The prices are high L Jivhne

a cheese after I1m.u1 is handy, Midway
rker uil 5, 1905 E. M.-rN:rJu:-h] is an ap-
pealing lirthe prodece market,

The maost interesting of the late night

sores i the downbown Kiniels I:I'up

Ilﬁ Michigan). For buying a paper, ai B

m: cigar, or 8 mirache pill, 0 i the liveliest
cormer downiown al 3 &.m.

Detroit Free Press Feb 28, 1971

The other 24 hour pharmacies are in the
Mot oo

sitharbs: Cunni 1] Center
1529 W Cunningham's Store Mo,

5l &HNML::-&MM Prescrip-
tiom (2317 Fort).

The u::]ll-uhlu P i m g may be dimdn-
hhnd.jtn Hudlnn'l.[ﬁ!:-
444) aned :nrl.a Iu!:il-
unilﬂi!l-hn..r

n@:. Yo can mtm with

Stuffing Yourself
If you're mot hangry,
uﬁe‘"pl“hu

The late night trek from bedroom to re
Iri:cumhlhmhmﬂ:lﬂ of air fodk
ritual. Forsaking home for a m
|Q|h¢hm—nuhtrmllu e
bﬂ:m{l]lhehﬂilbmhllm
w gnisly & special |

ETHHH'_, m-urhun-mﬂdumq
nod live on the same Dok, but they cer
taimly leed exch other.

MEXICAN—Across the street from a tor-
tilla factory is a little restsuramt ot 5431

Iﬂ's:‘h-u aL !-}u-lrhlﬂ.um'ﬂrl‘hloht

., bt in has what America

nmdp—] cent tamale. | Eﬂ.ﬁ the
young waitress, will glwlly assist mpne
us 1o what part 1o d dT]Dnﬂ-:-m:
block s the Xochimibos, wheose specially
w Eows Ramcherns and on the newt ciress

15 e MESKAR YIMARE (OPC (K1 1) WOKn
is patromized by non-

n weekends the l:llu

ther for music snd dris lal“ﬂn
Er. It sounds like a u:-plen bt v is a
Isame where the community can relish iis
culture reguila,

GREEK: The Greek mnnil.}l_dﬂﬂ
hest b Detroin alive and stoffed. The
lintle jsle ol haklava recsing, and feta choese
on Monroe bitween Beaabien s St An.
usine i Greckiown. lis ghorses cadi I 34-
vored at the Grocian Village till 4; the Lai-
kon (disto ..d the New Hellas {ll 3),
in d ing order of oo,

More Dianysian uhn:n:m can be had ac
the Pier Ome (514

Il you missed the belly-dancers here, catch
the ones 3t the Cedars (T4 W, Columbia).

The lasa show f5oi i,

JEWISH: Foodl for thougfin and cormed
boel s the Omion Rol Deliciessen, A
Woodward, Royal Osk; M hos The ook,
|aLﬂ.l'rH, (] r!l“r & s masier in diy

; llldll_l msrning. mesns lageli o much ag

The New Yorl | Fattory
I!I“Mluh‘} i the place 1o by the

dﬂll mi n:ﬁmm 'P'I.lrl.'rlnum.I

up ay papers Lron

he mian ot Gromt aned oo the strees 16

H-lhlr.mlﬂ'mﬂn an-d hu-:m

l.l.:]ﬁl‘lll W. & Mile} and all a Ok
i there with you
In.lhrulu.-_rh-td!uutru Market,
Samuel Rrothers (2403 L'I] npens at 3
I 'I'h:pl-lmhﬁrinrk:rd by the
NaeT I::ﬂhw: are Ih'i'hltj'l
0 A ak omelets
s lu“m. and move o workingman's
tanrant that, by chance, hay Jewish fosd,
Esquire Deli, 12647 Dexrer (apen sronnd
he clock) & in the old, old gl b hood
i hn ully made :h-l:r tramsition 1o .
ronege. Lou's (HERY W
] !I:‘idml weekenda) in the
nhtndﬂhrhmd My mot,
CHINESE: ]hﬂl.‘ﬁ ol paay be hungry
ery bour there are enough I.eru:n.-uEu
aurants to allow you & new choice each ol
it lmniurlmh.
u' e ﬂlu ””;::.:I“-
hﬂhﬂtﬂ, i mo gelmce
Hrﬂmt.Itl:rvnmu:hl bt
Im!l!ﬂihl;:“ﬂlmwnzlnollztl
Ih w {; Camsy -390 weekenals), o
lﬁﬁlu:mqﬂmn:: H
sl W- sammer mights ?
ng wvirice of Ernie Harwell snd Tiger
The Hoo Hoe Iun's (#4445 Secomd; o1 4)
1 mealy are Pg‘u‘l- by Woyne stu
other people of the night. An.
kirchen o templ Hu-{)cru!mlnl pal
lnul‘.rwet?h'!ﬂ‘-'-mﬂ

-:;:._R -n”llE M-
m) 0w a landmark asembly line har
3 literally never stop.

Eul mingling
W h-tlﬂ-h there ba

i 1 I'lnl.h in this :ltr in Imtlllg lids o

The %Huue 20 W Giramd

L} the Palmg (2896 W. Gromd

E\'d.; are both open srownid the clock, and

are [xvarites ol siuden, polioe, acian

b th:l’bbr anal the medicos from Ford

Hoapital whi "wistaln thennselves on haars
ey and iries

More iented b Johnnies [119
 Warren, choses ut T} The ol plece was
nmoral s & emmen ground for ne
arious charsovers. Fareed 1o move down

the block when Warren was wilened, the
wow place js more Howard folinson. Guos
alter whism the plece s mamed, used (o
wrar an aprom, fow he's apiffed wpoin
welt and e

Neki door i Duramie's 110 W Wasne;

will 2:50 w 4 om Fri. qnd .'Jll.].

he home of the advert Bam.
Ulee cumine is Iabian and he Frﬁrﬁ- it by
$untimg gurlie on everything.

Seunerel eh :thl'h;m of E:"i'-
siahmy | wiiFs e Lo |
IulmT w'i:hrb?mr anil Iﬂlﬂmn. il lakes 2 poe
et sauce to make a dent. A few
tiom: The Greenleal Grill (E3583 Limwoaod;
24 hwaurs) for rock cornish hens and mus.
|.1r|l rc:n i Eddies Thiee Linle Pigs

cull 2onweekdays, 3

m'n l’ anll Bremi’s (9418 Oakleml; 24
Dindiiann

A wor am's Festaurant, l!I':Ira
oy Chiris” Grill (2307 16th), wear the rail,
roael staion.

The best link om chain is M
the waltress at the Big Boy st !ﬂlﬂ-@

FiekilL mmmhn wisere

ait pm'lbﬂ 20 o a booth ﬁ-m
Irigh-shaiers are subject oo the worst sex
wice in restasrand, which at times ean
b :whﬂ:rpm gives them the bess of
tresiment, the largest ordens, and offers o
pay their way chrough Leave her o
tig ns lijy 3w she disserves, she'1] shove it
bsck in your pocket.

ress, Febouary 28, 19
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It's

tficial

Detroit bagel All-American

By LEONARD YOURIST
Ll
Sam Ambender has been saying i
for years, and now he has proved it.
Ynlu don’t have to be Jewish to love
bagels.

The weteran Deiroit bagel baker
ignored the warnings of colleagues and
business associates a few months ago
and opened the area’s first bagel
bakery in a completely nnn-lcwth
area — on Groesbeck at Metropolitan
Beach Parkway, in Clinton Township.

Despite the skeplicism of almost
everyone in the businéss — including
Ambender’s partner in the Detroit
Bagel Factory, Richard Sieinik — the
Macomb County bakery is selling at
least as many bagels as any of the
firm’s other four outlets.

East siders who used 10 have to drive
miles for bagels are flocking in droves
to the new hl.‘lcry.h_n_n new muﬂs -
gustatory, not religious — are bein
made every day. ® &

Ambender is geiting a large charge
out of being a successful ploneer,
d‘;_‘ﬂ'hen they found ﬁl what [ was

ing, my competitors laughed at me.”
he recalls. “My equipment suppliers in
New York said I was nuts."

The reception the mnew bakery
received in the area just south of Mt.
Clemens surprised even Ambender.

A favorite with European Jews for
centuries, the hard, tough, doughnut-
shaped rolls have caught on with
American gentiles only in the past
decade.

Ambender actually beégan tapping
the growing genlile taste for bagels
SEVen years ago whn h!‘npgne‘fhis
second bakery in Livonia, lipuring that

at best no more than half his custom-
ers in that area of Wayne County
would be Jewish.

_Now he estimales that 70 percent of
his Livonia customers are non-Jews.

“What really changed things was the
popularity of bagel sales in schools and
colleges.” Ambender said.

“Students in mosily non-Jewish
schools sell bagels [or fund raising
projects by the hundreds of dozens,
and the kids have introduced bagels 1o
the rest of the family."

The clincher in his plan for a
Macomb County Came over a
year ago when he delivered a big load
of bagels for a sale at a Bloomfield
Hills elemeniary school.

“The kids just went wild,” he said.
"They bought all they could carry in
their mouths and hands. It was chaotic
— almaost hysterical.

“And there wasn't a Jewish kid in
the school.'”

Shirley Zienkewicz, a Polish Catholic
from Warren who used 1o drive across
town every weekend to buy bagels in
Dak Park, is a salesgirl in the new
bakery.

“1 heard about the new bakery,
came in and found Sam behindetlg'c
counter,” she said. “He recognized me
and asked me if [ wanted to sell
bagels. I thought, why not? | love
‘em.""

Ronald Russell, of Shelby Township,
is mostly Irish and had never eaten a
ﬁﬂ E;:rl: !ﬁmlamdlh r hired him lhl:

€ . Now he supervises t
new bakery.

Bagel dough is boiled before baking.

Besides selling the traditional plain.
salty and onion bagels, Ambender also
makes cheese-flavored, pumpernickel
and raisin bagels.

(Contluded sa Page 2C)

Detroit New Sept 11, 1972
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rom Jewish neighborz when |

bakery in & non-Jewish neigh- |
was growing up in Oak |
rk.

borhood.
“To be honest, we are now
idering some possible
locations for our bakeries in
areas where there are mo
Jewsh customers.” dragging the lamily
THE ULTIMATE tribute t hound. _
came from Mrs. Judy Harkey, "1 1 had to be Jewish to eat |
who leamed 1o love bagels geis, 1 think 1 might con- |

Naow the lives night behind |
he new bakery, and came in
hung her haby i a sirnller |

= by Phals by Alen D Lisrews

MR5. HAZEL ATKINS of New Hoven is a full-fledged bagel lover just o
few weeks ofter tosting bagels for the first lime.

Detroit New Sept 11, 1972
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“THE BAGELS THAT MADE
EVERGREEN PLAZA
7 DAYS A WEEK

\ YORK
BAGEL

| NOW OPEN
12 MILE & EVERGREEN
F.LUS E\;:f;ﬁl:GsF;R]BAGELS

Jewish News March 26, 1976

Please Support Ferndale’s History Museum! Pg. 13



r For the Holidays
and year ‘round!

te Finest!

NEW YORK
BAGEL

SOUTHRELD OAK PARK

I2 M. & Evergreen  Greenfield at 10 M.
_ DETROIT TRENTON DETROIT
t-"mﬂer&?h. Fort St & VanHorn 20354 W. 7 Mi. Rd.

e—

Detroit Free Press Nov 14, 1976
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23316 For Sale Sept 1977

LGONA NEW BALTIMORE

ALGONAC MALL HARBOR PLAZA

NOW LEASING Join Dimaggio Mkt
JoinA &P, M & R Drug M & R Drug & Others
20 Stores Avail. A Few Spaces

Phuy Restouront Left for Lease
Site Adjoining SAGINAW

Mall-Sale or Lease GENESEE & HESS
DETROIT Shopping Center
7 MILE & WYOMING For Sale
Up to 8,000 sq. ft. And Store Space
Reasoncble Rents Avail For Lease
FERNDALE MADISON HTS.

23316 WOODWARD TWELVE MILE
Prime Commercial Commercial Lond
Terrific Exposure MNext to

Sale or Lease Pizza Hut For Sale
MAKE OFFER

JACKSON 1.1 4
E. JACKSON PLAZA 15 MILE E. OF MAIN
NOW LEASING Full Block Front

Join Kroger, Perry Drug ;
ey | 2oned Commeria

A1) 9671370

Detroit News Sept 18, 1977
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Obituaries

Morris Goldsmith,
operated bagel firm

Morris Goldsmith, who started the New York
Bagel Baking Co. in a garage on Detroit's near
east side 55 years ago and made it into an
institution, is dead at the age 74.

Mr., Goldsmith, a Southficld resident, was buried
teday in Clover Hill Park Cemetery, Birmingham,
after services in the Ira Kaufman Chapel in
Southfield.

A Polish immigrant, he was 18 years old and had
been in this country only two years when he
entered a partnership with two other Detroiters
and established the firm “in a garage behind a
house somewhere around Russell and Hastings,"
said his son, Harvey.

Harvey recalled that the company got its name
because one of the partners, “‘a man named
Friedman, who has since died, had a cousin who
came from New York."” An oven was built in the
garage for the bagels, which were shaped by hand
and then delivered to wholesalers in a horse<drawn
wagon.

It was an era when the bage!l, now an Interna-
tional favorite, had not emerged from the Jewish
neighborhoods. But, the New York Bagel Baking
Co., reputed to be the oldest bakery of its kind in
the Detroit area, helped change this.

The company was located at 9022 Linwood,
where it remained for many years. Then it moved
to Seven Mile and Schaefer. Four other outlets
have since been opened in Ferndale, Southfield,
Qak Park and Trenton.

Morris Goldsnuth officially retired seven years
ago and was succeeded by his son. But, until
recently, he still paid daily wvisits to his bakeries
because “*he enjoyed his work."

He is survived by his wife, Anna; two other sons,
Herman and Thomas; a brother; and two sisters.

Detroit New March 14, 1979
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‘Morris Goldsmith dies;
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panded the business to
t five stores In

'+ awishi hard rolls wers Geu-
“tiles, and it was a Gentile who

Please Support Ferndale’s History Museum! Pg. 17

thin one with salt on It and the
guy was delighted," Mr. Gold-
smith said. “And I'd invented

a new bagel form,” he added,

he admitted that the
idea of eating a hot dog In a

bagel brought shudders to a
purist like himself who hewed
to the traditional cream
cheese and lox.

MR, GOLDSMITH was a

althou

* wholesale baker for the first

28 years the company was in
business and opened his first
retail store in 1951,
Wachsberg, who jsined
the firm five years ago, sald
the company now produces
about 60,000 bagels each
weekday and 120,000 aday on

Sa and Sunday.

mmmtth WaS A mem-
ber of Mosaic Lodge No. 530,
F&AM.

He is survived by his wile,
Anna; sons Harvey, Thomas
and Herman; a brother, two
sisters and eight grandchil-
dren, A

A company spokesman
sald the Nugr.&'url Bagel Bak-
ery stores would be closed
Wednesday from | to 4 p.m.

the funeral services.

Burial will be in Clover Hill
Park Cemetery.

Detroit Free Press March 14, 1979



'm® DOZEN
with i . FREE
e BAGELS!

Thurs., Fri., Sat. Only

with ad
A Located at:
_ u_- :| W] 6927 Orchard Lk. Rd.,
UL) ' )1 on the Boardwalk
23316 Woodward,

cj\ﬁvm' Ferndale
gd Greenfield at 10 Mile
Oak Park

12 Mile at Evergreen
Southfield

Detroit Free Press Nov 6 1984
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‘ Legacy

Bagel bakin
runs in fami
of Ferndale
businessman

By Hy Shenkman
Spacial Write:

Howard Goldsmith comes from a family
of bagel makenp._

Hix as & baker in Poland,
where he busd ys, an ohlong bag#.

ARer immigrating to the United States,
granddad opened a bagel factory on Lin-
wood in Detroll. In the “family uradition,
Goldsmith's father established & New York

Bagel F branch on Woodward north
of Nine Mile Road in Ferndale.

A ate of the University of Wiscon-
Ein, ith becamse an assistant profes-

sor of speech and hearing sciences, but the
lure of the family business proved too
strong. i

Afer teaching for four years, Golds-

mith, 38, returmed o Michigan 2W years

ago o join his father in the bagel factory.
Dressed in an apron, his face smudged

‘with flour, Goldamith took a breather and |

talked about the many kinds of bageis

Somesof Lthem are plain, egg, garlic, on-
ion, salty, raisin, pumpernickel, wheat,
twist, the hard tecthing bagels for babies
o chew on and the pizza bagel, he says.

The New York Hagel Factory has four
branches in the Detroit Metropolitan area
In regions with a predominently -Jewish
population, the biggest sellers are plain
and egg bagels.

In non-Jewish neighborboods, he says,
ralsins and salty bagels are Lhe most popu-
far.

Bagels are senl W branch stores as raw

dough, so4hat the baker can bake them
fi on the premises, Coldemith says,
adding that in the moming most people eat

bagels with butter or jelly, but in the af-

Lermonn are often ealen with lox,
salami or meat products.
Asked how he his trapsition from

a college assistant professor (o a bagel
maker, Goldamith replies:

=Sometirmes, | think about my teaching
career, but | don't regret making the
change. | rise sarly every mom and
work long hours. I'm constantly on the go

in the factory while keeping an eye on the
adjoining store.

“When in a pinch, I'll deliver Lo our ac-
counts, moat of Whom are grocery stores,
organizations, schools and bakery routes. |
don't mind it, because here I'm the boss, a
partner in this business with my father and
| make my own decisions.”

Goldsmith and his wife have three chil-
dren: Michael, 3; Andres, §; and Philip, 8

Will & fourth generation of Goldsmiths
be willing to continue in the family busi-
ness’ .
*My B-year-old son,” says Goldsmith,
“shows interest in our business. When he

el gl by Dl Ml
* Howard Goldemith pulls a new balch of bagels from the desp Iryer ol The New
York Bagel Foclory.

grows up and learns how hard his father
works and the long hours involved, he
might have second thoughta H}' futhar
never pressed me, and | have no intentipn
to tell my children how they should earn
their living.”

Galdsmith says thai, while bagels used
o be strictly a Jewish food, they are guin-
ing in popularity.

*There is something about bagels that
makes people feel good” Howard sayw
“People smile st the mention of a bagel
It’s healthy. It has no fat, no cholesterol
and it smells good, especially when it's

fresh.”

Royal Oak Tribune March 27, 1990
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New York Bagel
Baking Co.

Howard Goldsmith phone 248.548.2580

N fox 248.548.0427
23316 Woodward Avenue mobile 248.770.2313
Ferndale, Michigan 48220  howard@newyorkbageldetroit.com,

2017 Ferndale Anniversary Publication

Harvey Goldsmith

Boca Raton, FL - Harvey Goldsmith, 93, of Boca Raton, Florida and West Bloomfield,
Michigan, died on March 18, 2021, Beloved husband of 71 years to the love of his life,
Evelym Goldsmith, Cherished father of Howard (Carole) Goldsmith, Susan (Roy) Kulick
and Elise (David) Schostak. Very proud grandfather of Philip Goldsmith, Andrée (Sam
Kronthal) Goldsmith, Michael Goldsmith, Laura (Josh) Goldman, Daniel (Andrea) Eulick,
Jake (Shelby) Schostak, Dana (Alex) Bonda and the late Jayne Rudy Schostak. Adering
great-grandfather of Shay Goldsmith, Ruby and Oliver Kronthal, Hannah and Jonathan
Goldman and Jesse Bonda. Devoted son of the late Anna and Morris Goldsmith. Brother of
Herman (Barbara) Goldsmith and the late Tom (Mardon) Goldsmith. Brother-in-law of
Arthur (Gloria) Rosenstein and the late Melvin Rosenstein.

Harvey joined his father Morris in the bagel business, owning and operating New York
Bagel until he passed it on to his son and grandson. He was very proud to see the business

reach its 100 year anniversary this vear. He enjoyed life to the fullest and always said that
he was "born lucky™ but that his life didn't start until he met his wife. He loved playing golf
and spending his winters in Florida, but most of all he loved being with his family.
FRIVATE FAMILY SERVICES WERE HELD. Arrangements by The Ira Kaufman Chapel.
248-569-0020. irakaufman.com

Postasd online on barch 33, 3031

Published in The Detrodt News

Please Support Ferndale’s History Museum! Pg. 20



