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The Distinction Between Hag’alah and Libun
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11. See Rama (Yoreh Deah 92:8) and Teshuvor Igror Moshe (Yoreh Deah 3:10:1).
12. Rav Soloveitchik's position is cited by Rav Mordechai Willig (SO¥ Guide to
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We mentioned that sometimes kashering is effected by placing a
vessel in boiling water (hag’alah). while other times a utensil must be
placed directly in a fire (/ibun).” The two processes function differently:

kashering with boiling water extracts (maflif) absorbed taste, whereas

kashering with fire chars the absorbed taste until it is utterly destroyed,
removing its halachic status as food.®

Kashruz, p. 67), and T have alse heard it from Rav Aharon Lichtenstein (in a lecture at
Yeshivat Har Eizion) and Rav Yosef Adler.

13. The Aruch Hashulchan (Q.C. 451:14-18) appears to share Rav Soloveitchik's
conceptual understanding of kevel’ o kach polto.

14. See Yesodet Yeshurun (6:157-158), Minchat Chein, Hagadah Shel Pesach (pp.
12-14) and Badei Hashulchan (92:8 Bei'urim s.v. Lechaichilah) regarding the effi-
cacy of fibun when the heating source is outside the item that one wishes to kasher and
how this issue impacts the kashering of ovens.

15. The Mishnah Berurah (451:85) appears to share Rav Moshe's interpretation of
kevol'o kach polio (also see Shaar Haiziyun 451:100). For a thorough discussion of
this issne. see Teshuvot Minchat Yitzchak (3:66), Sefer Hag' alat Keilim (introduction to

. and Rav Mordechai Willig's essay in Mesorah (4:83-96).

RTNTRAT 7810 pann TN
TR TR ST Ph0a 0" v
59 ROR 2PRYY A T iR

77 70X aTE ImRa 1250

The Problem with Kashering Conventional Ovens

Kashering a conventional oven is significantly more difficult than
kashering a pot. Hag'alah is not practical, and it seems that libun
would anyway be required because the oven’s walls appear to absorb
directly from the fire.” The Shulchan Aruch (Orach Chaim 451:4) rules
that libun is accomplished when sparks fly (nitzotzot nitzin) from the
object being kashered.® Rav Hershel Schachter told me that it seems to
him that the general practice is to require 950 degrees Fahrenheit for
libun, since that is the temperature at which sparks fly from untreated
iron. Since conventional ovens that do not self-clean can be heated
only to approximately 550 degrees Fahrenheit, it would seem that they
cannot accomplish libun. Nevertheless, as we shall see, contemporary
authorities have debated this point.

The Strict View-Rav Moshe Feinstein

Both Rav Shimon Eider (Halachos of Pesach 1:180) and Rav
Aharon Felder (Ohalei Yeshurun, p. 77)'0 record that Rav Moshe Fein-
stein (Teshuvot Igrot Moshe, Yoreh Deah 1:39) requires libun for an
oven, which may be accomplished only by focusing a blowtorch for
seven minutes on an area no larger than eight square inches at a time.
Since this task is time-consuming and difficult for many people to per-
form, many families instead thoroughly clean their ovens and then
insert a box that covers the walls of the oven. In this way, no chametz

can move from the oven walls to the food, as the chametz particles do
not penetrate the insert’s walls."!
The Lenient View—

Rav Yosef Dov Soloveitchik and Rav Aharon Kotler

Many families follow the lenient opinion of Rav Yosef Dov

Soloveitchik and Rav Aharon Kotler (quoted by Rav Eider, ibid.) that
one can kasher a conventional oven by setting it to its maximum tem-
perature for an hour or two.'? They base their view on the aforemen-
tioned principle of kevol’ o kach polto (flavor is extracted from a utensil
in the same manner as it was absorbed). Rav Soloveitchik argues that
this principle can determine precisely how to kasher a specific item.'?
Since an oven never absorbs flavor at a higher temperature than its
maximum setting, it can be kashered at that temperature.'* On the other
hand, Rav Moshe Feinstein believes that this rule merely determines
which fundamental method of kashering should be used (hag’alah or
libun), and that once one has determined that libun is required, rather
than hag’ alah, the general parameters of libun apply. Thus, sparks must

fly from the utensil even if it never absorbed food at such intense
heat.!3

7. See, however, Mesorah (4:83-96, especially pp. 86-87), where Rav Mordechai
Willig notes that the oven's walls only absorb either through steam or through liguids

that spray or spill.
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8. This ruling is based on a passage from the Yerushalmi at the conclusion of

Masechet Avodah Zarah.

9. See, however, Bader Hashulchan (92:8 Ber'urim sv. Lechatchilal) for a dis-
senting opinion. Also, see Sefer Hagalar Keilim (13:464, note 432) that states in the
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10. In note 136, Rav Felder cites many other twentieth-century authorities who dis-

name of Rav Moshe Feinstein that libun is accomplished at 700 degrees Fahrenheit.
cuss this issue.
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Two issues:
1. How does libun work?

2. Do ovens require libun gamur?
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* One could argue that the latter logic presented in the text does not justify relying on wr=
Pesach, because for the 8 days of that holiday it is possible to cover the racks and use them in
which does not allow for any b'lios to transfer from the racks into the food [The covering would

A systematic analysis of
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above. One could, however, perforate the foil wherever there is no metal, since that open area carries

no b'lios.] Accordingly, that line of reasoning was only suggested as a basis for kashering racks from
non-kosher food for permanent kosher use.

2 itis worth noting that the concept that one can kasher an oven by turning it to 550° F for an hour has
been attributed to Rav Aharon Kotler, who died in 1962 just before the first self-clean ovens were
invented. Thus, in his lifetime there was no option of performing libun gamur on oven racks, and for
decades afterwards such a possibility was not reasonably feasible for most people.

#This s in contrast to the idea considered by Pri Megadim MZ 452:4; more on thatin Chapter 61. [See
also Avnei Nezer OC 368:4; he is discussing libun gamur, but Rav Schachter understood that the same

as a means of developing
appropriate methods of
kashering in the home and

industrial settings
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Fixed Temperature

The Poskim explain that /ibun is fundamentally different than hag’alah in
that hag’alah draws the non-kosher ta’am out of the utensil, while /ibun
incinerates it in place.” We will see (in Chapter 18) that when ta’am is being
drawn out (hag’alah) the concept of 10719 7> 1712 dictates that whatever
temperature ta’am was when it went in, is the temperature of hag’alah
water required to get it out. However, Rav Schwartz and Rav Schachter
assumed that that does not apply to /ibun. Since libun gamur incinerates
the b’lios, there is a fixed level of heat required to accomplish that goal,
regardless of how hot the non-kosher food was.

heating until the metal is red-hot is sufficient when libun gamur is truly required. Nonetheless, it has
become accepted that this is an appropriate measure for /libun gamur (possibly because the ones cited

in the Gemara and Shulchan Aruch no longer apply, as noted in the text).
Presumably, this measure (red-hot) is the one used for libun on cheress (see Chapter 4) as it would

appear that the other measures (sparks, peeling) would not apply to a non-metal.
5 Accordingly, some suggest that /ibun be performed in a darkened room, as this will make it easier to

detect when the metal begins glowing red.
© Teshuvos Maimonios describes this /ibun as n'1>* N3’k Nanwin 2 DTIRNY N21D' 'XWIL DITNNY TV MYy

0702 INTRD YWD MR AN 07NN 103 0rTKnY, and this implies that only b’dieved is it sufficient for

the utensil to be just a bit red.
7 See, for example, Rashi, Avodah Zara 76a, s.v. mag'eelan, Taz YD 121:7, Shach 121:17, Pri Megadim

AA 451:30, Iggeros Moshe YD 1:60, and Minchas Yitzchok 3:67:10.

This is the reason libun can be performed on Chol HaMoed Pesach but hag’alah cannot (Rema
452:1). Hag’alah draws out the ta’am which means that we must rely on aino ben yomo to ensure that
ta’am is not reabsorbed into the utensil (see Chapter 61). On Pesach we do not rely on aino ben yomo
(Rema 447:10), we cannot perform hag’alah. In contrast, libun destroys the ta’am and that is effective

even on Pesach.
Similarly, this is the reason libun gamur can be performed even if the utensil has been used within

24 hours, while hag’alah cannot (see Darchei Moshe YD 121:15 and Chapter 61).
_———

108 Chapter 16

2. The oven:

It is commonly accepted that a gas or electric oven may be
ered with libun kal.'* However, there are those who e
practice and require libun gamur. Since it is difficult and -
to use a blowtorch in a household oven, the stricter op
quire that, in addition to the method of kashering descrit:
one place a metal insert into the oven or line the oven w
duty aluminum foil. A full self-cleaning cycle may be suffi
according to most of the stricter opinions.

-

Rav Belsky argued that in determining the “primary use” of an
oven, we consider its overall use, which is to cook food directly
over the fire, and do not look at the individual part of the oven to
determine how they are used. Thus, the oven as-a-whole requires

to be on top and bottom of the racks, to prevent b'lios from getting into the pan from underneath or
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libun gamur due to the way it is used, even though the racks per
se rarely have b’lios which would demand that level of kashering,
Rav Belsky further suggested that this line of reasoning was the
impetus for Rav Moshe Feinstein’s annual announcement at his
Shabbos Hagadol Drashah that ovens should be kashered with
libun gamur (or else people should use an insert). [An alternate
explanation is noted in the footnote.]?

The reason to disagree with this is that it may be true that the
primary way in which pans are used is to cook food directly over
the fire, but the gven (and its racks) are almost never used that
way. Thus, even if one chooses to judge the entire oven as a unit
rather than as individual parts, it would seemingly still qualify as
1w'nwn 2N in a way that allows for libun kal.

As noted, the common custom is to kasher ovens for year-round or Pesach
with libun kal, especially where self-cleaning is not possible.

> See Oholei Yeshurun (Rav Felder) (Volume 1, Laws of Hechsher Keilim, Chapter 5 footnote 136) who
cites Rav Feinstein as saying that the reason is because the oven surface is coated in porcelain which
has the status of cheress (noww 1 01n> I 17 W'y |"¥7191 noixn ndRNNI ). Rav Shimon Eider
(Halachos of Pesach, Chapter XVI:E:2 and there in footnote 136) gives the same explanation. However,
Oholei Yeshurun notes that Rav Feinstein ruled that one need only be machmir for this as relates to
Pesach. See Chapter 52 where we note that nowadays the oven chamber is coated in porcelain enamel
(not porcelain), and discuss its status as relates to kashering.

154 Chapter 21
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Halakhot of Pesach- Lesson 2

Kashering Electrical
Appliances

Lessons from the Beit Midrash

B. Maybe heating the oven to its highest setting is considered "libbun chamur." Acharonim

&)

Text file: ) 16kashering doc

Translated and adapted by Rav Eliezer Kwass

differ (see Yechaveh Da'at 2:63 and the book Hag'alat Keilim) about what mechanism is
involved in kashering through "libbun chamur": Does that level of heat destroy the chametz
it comes in contact with, or does it cause the chametz inside to leave the vessel (i.e., a more
intense version of hag'ala, needed for materials which entered the utensil through the
medium of fire)? One of the practical differences between these two approaches is how hot
of a fire is required for "libbun chamur If the "libbun" kashers through destroying, nothing
less than "hot-enough-to-make-sparks-fly" suffices. If, however, the fire removes what it

absorbed, only the level of heat which caused it to be absorbed in the first place (the highest

setting on the oven) is required.
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14. T'his is ba;ed up-or:n ;1 ruling cited in the name of Rav Aharon Kotler and Ra\;
Yaakov Kamenetsky (in responsa Emes L'Yaakov, page 203, note 440). In Eretz
Yisrael the custom is to be more stringent.



