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Key Concepts and Terms
The prohibition of eating milk and meat:
1.
“You shall not cook a kid in it’s mother’s milk”

-Exodus 23:19, 34:26, Deuteronomy 14:21
2.
The Torah mentions it three times to teach us that there are three prohibitions: Do not eat milk and meat together, do not cook it and do not derive benefit from it.



-Babylonian Talmud, Chullin 115b
3.
This means that according to the Torah one is only prohibited from eating meat and milk if it was cooked together. However, Rabbinicly eating is prohibited even if it wasn’t cooked together. Also, the Torah does not mean to only refer to goats, but this would apply to cows and sheep as well. Plus, the milk does not have to come from the same type of animal. The Torah was merely giving an example. 



-Shluchan Aruch, Rabbi Yosef Cairo, Yoreh Deah 87:1-2 
Mixtures:
· Min B’Mino  (Like foods): such as Kosher ground beef mixed with non-Kosher ground beef

· Min B’Sheino Mino (Unlike foods): Such as meat and milk. Key is two separate, differentiated tastes.

1. Prohibited foods that get mixed with Kosher foods, such as milk that gets mixed with meat, a non-Jew can taste the mixture. If they say they cannot taste the milk, or if they say that they can taste the milk but it is Pagum (repulsive), it is permitted, as long as it won’t later make the food taste better. But the non-Jew can’t know that we care relying on them.  Otherwise we measure to see if there is 1/60 of the volume of the prohibited food in the permitted food. We do the same for Min B’Mino, to avoid confusion (as opposed to requiring only a majority of permitted to prohibited food).
-Shulchan Aruch, Yoreh Deah, 98:1
2. A heat from a Kli Rishon (first-degree vessel) that is  Yad Soledet Bo can cook (i.e. transfer taste) and prohibits the food item…
-Shulchan Aruch, Yoreh Deah, 105:2

Kli Rishon: The vessel the food was cooked in. If it still has the heat of Yad Soledet Bo then it will transfer taste from one object to another.
Kli Sheni: The second vessel, what the food has been transferred to from the original vessel. Even if it is still Yad Soledet Bo, we no longer assume that it will transfer taste, since it is in the process of cooling down. There is a minority opinion that if it’s Yad Soledet Bo it can transfer taste. One should try to be strict for this opinion except in cases of severe financial loss. Another factor is Davar Gush (solid foods). Some opinions say that solid foods that are Yad Soledet Bo can transfer taste since they don’t cool down as much as liquids. Again, it is preferable to be strict for this view if possible.
Iruy Kli Rishon: Pouring from a Kli Rishon, such as pouring out hot milk products onto meat food or utensils. This seems to fall somewhere between Kli Rishon and Sheni. In this scenario one must remove the outer layer (klipah) of the food item, and to be strict one should Kasher the utensil.
Yad Soledet Bo (the degree of heat that causes one to recoil their hand): According to Rav Moshe Feinstein (O.C. 4:74, 3) this is 110 degrees Fahrenheit and 43 degrees Celsius.

3. Any prohibited food that effects the taste of  the permitted food inversely, that mixture is not prohibited. Even if the prohibited food is fine, but the combination tastes poorly, it is still permitted. It need not make it inedible, but even if it merely makes the permitted food taste worse, it is permitted. Even if the prohibited foods tastes fine, but it falls in salt and then falls into the Kosher food, and the excess salt causes the Kosher food to taste worse, it is still permitted. 
-Shulchan Aruch, Yoreh Deah 103: 1-2
4. Any vessel that has not been used in 24 hours, the taste that comes from the vessel is repulsive and will not cause the other food to be prohibited. 
--Shulchan Aruch, Yoreh Deah 103:5

Exceptions to Bitul (Nullification)
1. Prominent Foods:
a. Beryah: complete creature, such as an insect, or an entire limb of an animal.

b. Chatichah HaReuyah l’Hitchabeid: - A significant piece of meat large enough to serve to guests.
c. Davar Chasuv or Davar SheBinyan: An object that is sold by unit. 

d. If the non-Kosher food is noticeable within the mixture.

e. If the non-Kosher food is removable. 

f. If the non-Kosher food was intentionally mixed in.

g. Davar Hama’amid: If the food item solidifies or jells the other food, such as non-Kosher rennet turning milk into cheese. 
h. A non-Kosher food that was added to give the food color.
