5 WEEK SERIES —

Bishul

B’'Shabbos

MONDAY NIGHTS, 8:15 PM

AT CONGREGATION BETH AARON
RABBI LARRY ROTHWACHS

BEGINNING

Nov. 11 Nov. 18 Nov. 25 Dec. 2

This 5-week series will explore the halachic

issues relating to the preparation and EXCELLENT
serving of food on Shabbos. It will be introduction
primarily devoted to the laws of bishul to the laws of
(cooking) and reheating food on Shabbos. cooking

+Includes brief analyses of texts and will address the practical ol Shabbo-s o
application of the halacha. opportunity
«Special attention will be given to the proper use of modern appliances for review!
on Shabbos (i.e. crockpots,hot-plates, warming drawers, etc.).
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REVIEW OF IMPORTANT TERMS

- N1, 1 — Temp at which liquids cook, 110° - 160° F.

. INDYT )2 Don — Point at which solids are cooked (1/3 or
1/2)

- 9w NN D PN — Once something is cooked it may not
be cooked again (i.e. it may be warmed up under certain
circumstances)

. TMON NN WA v — even after something has been baked
it may still be cooked (i.e. it is forbidden to warm under

certain circumstances)



REVIEW OF IMPORTANT TERMS

Definition of D> a: The change or
transformation of the properties
of a food or a substance through
the application of a heat source



* YN Q) DYV NVUNI YYD — a o within which the contents have been
cooked, while it is still on fire or connected to source of heat

° WUND )2 DN NYXI DD — a o within which the contents have been
cooked, after it has been removed from the fire or disconnected from
source of heat

* NYUNXI MON NPY — when the contents are being poured directly from the
95 in which they have been cooked







* Depends on temperature
e If notHyya nToo 7 —then may place anything inside
e IfyanTmo 1, may be an n7nNN NOXN

 Therefore if still 279> only fully cooked solids may be placed in a
UND 19 10NV 7D
 e.g. tablesalt \

£
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Once poured from the insulating walls of the 979, the
contents immediately begin to cool. Different opinions
among the o"MwKA:

1. » Y has the same status as a »w >

2. "y still retains the y7 of a YN O

3. NOONY — M"Y can be NP T DWAN






* MY HDD — IS NOT bwan
* Why is Dvwan N 2w D5? Shouldn’t it just depend on
the temperature?
1. /OIN - MNP NNT
2. N0V —even NNMNN I VAN X Y73 and so ON
IMNMNX O NN
3. DIV TITIVN



YMN PNV DAY 299N PNHNNA NIV DD - NP NAY 'ON MVN
.Nava ynnNa

DAV PHNAINMN PNXTH DAY 2990 1PNHN2A XA XY D)
JIODINT OMDPY (DN0P PNIDN DT WD NIND 19 NIN
ANONDND 993 NN N INNTIY

YN NPIT INDY - 1D) PISDIND O - NV 'O NOON 7N
: [1V79 ©7299] NP2 TN PT I2T N2 RNPI DOD N'NT

Poskim refer to these as "owran »op



Therefore, since we can not be certain what is/is not
considered >wan »Wp...one should refrain from placing
any uncooked foods into a »v > which is 27D

Notable exceptions:

* water
* olive ail
* ginger

e clnhamon
. npjgﬂn



Bottom line: we treat a w7 like a 975 by most uncooked

foods with some common practical exceptions:

* jicecubein soup
* milk (previously pasteurized) in coffee or tea and

sugar (prev. cooked)
 warm bottle of milk



N HOYIN M PY has the equivalent status of a »vrbw v



MDY D9 is not mentioned in the ) or major DMYKRA
(i.e. yxY ,9 ,07209)

(V2: MVY) 271 implies that there is no difference between a
MY YD and a »wbw Do

Rav Moshe Feinstein Dy — >wDw D5 is not Dwan at all, even
DN DO

(even according the more strict view, would only make
sense to be NN by uncooked foods which are known to
be Hywran op)






METHOD #2 USE A »wbyw oHs |

Acceptable only according to
those who rule that a ">
DWAN R OIVOVY (especially
because tea bag spices are
unprocessed and very fine
l.e. DN P

Use of tea bags may
potentially involve other
MONDN



CLASICO

| { NEscare }

Instant tea and coffee are
roasted at very high
temperatures, t/f may be
prepared in a »¥ >

Some are still strict to use a >
"WYY, since tea/coffee is
dissolvable, perhaps should be
treated as a liquid

Coffee bags are blends of instant
and ground roast coffees which
have not been cooked



Adding milk, sugar or lemon juice
should be fine

A raw lemon should not be
placed in a »w D5




Typical table salt has been
cooked as part of the
processing and may be added
to a WNN A7y NOVW 97D

Certain gourmet salts are
produced by solar
evaporation of seawater and
are not cooked in production
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INSTANT OATMEAL

Flavor Variety

 Made by steaming fine cut oats, not
previously cooked

* Flavored instant oatmeal may have
raw spices

 All things considered, hot water

should not be added to instant

| oatmeal

e Acctonwn ', would be fine with a
WOV DD

e May be other issues such as v>




AR «  Cereals are precooked with liquid,

NOARTIFICIL
GROWTH HORMOCI}Aig’ |

then dehydrated and ground,
therefore no problem of D2

> Snmﬂa@ | (although may be other issues such
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"« * Baby formula and milk powder or

M precooked in processing
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IMITATION

KEN FLAVOR,

According to Star-K, powdered soup
mixes are often mixtures of
dehydrated pre-cooked and non pre-
cooked ingredients (e.g. vegetables)
and should not be used on Shabbos
IMO, if using a >»wbw D3, should be
no worse than tea bags



1q9” is any Y22 which becomes
immersed in a YWNX1 D (typically a
spoon or a ladle)

Different opinions as to whether or
not this is considered to be a 975 or a
\J2280)

Contradiction within the n7972 Mwn
More room to be lenient if one is
careful not to leave the ladle in the
soup, rather remove it immediately
when not being used



Why does this matter?

Big 1177 — is soup bowl a »v D5 or
WOV D7

>"wW rules that one may be lenient
regarding the question of putting
bread in soup (i.e. NN D2 ¥ DN
>9N), IF the ladle was not left in the
pot for a long time



e Another ladle issue: does one need
be concerned about droplets of
water that are in ladle when being
reimmersed?

e There are a number of reasons to
consider leniency:

° NPT DIV INN DWW PN

* TP RN NDT NIV P09

°*  MVYHINNI NNN NN V) DN
NV NONDNAa









