Avodah Zarah 76b! — A Tale of Two Spits / Kashering Knives §_,
R’ Mordechai Torczyner — torczyner@torontotorah.com ! '

What degree of kashering is needed for a roasting spite

Why are we lenient for korbanot, requring hagalah and not libun?

Name Why are korbanot more lenient, using hagalah? Opponent | Opposition
la | Rav Sheshet | The absorbed material was permitted then. Rabbah IT 'S proh|b|ted. ilics
time of kashering.
9 Rabbah It's nf)f lenient; h.cg.oloh is a post-kashering Abbaye Rinsing is a cold
requirement of rinsing. process.
It's not lenient; Kashrut and Korbanot both require Then the gemara
3 Abbaye libun and hagalah. Rava should have said so.
4 Rava The cb'sorbed rrmfencl is re-cooked daily, never o Then why do hagalah?
becoming prohibited as notar.
The absorbed material is re-cooked daily, and doesn't
5 Rav Pappa
develop a crust.
, The absorbed material was permitted then, and when
1b | Rav Ashi ) q O e -
it emerges (as prohibited material) it is not visible.

How to kasher
e Libun — R Mani — Until the outer layer sloughs off!
e Hagalah - Rav Huna - Put the pot inside a larger pot?
o Then how do you kasher your largest pote3
o (76b) Rav Akaviah/Ukva gave the pot a lip of dough, and let the hot water overflow a bit to kasher it
o Rava was very impressed, explaining the pot only absorbed treif from such droplets#
e Knives
o The mishnah said to scrape the surface
o Rav Ukva bar Chama: And stab it in the ground ten times®
= Rava or Rav Huna breih d'Rav Yehoshua — Specifically, unworked earth®
o Rav Kahana - All of this only works if the knife has no holes
Ditto in a braita”
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1 Yerushalmi Avodah Zarah 5:15, Orach Chaim 451:4 — When it sparks

2 Irui will not work (Biur haGRA to Orach Chaim 451:5)

3 What do we do for very large pots? (Orach Chaim 451:11, 451:16, 452:6)

4 What is the brilliance of this strategy? (Rashi Ritva)

5 |s this cleaning enough, and no kashering is needed? (Rama Yoreh Deah 121:7)

8 Is the number 10 specific? Or just “a lot of scraping”? (Yerushalmi Avodah Zarah 5, Tosafot)

7 For contemporary alternatives to the stabbing method, see https://oukosher.org/halacha-yomis/what-is-neitza/ and
https://www.crcweb.org/kosher_articles/kashering_knives.php
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https://oukosher.org/halacha-yomis/what-is-neitza/

In practice, ne’itza is seldomly performed nowadays. Instead, one can clean the knife by immersing it in boiling water
(hagalah) or by pouring hot soapy water over the knife, thereby melting away the residue. Rav Yaakov
Kamenetsky, z+"/ (Emes L'Yaakov YD 89, footnote 38) maintains that one may also rub the blade up and down (ten
times) with steel wool. He posits that this might be even better than ne‘itza. Because steel wool scrapes the blade, it is
similar to rubbing the blade against a sharpening stone, which is an extremely effective method to remove the non-
kosher fat from the blade.

https://www.crcweb.org/kosher_articles/kashering_knives.php

If we take these halachos at face value, any grinder, chopper, grater or blades used for cutting non-kosher food in a
factory would require 11X°v1 before it could be used for kosher food. However, in just about every factory
situation, 11X°¥1 is impossible for halachic or practical reasons. A grinder and cheese-cutting wires are good examples
of this issue; even if the grinder’s blades were physically able to be removed from the machinery, they would likely not
be suitable for 71%°¥1 on halachic grounds (see Shulchan Aruch 121:7), and the wires are not firm enough to be “thrust”
into dirt...

[I]t is generally accepted in the kashrus world that modern methods of cleaning industrial plant equipment via detergents,

solvents, and similar methods, are so effective at removing residue from equipment that they may be used in cases
where 71%°1 is required. Therefore, the grinder and cheese wire used in a plant for ambienttemperature cheese do not
require a hot kashering and may be used for kosher after an industrial cleaning.
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