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Avodah Zarah 76b? — Kashering Knives 3 2,
R’ Mordechai Torczyner — torczyner@torontotorah.com ‘ '

How to kasher a knife
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
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1. https://oukosher.org/halacha-yomis/whatis-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.

2. https://www.creweb.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, 11¥°¥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 1%°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.

1 1s this cleaning enough, and no kashering is needed? (Rama Yoreh Deah 121:7)

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

3 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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3. https://oukosher.org/halacha-yomis/my-co-worker-is-not-jewish-and-does-not-keep-kosher-may-i-borrow-my-co-
workers-knife-to-slice-an-onion/
In a previous Halacha Yomis we noted that one may not use a non-kosher knife to cut food, even if cold, until the knife
undergoes a special cleaning process called ne‘itza. We also mentioned that according to some poskim (see Emes
L'Yaakov YD 89, footnote 38) this can be accomplished by rubbing the blade with steel wool. Is this cleaning procedure
also sufficient to allow cutting a sharp food such as an onion?
This question revolves around the following: Unlike other foods which are bland, an onion or spicy foods (known as
a davar charif], which have a sharp or spicy taste, will absorb fa’am (taste) from the blade of a non-kosher knife, even
if the onion or spicy food is cold. What effect will ne‘itza have on the blade of the knife?2 Does ne’itza only
remove bi‘ain (external fat), in which case ne’tzawould be ineffective for an onion, or does ne’itza also
diminish fa’am in the knife (by scraping off the outer layer of the knife), in which case ne’itza would be efficacious for
an onion as well2 This question is a matter of dispute. Shulchan Aruch (YD 121:7) quotes the Rashba who follows the
latter position that neitza is effective even to allow cutting a davar charif sharp or spicy food). This is derived from the
Rashba’s understanding of the Gemara (Avoda Zara 76b). The Gemara relates that a non-Jewish king thrust his knife
into the ground ten times (i.e., ne’tza) and then sliced an esrog and gave a piece to a rabbi to eat. The Rashba maintains
that an esrog is a davar charifand therefore this case is proof that ne’itza is sufficient to allow cutting a sharp food.
However, Bechor Shor (Chulin 111b), following the first opinion, shows that Tosfos disagrees and does not
permit ne’itzato cut a davar charif. Tosfos would maintain that this case in Avoda Zara is not a proof because
an esrog is not a very sharp food. Since this is a disputed issue, lechatchila (in the first instance), one may not rely
on ne’itza to cut a davar charifsuch as an onion.
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