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26. Halacha Yomis - Making Sushi on Shabbos Friday, February 12, 2016
Is it permissible to make Sushi on Shabbos? Is it muktza? Shulchan Aruch (Orach Chaim 308:32) writes that unsalted raw fish is muktza,
because it serves no purpose on Shabbos. However in our days, if one has cuts of raw fish that are edible as sushi, then they are not
muktza. However, Rav Belsky, zt”], questioned whether one may make sushi on Shabbos. The Chayei Adam 39:1 writes that the melacha
of boneh (building) applies to food as well, and that attaching foods together to produce a desired picture or shape, is included in this
prohibition. Since shaping sushi might be included in this prohibition, Rav Belsky, zt”l, recommended that one should not make sushi on
Shabbos with the intent of making a specific design or pattern

27. Letter from the OU Webbe Rebbe [5 Towns Vaad follows this, cited by R. Aryeh Lebowitz]
The Chayei Adam writes that the issur boneh can apply to foods, if one stick together foods to makes shapes. Rav Belsky zt”l was not sure
if sushi was included in this. Therefore, he would not say that it is assur to have a non-Jew make sushi, but he was against the idea of sushi
stations, he held it was wrong and he told us to advise caterers that it was not lichatchila to ask a non-Jew to make sushi on Shabbos. But
he would not stop a caterer if they insisted....[Chayei Adam from above] Rav Belsky was asked why having a non-Jew make sushi is worse
than letting children play with Lego, which the minhag is to allow. He said the children play for themselves, but one is asking the non-Jew
to do it for you, so this is a shailah of amira 'akum.

28. Making Sushi on Shabbat, Rabbi Ari Zahtz (Journal of Halacha and Contemporary Society LIX) p 5-59
It would appear that in this case, even according to the Rashba (whose opinion does not seem be normative halacha), who said that boneb is
defined as taking separate things and creating a single entity referred to by a new name, there would be problem of boneh. Here, certainly,
when all the ingredients are rolled together, nobody would say that we have some rice and some vegetables with some fish, rather it is
certainly a new separate food that we refer to as sushi. ...

The remaining question is what difference is there between salad, sandwiches, and wraps and the case of sushi. The two primary
differences seem to be (a) intending to build a precise or attractive produce and (b) whether the separate parts have truly been combined
into a larger unit. In the case of a salad, sandwich or wrap, generally speaking one’s intention is not to make either a very precise product
or to design it in a very attractive way. Certainly, the presentation of food is an important aspect of the culinary experience, but it does not
seem to involve the same concern for precise beauty as sushi does.

Furthermore, even if one is concerned with the precise aesthetic appeal of a salad, sandwich, or wrap, these items do not seem to
reach the same level of being bound into one unit as does sushi... Even in the case of a sandwich or a wrap, where one wants to combine
the ingredients into a single unit and eat them together, there is nothing actually holding the unit together. For example, if you would pick
the sandwich up from the top of piece of bread instead of the bottom, the remainder of the sandwich would not be attached. Even a wrap
where all the food is rolled together, if you would not pick up the wrap and old it together , if you would just pick it up from one side, the
entire thing will generally fall apart. Therefore, the component necessary for boneh, that a person has created a single unit of parts stuck
together is lacking. However, the in case of sushi, even if one would pick up the sushi from an edge and hold it, the unit stays together,
and thus, it seems should be considered a new inti for which boneh is in fact a concern.

Based on this analysis, this author suggests that perhaps a distinction can be drawn between a professional or experienced sushi chef
and the beginner or laymen...
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31. Rabbi Tzvi Heber
We asked Rav Shlomo Miller who allows it - al Yidei akum. I believe that the main reason is because it doesn't become one like cheese; it
falls apart easily (see Rambam). It should be no different than a cream cheese sandwich with lettuce and tomatoes cut into a nice shape
which is undoubtedly permitted. There are those that disagree with the Kitzur Shulchan Aruch who says that making a mound of egg with
onion is boneh. See Nishmas Shabbos 4th volume siman 322 for a pile of sources including Maharsham, Pnei Yehoshua, Minchah Pitim,
Aruch Hashulchan and more.

32. R.Zahtz in n. 19 notes that whether amirah 'akum depends on whether one thinks it is biblical or not (see above).



33. Rabbi Mordechai Frankel of the Star-K told me that Rabbi Heinemann allows making Sushi on Shabbat.
34. R. Mordechai Willig and R. Herschel Schachter felt it was assur mederabbanan. RMW — not “dechak” for sushi (R. Lebowitz)

Rice Paper:

T P79 N2Y Naon (R19N) MYV TINdN .35
DIVN PPYN 227 T3 MV DIVN NNNTNA PRV T .972 DIVN 1PNY9YPA 79210 T 0T DIV RPWA 71910 T RMIN PNYT 00
20091 NN DIVN JNIRYN NN VT

R TINY VY 97 N2Y Noon *Haa NN .36
19 TYONN 1N PIN,NAVA PN IMR PRI - NAVN M997 PN R ROV 931,102V PHINIIMR PNV - N2VN 79910 PN RAY Y
. INIRYN 03 RN I INNTAY PIDORD DN

R TIMY VY 97 NaY Noon M"Yl .37
.29 19193 30T NI YNRY - INIRYN N3 1YY MPTN - INIRYN 90 INT INNTIY

TON M9 [TVY NYY] (DMWY TNR) PID ITIN MM NIV NJON DTN .38
0292 1Y) INIRYN NI RN T INIVY NOR 177 2P R”D 19IRY PHIYY PRI VP RINY 727 07N

T 40 Y 9’0 NAY NMOYN DPN MR PIY INNY .39
3T 1Y TV TYONN N PIN,NAWA PRNI MR DNYTR YR NIV1A PANI IMR PNV PR ,NIVD 7951 Hwani RHYY v 927 RN DR
892 993 D1IRY NRIIWRY NVP 2T HI N7 NN LINIRDN I RN INNT VYN RHR DI1W2 0N DIRY PIGORN DN RIPIV

. (979 MMIN) .NARYN 03 NNT NIV IMIVY TIORT NNV

T %0 Y 120 NaY MaYn 0PN IR PIY NNY YY DNIaAR YVR DTN M9 .40
937 YNWN 101 T [P”0] 137 YR RN [T MR 910 NWMT] AWMIAN IN5Y 1991 ,0719 DW1 2713 Prynin MmN R 1Y 93 (1)
593 919RY TIWAR IRT P DIV HYIA PN PRY DI,V 2932 R HWIAN DIVN 1M ,RIN HVIAN PRN DNTH Y 191V NN MON
20091 7910 NN INYHR NINN HIRI PRI IDIVIT 903 RID DPNIPT RN NINI NN, w1092 1510 DIWVN 277 ,7HN2 RY DR NYND NHNn
179 919RY DIVOR PRY MY PATN Y MR DIPN HINT MDD NNTAY MNT XYY .NIRYN 903 RN N1 1NN QR ,PHAN RMAIR NN YT 2DR)

T Y0 MY 12°0 125N NN .41
20 SY NYPN AT DIV WA NN DIVN RIN 121N ANTA Y2 553 HI19RY 5127 1RYW DIVAT 12T WINY ANV 17093 TR
HaR VWV 1IN DIV RIN IAVNT VP 12T NIW 1YY 2NV SMIRT 27 W12 1IN RIVIPI IRWIY 12183 IMIN IRNDRT DTIOM
190 PIYT 17270 RV ... 9102 DIVH RIN 12NT RITAY IRIAN D207 M"WI2T 7R 1YY WaAN 7291 Y9I AT 73T RPN RY NnRa
1IN NNTN2 PRNNY PR 2" 15YNY 112NV 11 Y MIPND NN WY N2TTRI DPHPDIN RXNI ROW WIN 727 RIN HIIR 72721 w091
: 7Y 7YY RINM DWVA

(R"DI0 NYVYYWI) MY 19°0 DN NNR JNNVA TIY .42
NTN 8L HIIRY 9127 1IRY MY 927 127 YIVAI NN DIVN 1M NIRDN I NN AT RH2 NDIRY MIRT IR DR 1218119298 9
IR PR OANIR IR INIRHN 903 M ATYI NOR IR DIT IR TIPHY RPNT PANT IMIVY RIN INNIT 105N D22 27N NPT
IV P P DNRT P ROV 1HRI DIYIRN DIYTY

n 10 (0 - 2) R17IN ANOY NMIND NMY .43
<.5,P92IR2 RYY RIN JPNN RPT DIVA D92 77 RIN 2"INT H"OT DIWN 1177 PYIIRA 2791 1PT PRT 010N DYVT
NI ROR NIRN HY NITPN NTRYN IR N2 NAN NPT DY TN NN NIRYNN PRY R 217NT YNy 19IRY mMT RY 2179107 RNYV
20 RNIY RN NORT RIN “7OWY” 1390RT R 10T N2 DINNR RY RIN AWV PO 7PT 1193 Ja9I1...9RD MY RYMN 3NN

(M3Y0 PRy PN NNIN PY) © 1997 20 P19 NAY MaYh D"y .44
9NN 7P RYY 727 1pNNI IRV 2190 NIV NVYN MIMIN PN PRI

1Y 170 DN NNR GOV (PN NMY .45
12799 DARA PWNI PNV NIRYN GRT RNYR 1112 DIVN 27N 1230 IRT ,NN2 DIV 21 OR J2130T RNNYHT RHYNT 1Y TWar)
IRNY YAR [ PHIIRA DI NIRYN PN 171221 DYIA 1IVNA NAT WIVAL NN NIRKN TR RIN,PHIIN 171YY DI NIRYN RIPHAY 1M
207093 NN PAYY PTR RINLPYIRR DNART 132 NIRYNN 11999 RHT MW RYHR IR 20T I10RT

46. The Rise of the Rice — Frum Toronto 1603

A. The ingredients of edible rice paper are white rice flour, salt, and water, although tapioca flour and other ingredients may be added. The
mixture is then placed on a heated flat surface; dried and turned into translucent round or square sheets. It is usually sold in packages of dried
thin, crisp, translucent sheets, wrapped in cellophane or plastic bags. The sheets are dipped briefly in hot water to soften them, then wrapped
around a different choice of fillings, turning them into fresh summer rolls (salad rolls) or fried spring rolls, similar also to wraps or tacos. The
wrapping paper is consumed. Shulchan Aruch (O.H. 318: 4) rules to prohibit washing in hot water certain kind of fish that requires minimal
soaking to make it ready, because of bishul prohibition. Similarly, Mishna Berura (ibid. 37) and Biur Halocho (ad loc) maintain that there is
no prohibition of tikun keli or makke bepatish on foods when prepared with cold water. Horav Shlomo Miller’s Shlit’a opinion is that
although there are opinions that maintain there is tikun keli on foods, the Halacha follows the Mishna Berura, specially on end-changes that
could be reversible. Therefore, there is no problem on wetting with cold water rice paper and preparing it to be used in Shabbos.



