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This 5-week series will explore the halachic
issues relating to the preparation and
serving of food on Shabbos. It will be
primarily devoted to the laws of bishul
(cooking) and reheating food on Shabbos.

«Includes brief analyses of texts and will address the practical
application of the halacha.

«Special attention will be given to the proper use of modern appliances
on Shabbos (i.e. crockpots,hot-plates, warming drawers, etc.).

EXCELLENT
introduction
to the laws of
cooking

on Shabbos or
opportunity
for review!

Follow us on n (@CongregationBethAaron (@ (@bethaaron.official
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NAVY /5N NN MV NRTPN

D01 NAY NNV MITHND 1D XI1ATD 00N PIY NPNA
THADD 1ANY NN YD NINVY MDD NN NNYN, PV
TONRD YW XTI, THRN MDY NN, NIV MION
DY DD TND> DN ION DN IND ONT, TN
OYPY ND NINXID NIV NPNYD ONNNN D0
Y72 ¥ DN, 7019 NNON NYTD, dOWN WITNI RMINTD
DV T PR OKXY, 71010 TNDY NIN 21D NNON DTN DV

012 TIDD D12 PN NNON DTN



NAVY /5N NN MV NRTPN

N3 PRY AVINY PIYD P2V NIV XIN OXT MINOM
12223¥2 29) Y91, N2 0N 1D DYY NN NON DYo2
IN 1OND1D D002 N PRY 12T NN DY aviN NN DN

0 DIV D DY XD MY



NAVY /5N NN MV NRTPN

M) ,MONDN MAN MINYAY )00 ,NYID) ,WT NONDNA D)
N2 TAN D92 NNQIWY N2 DWOND DiPda DO 11D NOV
211 PIYa VY9 [ XNMNINT NOINRA VHINY MOIN 09
D7 PN NAINA TIND N2 XNOON NIN NNV NPNY)
17902 00N DXNN DY NNIND TOYN I2D) ,NUYND VI
NAY NOINND DY MINONNA DD IWAN ON YD WaATH NIY

2PV XVON 02 DY DINTN DD TN XD DN






NAVY /5N NN MV NRTPN

NAY NMDONA DTN DIYND ¥INd IWN MIADNND NNNX NI
2>V NN IWANR XY ,TIRD NN NN NIDNY 290D NI
NI PTD ONPN NN YWY ND OX YWD 7NN
NTION 210 29N 1IN ONID DTIRD PN MDY, DXPD)
Y2 MYT OPDN NNO WY NN TA0 ,17ya 1IN MIPINN)
NP POND YNNTPNA dXNIIND IWNRII L,V VI DI DIPOIAN
W NODN D) INAD NIV ONINYNN ONNP NN WY

.0YP019) XD IPNN NYVL PTI T 20 NN
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Definition of D a: The change or
transformation of the properties
of a food or a substance through
the application of a heat source









SOURCE OF HEAT

e (MNN) WNN NTOIN includes ANY source of heat: near fire, hot

surface, radiator, etc.
* Another from of XN NTOIN is PUXI DD




SOURCE OF HEAT

* NUNI IO
* YNNI DY
° YN O1) DY NOHV




SOURCE OF HEAT

* MY O — IS NOT Svan
* (we will see there are numerous exceptions to this rule)

NN - JYIAN N NIY DI NN YRV - 10 9T NIV NIDN MADIN
YNY 22) NY DD MAN NTND T ONRT NYNI D010 MV DD NIV NN
D0V 29D D W DWAN ION NI NYUXI DD PON NTNID T PN
12772 Y23 1IN P2INNY 19N PNNT NN JY THYY TINN NYNRI
AN 2V 7DD DAN TOKX 12 DT TNV AT 2T MYV 12 NN ToN

IPND T2 PHRN PINT PRY ININ 12 NTN0 77T ) DY



SOURCE OF HEAT

* "YW YDD —|S NOT Swan
e Why is Dwan »x 7w D5? Shouldn’t it just depend on
the temperature?
* A#1: MMIPHN NNOT'OIN
* AH2: DWW —even NIINN I DWAN PN I3 and so
IMNMNX OM ININ DN
* A#3: D11 797 1ON
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912 MYV - LIQUIDS

29 MN - N NAY 'ON
TR :IONMNMY DX DI
NTNH0 7,00 THAN) IV
12 NTA0 T PX,IION - )2
T MT ODOM M -
DD :NINI MK N2 NTND

.1110) PN DV 10OV

What is the actual

temperature of NT710 T

117

e Rav Moshe Feinstein
z”’| —110°-160°

e Rav SZ Auerbach z”l —
not lass than 113° F

 Rav Aharon Kotler z”| —
not less than 120°




21w VY- LIQUIDS




1Y NN D112 P

* NP NIV MYN - once something has been cooked there is no MON
to “recook” on nav

e 3 important conditions:
* Only by solids, not liquids (acc to N19)
 Method of reheating must be same as original (discuss later)
 Method of reheating must be proper (i.e. can’t be bwans »1nny,
etc.)
 Examples: cold boiled chicken may be placed in a 975 removed from

fire, matza balls may placed in pot of chicken soup removed from
fire






1Y NN D112 P

What is considered n>?
* any liquid or soupy food, not moisture on/in food — must be

significant accumu

* N'MIYis VNN if lio

ation of fluid
uid was 1> PO (i.e. would not be eaten

even PNTN NYV1 in that state, such as cold soup). WX NN

explains that the N7n9 fundamentally accepts the opinion that
AY 9272 27Na PN but there needs to be some 92N to
distinguish between that which was previously cooked and

that which was not.



1Y NN D112 P
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* N'MIYis VNN if lio

ation of fluid
uid was 1> PO (i.e. would not be eaten

even PNTN NYV1 in that state, such as cold soup). WX NN
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MPON NN 21V (PKR)

DONWNY NN if process other than 5wvwa was originally used
(perhaps the new process is Dvan the original one).

. NODN N DWW s HVaN the MON

. maNa: disagrees (their /N1 is re. nHvan NNN)

Can’t put something baked into a WX Y5 or »w 95 (b/c may be
212N OP)

Question re. something which was fried (croutons) if that is
considered 221 or not — some DP9 said that deep fried is for
sure 21v1 so XN there are Dpind D>71718 NND by Osem croutons



