5703

i=pakiveaRiCiiy

| 2 Yo ([0

5w 2353 , D1 PN

NS Syvhs TINR 81 377 MYKRT3 - X73310 g P/IYB PREY ANIR MW TRARTIN TR YW
Halochos compiled by HaRav Chaim Bleier — Translated from the Hebrew edition by R' Zerachya Shicker
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Saveningor Bishul after Bishul on Shabbos | Vayeira 5783 2 78

Rules of %1972 nx %1902 Yaveish versus Lach
Melacha of Bishul 9. The poskim discuss at length the definitions of yaveish and lach
1. The melacha of bishul on Shabbos is taking something raw or regarding 71071 nx 51973, as well as the status of a food with both
partially cooked and cooking or baking it through a cooking yaveish and lach components. This distinction determines whether
method, thereby upgrading it to a cooked or baked item. a food may be heated on Shabbos at all. If something may not be
) heated and one wants to eat it hot, he must make sure it is hot
No %1w7a nx Y1272 on Davar Yaveish [Dry Food] from the start of Shabbos and on. We will first give some rules.
2. However, the issur of bishul does not apply to a dry food that was  Majority Yaveish with Some Lach

chayav for baking it on Shabbos. However, if it was baked before
Shabbos, its main improvement was already completed; though it
is nice to eat hot kugel, heating it on Shabbos is not its main

already fully cooked. Once it was already prepared through 10. If a food is mostly yaveish with some lach, e.g., a slice of meat or

cooking, cooking it again does not improve or add to it. Initially cholent with only a little liquid, is it considered yaveish, in which case
cooking a food, not merely heating it, is its main improvement. it can be heated in a permissible manner; or is it lach, in which case
For example, a raw potato kugel is totally inedible. Baking it is its there is an issur of 1972 X Y1071 if it cooled (see above, 6-7)? Some say
main improvement — it is now a baked kugel. Thus, one would be we follow the majority — if the majority is yaveish, the whole thing is

considered yaveish and may be reheated (770 nyT,2"0 279w 3715 nnn).
11. However, many poskim argue. They hold that the liquid part is
considered lach and may not be heated (1™ ,X”po M"Y "0 'R
T"P >0 710 MMX 0"NN MW MTo3). If one wants to heat it, he must

improvement. We apply the rule of 21971 Inx 2101 X to a davar remove the food from the liquid [without violating the issur of
yaveish, and one may heat it on Shabbos. But Chazal only allowed borer]. Then, even if some liquid remains on the dry food, there is
heating food in certain ways — i.e., not “nesinah techilah” or no problem since one is not interested in it.
“chazarah,” as will be explained (below, 22). Starts Off Yaveish, Becomes Lach
91971 IR 9171 on Davar Lach [Liquidy Food] 12. The poskim also discuss foods that start off dry and solid but have
4. 5171 N 9101 v, Regarding a davar lach, e.g., water, soup, or a parts that become liquid as they heat, e.g., a slice of cold meat with

dish with broth such as cholent, the Rishonim argue whether one
may reheat it on Shabbos if it was cooked before Shabbos and then
cooled. Some say "1w°a1 Inx "1wra @ for a davar lach, and it is assur.
The reason is that the main effect cooking has on a liquid is heating 13

cooled has an advantage over water that was never cooked ( mw17
27 MR VPO NDIR YO VIR ,PYOWI ANTPAN 17T N WINT "0); @ Ssoup or
cooked dish certainly retains the benefit of cooking even after it
has cooled (7w >0 >"a1 ’XaM7 1711 X"2W7 ,07am).

hold that heating it is only assur d’rabanan even if it cooled
completely (/71172 Mx 91271 7" 70 7' AR N"1Y ,X7P0 179 70 1MIR R
2”3 MR 79 »0 27N INYW Nnan nMw).

However, if the davar lach did not cool completely, there is no issur
of bishul even if its temperature is below yad soledes bo (0w x"m
1"00). “Not completely cooled” means that one can still eat/drink
itin the capacity of a hot food/drink ("0 917 50 *3%,0"0 3 Y"1V breadcrumbs; and the like — are considered yaveish. The fact that
"0 P R”D 31 "YW, X"TOIAN). some juice or fat often oozes out when they are heated is

some congealed fat from sitting in the fridge. As it heats, juices and
liquid fat ooze out. Does this have the status of lach based on how
it will end up or do we only consider its current state, which would
give it the status of yaveish regarding %1w°a anx H1w°2?

. Meikel. Some allow heating it since it is yaveish when placed on

it. When it cools, the whole benefit from the initial cooking is gone, the flame and there is no %1w°1 X Y1071 for yaveish (v »o x"m
so when one reheats it, he is cooking it anew (X™D 3"o naw w"x1 5 "D XM NTPRN DID MY 7o X pow). When the fat is
0,175 MY *Y* AW O PUNRO,.0™ 7T 2" AIP 11277 NPYY "w0 nyTa). congealed, it looks like and is called a davar yaveish, so there is no
Y1973 X Y1w2a pr. Others hold %1972 anxk Y107 px is true even of issue of bishul whatsoever (7”7 my 27n nn%w nnin n"w).

adavar lach that has completely cooled, as the benefit of the initial  14. Machmir. Others say it has the status of a davar lach since it
cooking remains. Even plain water that was once cooked and dissolves and then gets heated. Accordingly, it would be assur to

heat it on Shabbos (’0a X171 175 nnan ,2"po 0 ,1"VO MY "0 W1
271 MO T PV LD MR 1"R22 WA NoRYN NAW NN°av).

15. In practice. Many poskim are meikel (1" »o x"m ,p"po ™ "0 1M
a»po). Thus, one may heat up a piece of meat with some congealed
fat on top, for example, since the whole thing is considered

Mechaber. In practice, the poskim are machmir and forbid w2 yaveish. However, if there is a lot of congealed fat or gravy, one
91071 Nk for a davar lach that has cooled. The Mechaber holds should not heat it up due to the issur of molid unless it is extremely
that if the davar lach has cooled to less than yad soledes bo, there necessary to do so (0o W "o YY).

is always an issur of bishul, even if it is still warm (770 v X 1), 16. Instantly dissolve. It is proper I'chatchilah not to put something
Rama. The Rama takes a position in the middle. He holds there is that dissolves immediately upon contact with a hot liquid, e.g.,
Only an issur of bishul if the davar lach has completely cooled. sugar, Sa|t, or other pOWderS, into a kli rishon even if it underwent
Some say this issur is d’oraisa (I"spo 3711 70 X"n), but most poskim a cooking process in the factory (x"vpo v »o 1). Because the

sugar dissolves right when it goes into the cup, it is only heated
once it is already a liquid — this is considered bishul of a davar lach
that cooled (2"p »o N"X P*w 0™n N"WY).

Yaveish Food with Some Moisture Inside

17. Cooked foods that are essentially solid, just with some moisture
absorbed within — e.g., all sorts of kugels; fine, cooked legumes or
grains like rice; meatballs and fish patties; fried shnitzel with
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irrelevant, as one has no interest whatsoever in this juice (w"mxp
R *197 VAV N ,"T NIR 7”Ip0 ADIX Y0 *YaX 1770 1171 P10 ,1"00 T"3p "0
T MIX 171 7D X" MM M21wN 7”0 »0).

Thick Consistency

18. Ketchup, yogurt. Some treat a food with a thick consistency, e.g.,
ketchup, applesauce, yogurt, etc., as a davar lach ( »0 7'n n"ax n"w
1 MR 7"p); others treat it as yaveish (x"1w1an). It is hard to pinpoint
the exact thickness they were discussing. Thus, as long as, when
one puts some of a certain substance on a plate and tilts the plate,
it remains solid in its place and does not flow downward, it is
considered yaveish.

Chocolate Soufflé, Molten Chocolate Cake

19. A chocolate soufflé is a single-serving dessert baked for several
minutes and then removed from the oven and served, such that
the soufflé is completely baked on the outside but the chocolate
inside is still soft and molten. When it cools, the chocolate inside
hardens. If one wants to serve it hot, he reheats it, and the
chocolate again softens and becomes runny. The question is, may
one heat it in a permissible way on Shabbos? If it is considered
yaveish, it is mutar; if it is lach, it is assur.

20. Fully cooked. Is the chocolate in the middle considered fully
cooked or not? It is possible that since that is how most people eat
this dessert, it is considered “fully cooked” (®17"7.1"> naw 1" 9"p).

21. Nolad. There is also no issur of nolad since the runny part is not
visible on the outside, and nolad is not an issue for something that
is not noticeable.

22. Considered yaveish. In practice, there is also no problem of w2
Y1971 1nR. Before it is reheated, the chocolate is firm and solid; only
after it is heated does it become runny. We already mentioned that
most poskim hold we only look at the original state (above, 15), and
there is no Y1w72 Inx Y1w71 for yaveish. Furthermore, even when it
is runny, it has a thick consistency. Generally speaking, when the
soufflé is flipped over, the chocolate does not drip down. Thus,
even this can be considered yaveish, not lach (see above, 18).

Heating Foods on Shabbos

Issur of % nn nrm

23. On an actual flame. There is no heter to take a food that was not
on a flame from before Shabbos and put it on a flame on Shabbos.
This is true even if the flame is covered with a blech and there is
no issur of bishul, e.g., a davar yaveish that was cooked before
Shabbos, such as a kugel (above, 3). This issur is d’rabanan, because
it looks like cooking (2"xpo n™w »o an). This is true of anything
heated in a way that looks like cooking.

24. This is called the issur of “a%nn nwni.” It is derived from the issur
of chazarah: Even if something was on a flame, if one removed it
and placed it on the floor, he may not return it to a flame because
he might stoke the flame — certainly something that was not on a
flame may not be placed on a flame to begin with.

25. Thus, one may not take food, e.g., kugel, cholent, shnitzel, etc., out
of the refrigerator and put it directly onto a blech over the fire or
onto an electric hot plate on Shabbos due to the issur of f3’ni
190N (N"D PRX’ MW X"W>37 /2 3" NN 27N NAWi 1IRA, R TYWAI).

26. B'dieved. If one mistakenly heated food on a covered flame on
Shabbos, the food may not be eaten. However, if one b’dieved
heated food on an electric hot plate designed to keep food warm and
not typically cooked on, one can rely on the poskim who are meikel
and hold the food is not assur ( MX %1v°1°°7 7" >0 71 N"IR N"IR 1MW
71"p 'Y 2"D N2w MR ,1"Y).

Placing Food onto a Full Pot

27. Only davar yaveish. The poskim offer some ways to heat on Shabbos
a davar yaveish that was cooked before Shabbos, as will be explained.
However, it is important to stress that this is only for a davar yaveish;
one may not heat a davar lach under any circumstances since we
pasken Y1972 nr Y1w7a w2 for a davar lach (above, 6-7).

28. One may put a cold, yaveish food, e.g., kugel, shnitzel, etc., on top of
a full pot or hot water urn sitting on a flame or onto an electric kettle,
even if the food being heated was not on any flame from before
Shabbos. This is because it is not normal to cook something by putting
it on top of a different pot (770 3”371 »0 Y"V).

29. Inside a pot. However, one may not put food on Shabbos inside a pot
of food sitting on a flame, e.g., by putting kugel wrapped in tinfoil into
a pot of cholent on a flame. This is because everything inside the pot
is considered to be on the flame, making it like %> nn N1 on a flame
(7”0 NIR 2”5 NAY MIMIX).

30. Double pot. About thirty years ago, they came out with a new
type of “double pot,” consisting of an upper pot encased in a
lower pot, with the upper pot also serving as the cover for the
lower one; there is a separate pot cover for the upper pot. It was

designed to be able to cook in both pots simultaneously. The
consensus of the poskim is that food may not be heated in the
upper pot without meeting all the conditions of chazarah, as that
is a normal way to cook during the week too. It is assur because
it looks like cooking, as the upper pot is within the lower pot; it
cannot be compared to heating food on top of a pot cover (" m
"D »D T PNAPa VIV N"Y3).

Placing Food onto an Empty Pot

31. Open flame. Obviously, one may not put an empty pot on an
open flame and put yaveish food inside to heat it — that is
considered n%’nn nrniin the pot.

32. Also, one may not heat yaveish food on top of an empty pot’s cover
or by putting a pot with food on top of an empty pot on an open
flame. This looks like cooking, as the food is heated directly from the
heat of the pot, which was heated on the flame. This is not like the
heter of using a full pot (above, 28), where the food on top receives
heat from the food inside the pot (W™ 7110 20 737 "0 Y"nXC3).

33. Covered flame. According to many poskim, though, if the flame is
covered with a blech or if one is using an electric hot plate, he may
put an empty pot on top and then heat yaveish food on top of the
empty pot. This is because if the flame is already covered, the empty
pot was put there to make a change in the manner of cooking, and
there is a gap with airspace between the blech and the food on top
of the pot, there is more room to be meikel, and one may put food
on top of the pot (x¥ >0 X"M 1571 VIV N"W,2°p 'Y R"D 3N VW, X"TYVIA).

34. On an upside-down dish. If the flame is covered, one may also put
an upside-down dish onto the blech/hot plate and heat on it
yaveish food, e.g., challah, kugel, etc. This is not a normal way of
cooking, so it does not have the status of n%°nn nrni.

35. Raised rack. Similarly, one may take a raised rack with small feet
made for baking, place it so that is raised over a blech or hot
plate, and put a yaveish food on it. This too is not a normal way
to cook since there is airspace between the blech and the food.
[They recently put out a special raised rack called “Al Plata,” with
a hechsher from rabbanim, made to fit over hot plates of various
sizes. Its purpose is to heat on top of it yaveish foods that were
fully cooked before Shabbos. Incidentally, it also ensures that the
food on the hot plate does not burn, thereby diminishing oneg
Shabbos.] However, it is important to stress that there is no heter
to use it for a liquidy dish, e.g., meat with lots of gravy or cholent.
The whole heter is for yaveish foods, e.g., kugel, challah,
schnitzel, or the like — not lach foods (see above, 6-7).

36. Setting up the empty/upside-down dish on Shabbos. It should
be noted that when heating a yaveish food in the above ways —
i.e., on an empty dish over a covered flame (33), on an upside-
down dish (34), or on a raised rack (35) — most poskim allow
setting up the upside-down dish or the rack on Shabbos. It does
not need to be set up before Shabbos (,2"x "0 X"n NI P"aR N"V
XX 7D RN Y7 0IW NMY,2 P R 20 X' NYY NNIN DM XTYIA0).

Hot Plate on a Shabbos Clock

37. From Erev Shabbos. The poskim discuss whether one may put a fully
cooked, yaveish food on a hot plate on Erev Shabbos to heat the food
at the predetermined time on Shabbos when the hot plate will go on.
Some allow this if the pot is there the whole time and is not moved
from there at all before the hot plate goes on ("o 1> »o1 "0 15 »o X"MN).

38. Others forbid this (x> mx 3”37 »o M21wnN *poo). Many poskim hold
that one should not do this I'chatchilah so that he does not need
to distinguish between different foods that are cooked and
uncooked, besides for the many conditions needed to avoid issues
of shehiyah and chazarah. Additionally, it can easily lead to
disregard for Shabbos (> nx 172 »0 7"n prnx’ nnan n"w), unless it is
only on occasion or for a mitzvah purpose, in which case one can
go with the meikel opinion (ow >'nin).

39. On Shabbos. However, if a hot plate on a Shabbos clock is set to
go on, one may not put food on it on Shabbos even while it is off,
and even if there is no issur of bishul, e.g., a fully cooked davar
yaveish ( nawn mxn X"®71371,3 0 3N n”aR NMY 0V "M N 0 XM
N"DD 2”D NAYW MINIX,N"Y 'Yl 773p My 7'n).
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