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Hafrashas Challah

Chiyuv and Mitzva of Hafrashas Challah
1. We are commanded in this week’s parsha to do hafrashas challah,
as the posuk says (2,770 nbw), “,A1IN M0 A5N DONOMY PYR)
02°NTY 7PN 712 13NN DY MO MPWRIN MK 1970 19 170 nimn.”

2. Time of the Beis HaMikdash. In the time of the Beis HaMikdash,
when dough could be tahor and we had Kohanim who were
tahor, the mitzva was to give the separated challah to the Kohen
to be eaten in tahara.

3. Today. Today, however, that we unfortunately do not have a Beis
HaMikdash, our dough is tamei since we are tamei meis and do
not have a para aduma to become tahor, and Kohanim are also
tamei. Thus, we do not give it to a Kohen. We separate challah
and then destroy it so that it does not get eaten. It should be
burned (770 27w »o v ®"M1), but if it cannot be burned, it is
wrapped in a bag and placed in the garbage ( x"n n21wnin pny n"w
7”nY >0 X"N N33 M21WN 3" o).

4. D’oraisa or d’rabanan? In the times of the Beis HaMikdash, the
chiyuv hafrashas challah in Eretz Yisroel was d’oraisa, and in
Chutz L’Aretz it was only d’rabanan. Today, that we do not have
the Beis HaMikdash, most poskim say even in Eretz Yisroel the
chiyuv hafrashas challah is only d’rabanan (' 270 275w »0 Y"w).
Still, we apply some chumros of challah d’oraisa in Eretz Yisroel
even today (X"D 3">w "0 Y"V).

Common Shailos Today

5. We previously wrote about some common halachos of hafrashas
challah (Issue 67), e.g., the reasons the mitzva was given to
women specifically (ibid., par. 1-4); the amount of dough that
requires hafrashas challah (8 and on); types of dough that do not
join for the minimum shiur (16); types of dough that do join (19);
dough made to be divided (24); how to do the hafrasha (36 and
on); burning the challah (43); what to do if one forgot to separate
challah (49); hafrashas challah that got mixed up with other
dough (52); and more.

6. Since many hafrashas challah shailos still arise in the Jewish
kitchen and there is a general lack of knowledge, we saw a need
to revisit some of the main halachos, giving additional
clarification on some of the halachic details, in order to prevent
common, widespread mistakes.

7. Also, there has been a trend in the world as of late to eat
healthier foods. People are increasingly using flours made from
various grains and baked products that are easier on the
digestive system, e.g., rye, spelt, and oats, which contain less
gluten, or products which are completely gluten free. Similarly,
there is a renewal in usage of natural sourdough. People bake
breads without any ingredients other than water, flour, and
salt, and they avoid using artificial yeast [we will discuss this
in the following issue, n™wnrya). Thus, we must go through
the most common halachos affected by these changes.
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Types of Grain Requiring Hafrashas Challah

Five Grains

8.

10.

11.

12.

Anything made from the Five Grains —wheat, barley, spelt, oats,
and rye — and baked in an oven requires hafrashas challah if it
contains the minimum amount of flour requiring hafrashas
challah. Bread made from other flours, e.g., rice, corn, potato,
flaxseed, or the like, does not require hafrashas challah.

Bread. The chiyuv hafrashas challah is for breads, Shabbos
challah, and the like, whose bracha is Hamotzi.

Any baked good. Similarly, any baked goods, cakes, or cookies
whose bracha is Mezonos require hafrashas challah if they contain
the minimum amount of flour requiring hafrashas challah. Some
examples: kokosh cake, rugelach, chocolate chip cookies, and the
like. [Unlike what some women mistakenly think, that there is only
a chiyuv hafrashas challah on bread that is called “challah”...]
Sponge cake, “lekach.” Sponge cake also requires hafrashas
challah if it contains the minimum amount of flour; only people
usually do not bake enough to require hafrashas challah, as the
ingredients other than flour do not count toward the minimum
amount (0”p ”o n"n PrX> Nnan n"vY).

However, when baking a large enough quantity of sponge cake
to require hafrashas challah, e.g., for an organization, simcha, or
event, challah must be separated. But the loose batter that
sponge cake is made from is not considered a dough that
requires hafrasha; the chiyuv only comes after it is baked, so one
is only obligated to separate challah after the baking (o yw
7IYna n"o "o AnYw nNnan ,2"0 v"aw). Thus, one may taste the loose
batter before it is baked without separating challah, as its chiyuv
hafrashas challah did not yet take effect.

Raw Cookie Dough

13.

14.

Not planning on baking. Some people like eating raw cookie
dough; there is a machlokes whether one may do so before
challah is separated, and it depends on the case. Most poskim
hold that if the dough was made from the start to be eaten raw
and one is not planning on baking it at all, it does not require
hafrasha (17m »n Sy X" marva "o 1"5w >0 PV 2™ AN "D 0"
33T A3 AT A7 "D "IN o0 9 nan).

Planning on baking. If the dough was made to be baked, it
requires hafrasha, and in Eretz Yisroel, one may not eat from the
dough before challah is separated.

Minimum Amount of Flour Requiring Hafrasha

43 Beitzim

15.

The Mishna states (v 270 19n) that dough requires hafrashas
challah if it was made from at least 1.25 kav of flour, or 43 beitzim
[the gematria of n”>n] (2”v 3”0 Pa1p). This applies to all of the Five
Grains equally.
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16.

17.

Volume. The above measurement is of volume, not weight (0am
Dw nYn n"p). The minimum volume to make a bracha on the
hafrasha is the same for all types of flour. It comes out to 2,488
cc (x3 ") or 4,320 cc (wx ni). However, since different
flours have different densities, a different weight of each type of
flour will be needed to reach the same volume.

Individual weight. Since it is hard for each person to assess and
measure volume in his house, others have measured the volume
of 43 beitzim of different types of flours and written their
measurements in terms of the weight of each flour that requires
hafrashas challah. Since the poskim differ as to how exactly to
measure, it comes out that there is a minimum amount to separate
with a bracha, and a minimum amount to separate without a
bracha. It is also subject to the general machlokes between Rav
Chaim No’eh and the Chazon Ish about all Torah shiurim whether
or not the shiurim have shrunk (see Issue 67, p. 8 and on).

Wheat Flour

18.

19.

20.

Minimum amount. The minimum amount of wheat flour requiring
hafrashas challah is 1.2 kg I'chumra. There is no chiyuv hafrashas
challah whatsoever for dough with less flour than this

With a bracha. The minimum amount to do hafrasha with a bracha
according to Rav Chaim No’eh is 1.67 kg; this is the minhag in
Yerushalayim (,270 n”p 1mpn v X192 3 N R0, RTYIN
Nnpn Vaw YpYa 1"n). This is the amount of wheat flour held in a
container with a volume of 2,488 cc (above, 16).

According to the Chazon Ish, 2.25 kg is the minimum amount of
flour that requires hafrasha with a bracha. However, less than this
certainly still requires hafrasha without a bracha, as mentioned.

Whole Wheat Flour

21.

22.

Minimum amount. Whole wheat flour has a greater volume per
unit of weight. Thus, it is advisable to be machmir to do hafrasha
without a bracha on dough that has 1.150 kg or more of flour
(28 my 2"n T"DWN N"ATY NNYI TIT™).

With a bracha. There are flour manufacturers today that separate
the bran from the wheat kernel and then recombine it for whole
wheat flour. The halacha is that the bran is not counted as part of
the minimum amount of flour (30 7"5w >0 Y"W). Thus, some poskim
hold one must add 15% to the amount of whole wheat to make a
bracha (ow mnw> 7m). But others hold there is no need to add, as
the manufacturer was always planning to recombine the bran
(’nnpn vaw Yya "n). However, not all companies do this; it is at
least a safeik. Thus, it is advisable to add until there is at least the
minimum amount of Rav Chaim No’eh’s measurement if one
wants to make the bracha. This comes out to 1.932 kg. However,
when using the Chazon Ish’s measurement, there is reliable basis
to make a bracha without adding 15%.

Other Types of Flour

23.

24,

Since many people nowadays use other types of flour for health
reasons, we need to list the quantities of other types of flour which
require hafrashas challah with less weight than wheat flour. What
emerges based on measurements is that other types of flour have
different percentages relative to wheat. They are approximately as
follows:

Barley flour — 15% less; spelt flour — 2% less; oat flour — 28% less; rye
flour — 16.5% less (X "yo 2”0 75N YR *voWN 1DO; *0Y). [See chart for
the quantities of each flour in kilograms and in pounds.]

Hafrasha Hafrasha with Hafrasha
Flour with bracha bracha without
[ChazonIsh] | [R’ Ch. No’eh] bracha
[Vchumra]
Ib kg Ib kg Ib kg
Wheat 5 2.250 3.7 1.670  2.65 | 1.200
Barley | 46 | 2084 3.3 1.419 2.3 | 1.050
Spelt | 4.86 | 2.205 3.62 1.640 2.6 | 1.175
Rye 448 | 2.031 3.07 1.391 2.3 1.040
Oats 34 | 1.805 2.64 1197 196 | 0.890

25.

It should be noted that there are often flours that are not entirely
one grain. E.g., one can buy a bag of 70% or 80% spelt flour,
meaning only 70% or 80% is spelt and the rest is regular wheat.
The same is true for other grains. Thus, one must pay attention and
measure based on a relative calculation of the two types of grain.
One should at least be machmir and add to the quantity before
making a bracha.

Combining Doughs

Doughs which Do Not Combine

26.

27.

28.

29.

30.

31

Regular flour, whole wheat. If one kneaded two doughs from two
types of flour, each less than the minimum amount, but she is careful
that they do not get mixed together, as she specifically made two
separate doughs [it wasn’t because she just didn’t have enough of
one type of flour] —e.g., one dough is regular wheat and the other is
whole wheat — they do not combine for the shiur even if they are
close to each other or are joined through 12°w1 (see 32 below) or a
single basket (x"0 17w "W). Thus, if each is less than 1.2 kg, hafrasha
is not done. If each is less than 2.25 kg, hafrasha is done from each
one separately without a bracha. If each one is more than 2.25 kg,
hafrasha is done from each one, but with one bracha if the hafrashos
will be done at the same time.

Wheat flour, spelt flour. Similarly, if one dough is from wheat flour
and the other is from spelt flour, and it is specifically meant to
remain that way, e.g., there is someone who only eats spelt, the
doughs do not join for the minimum shiur for hafrashas challah.
When each one has the minimum shiur, hafrasha must be done from
each dough, as described above.

Kokosh cake, challos. The same is true when one makes kokosh cake
and challos from two separate doughs. Even if the doughs have
similar recipes, if they are slightly different, e.g., the kokosh cake
dough is sweeter, and care is taken that the two doughs are not
mixed up so that the kokosh cake dough is used for the kokosh cake
(10 MBDOINA I"IWN NNTAN PIX 1Ak 1MW), the halacha is the same as
above: they do not combine for the shiur (77pn21 V"0 77D MWH VPY).
Half for challos, half for kokosh cake. However, if one made a large
enough dough to do hafrashas challah, and she is using half for
challos and the other half will have chocolate filling, sugar, and the
like added, but the doughs are exactly the same, she should separate
challah from the dough. This is because it became chayav in
hafrashas challah when it was originally one big dough.

Chocolate and cinnamon babka. If the doughs are exactly the same,
just with different fillings, e.g., she puts cocoa in one and cinnamon in
the other, they combine for the shiur (7™ >0 71 °nipn VIY N"W1,0V).
Streusel crumble on a kokosh cake. “Streusel,” a crumb topping
made from flour, margarine, and sugar, is commonly added to a
kokosh cake for decoration or extra flavor. Since it is made from
flour, the flour combines with the flour in the kokosh cake. Although
it was not kneaded together with the kokosh cake dough originally,
it combines for the amount of flour since it is baked together with
the kokosh cake. Thus, if there was originally not enough flour in the
kokosh cake, but then with the added crumble topping it has enough
flour for hafrashas challah, the cake must have hafrashas challah
done after it is baked.

Doughs which Combine

32.

33.

34,

35.

36.

19w, If there are two identical doughs —both without the minimum
shiur or one with the shiur and one without —and one does not care
if they get mixed together, they can be connected through n>°wa.
This is when the two doughs touch to the point that they stick
together a bit, such that if they would be separated, each dough
would remove some of the other dough. If this is done, one can do
hafrasha from one of them (x"po Dw 01 X"0 A"V "D Y"W).
However, merely touching them together does not combine them
for the shiur to require hafrashas challah.

Most poskim hold n12>w1 only works in the dough stage. Thus,
hafrasha would be done with a bracha, as mentioned. If the >°w1 is
done during the baking process, some require hafrashas challah; it is
proper to do hafrasha without a bracha (' mx 'n »o anabao an). If
the 1>*w1 is somehow done after baking, most poskim hold there is
no need for hafrasha at all.

Combining in a basket. Two doughs can be combined in a basket.
They are placed into a basket or some other dish with an interior
(x"0 7"ow Y"w) such that they do not completely protrude from the
dish (x"m1). L'chatchila they should be touching (3"npia 7).
However, if they are placed on a dish without an interior or straight
onto a table, counter, or shelf, they do not combine.

They can be combined in a basket while they are in the dough stage
or after baking (x”01%551"nno), even a long time after they are baked
(7"ow mxn " 1731 »o XN 1"R), and hafrasha is done with a bracha
(" »0 1"n YYD 11 N"WY).

With a cloth. Covering the loaves with a cloth is considered like
putting them in a dish and combines them. l.e., a cloth is spread
beneath them and the same cloth covers them on top (,7"po 7w
X"pO 1M "IN "0 Ano1). Some say it does not need to be the same
cloth. According to this, they can also be covered with a dish ( 5"nx»a
S0 1”7 X”0 1"an 7o) or another cloth.



