Kosher Kitchen Crash Course

Part 1: Theory and Definitions

1. m2y9yn Ta'arover— Mixture
Types of mixtures:

1. Min b'mino — a thing and its type
2. Dry and liquid
3

Kosher and non-kosher food: A mixture of permitted and forbidden food

4. Meat and dairy: Ingredients are permitted separately, but the mixture itself is forbidden

II. oyY Ta'am — The Taste of a Food

Why is the taste of a food important for the purposes of kashrut?

1. 9p¥52 0y0 Ta'am K'Ikar— Even residual taste of a food is equivalent to the substance of

the food being in the mixture, regardless of the proportions.

2. ¥V "M Noten Ta'am — The "giving over" of a food's taste.

3. 1099 75235 Kebole'o kach poleto — As [taste] is absorbed, so it is exuded. The
taste of the food can be absorbed by the walls of a pot/vessel, usually through heat.

M. Avoda Zara 5:2

If [an Israelite] purchases cooking-utensils from a heathen, those
which are customarily cleansed by immersion he must immerse, by
scalding he must scald, by making white-hot in the fire he must

make white-hot in the fire. A spit and grill must be made white-hot
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III. Other Rules of Taste Absorption:

1. ©*wwa yva Batel Be'Shishim — If the taste of the food cannot be discerned, we assume it

has been sufficiently diluted

B. Hullin 97a-b

Rava also said, [In certain cases] the Rabbis ruled that the test
whether or not it imparts a flavor applies, and [in other cases] the
Rabbis ruled that one may rely upon a [gentile] cook, we rely upon
the opinion of a gentile cook. Where substances of like kind were
mixed together, in which case it is impossible to discern whether
one imparts a flavor to the other; or where substances of different
kinds, one of which was forbidden, were mixed together, and no
[gentile] cook is available, then the test is sixty [to one].
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2. V7393207 / 0YV Y 93 YV Y Noten Ta'am Bar Noten Ta'am / Nat Bar Nat

Second degree taste transference.

B. Hullin 111b

It was stated: If [hot] fish was served on a [meat| plate: Rav says: It
is forbidden to eat it with milk sauce; Samuel says: It is permitted
to eat it with milk sauce. ‘Rav says: It is forbidden’, because it
imparted a flavour to it; ‘Samuel says: It is permitted’, because it
imparted a flavor indirectly.
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3. 9395 0¥V Y Noten Ta'am Lifgam — The transfer of its flavor is undesirable. This

includes flavor which has been absorbed over 24 hours ago

Rambam Ma'achalot Assurot 17:2

The Torah only forbade vessels which had been used during the
previous day, since the fats which were absorbed by the vessel have
not gone bad yet. From Rabbinic law, one cannot use these vessels
[a clay vessel which was used for non-kosher food] at all.
Therefore we do not take old clay vessels from non-Jews who used
them with heated food, such as pots or plates, ever. And even if it
was filled with metal, if you took and cooked with them on the
second day and on, the cooked food is permitted.
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