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Source 4: Continued...

Source 5: From Hilkhot Kashrut Shiur #29: Dairy Bread
By Rav David Brofsky (see http://www.vbm-torah.org/kashrut.htm)

Similarly, the poskim disagree regarding a "heker achar afiya," meaning, whether one may change the shape of, or even
simply mark, a loaf of dairy bread after it has already been baked.

The Chavat Da'at (consistent with his opinion cited above) writes that once the dairy bread is baked, it cannot be
transformed into permissible bread. The aforementioned Chokhmat Adam and Arukh Ha-Shulchan, however, write that a
"siman" added to bread accidentally made "fleishig" may solve the problem. Once again, these authorities seem to debate
the nature of the prohibition of dairy bread.

Rav Soloveitchik zt"l (see Nefesh Ha-Rav, page 153) ruled in accordance with his father, Rav Moshe Soloveitchik zt"l, who
permitted dairy bread that is marked or labeled even after it was baked. Until recently, many kashrut organizations relied
upon this ruling and certified dairy bread as long as the package indicated that it was dairy. However, as this practice
apparently led to much confusion, most kashrut organizations have ceased to certify dairy bread as kosher.

Source 6: Rabbi Howie Jachter’s Halachah Files
(see hitp://www.koltorah.org/ravj/Dairy%20Bread.htm)

The Leniency of Rav Yosef Dov Soloveitchik

The Pitchei Teshuva (Y.D. 97:3) cites the opinion of the Chavat Daat that introducing a sign in dairy bread after it is baked
does not obviate the prohibition. Once the item is forbidden it cannot be rendered permissible, even if one subsequently
eliminates the concern for mixtures. Rav Yosef Dov Soloveitchik notes that the opinion of the Chavat Daat is conceptually
identical to the aforementioned opinion of the Gilyon Maharsha regarding the question of Ein Mimevatlin Issur Lechatchilah.
Both the Chavat Daat and the Gilyon Maharsha define this prohibition as an "Issur Cheftza of Maachalot Asurot." On the
other hand, Rav Yonatan Eibuschetz (Kreiti Uleiti 97:2), Chochmat Adam (50:5), and Aruch Hashulchan (Y.D. 97:8) rule that if
bread unintentionally became dairy or meat because of a spill, then one may split the bread into small sections and
distribute them to a number of families (in a case where there is concern for serious financial loss). The distribution renders
the bread permissible because each family receives only a small amount of dairy/meat bread that they will finish in less
than a day. These authorities dispute the Chavat Daat's ruling. They permit the bread even though the concern for a milk-
meat mixture was eliminated after the bread was baked.

Rav Yosef Dov Soloveitchik follows his father's ruling as well as the ruling of the Chochmat Adam and Aruch Hashulchan and
rules (reported by Rav Hershel Schachter and Rav Menachem Genack) that a sign on the packaging of bread indicating
that it is dairy is a sufficient reminder that the bread should not be used with meat. A few decades ago, many of the finest
Kashrut organizations relied on Rav Yosef Dov Soloveitchik's ruling. Today, however, reputable Kashrut organizations
stopped certifying dairy bread based on this leniency. A rabbinical coordinator at one of the leading Kashrut organizations
told me that the reversal resulted from a troubling event when an eminent Rav accidentally ate meat sandwiched in dairy
bread. The Rebbetzin did not realize that the bread she used to make the sandwich was dairy. Rabbanim realized that
stamping the word dairy on the wrapping of the bread is ineffective in preventing milk-meat mixtures. Although Rav
Soloveitchik's logic is impeccable, his ruling is problematic on a practical level. In addition, Rav Ovadia Yosef (Yalkut Yosef
p.845) rejects the lenient ruling of the Kreiti Upleiti, Aruch Hashulchan, and Chochmat Adam.
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Source 7: The Laws of Kashrus by Rabbi Binyomin Forst

D. The prohibition of dairy breads

These halachos are based on Tur and Shulchan Aruch;
Yoreh De’ah 97.

Among the Talmudic'® ordinances regarding basar b’chalav is the
prohibition of dairy bread. One may not add milk to the dough of any
bread regardless of whether one plans to eat it with dairy or alone.””
Bread is the mainstay of all meals;'® therefore, Chazal were concerned
that dairy bread may inadvertently be eaten with a meat meal
Conversely, one may not knead a bread with meat gravy lest it be eaten
with dairy.’® As befitting a prohibition of this magnitude, Chazal ruled
that a bread baked with milk or gravy may not be eaten even alone.?°
Since the basis of the prohibition is the concern that one may forget and
eat the dairy bread with meat, the prohibition is confined to cases where
that fear is warranted. Therefore, the following cases are exempt from
the prohibition:

1) A small amount of bread:
One may bake a small amount of dairy bread. A “small
amount” is defined as the amount eaten in the course of that
day.t One may bake even a large amount of dairy bread for
many people if the bread will be eaten on the same day.12

2

~

Bread baked in a special form:

One may bake even a large amount of dairy bread if he shapes

it in an unusual manner.2® The peculiar form of the bread will

serve as a reminder that the bread is dairy.12¢

These exemptions pertain only if they were in effect at the

time of baking. If, however, one bakes a large amount of
dairy bread to be eaten over a longer period of time and
subsequently divides it among many families, the bread is
forbidden. Similarly, one cannot put a mark on dairy bread
after it is baked. In either case, the prohibition that was
brought about at the time of baking remains in effect.2s

3) Breads not to be eaten in the course of a meal:

One may bake dairy breads if those breads are of a type that is

not eaten during a meal. Thus, muffins that are served as dessert

may be baked with milk.12 However, the muffins may not be

eaten within six hours of meat.

4) Other foods that may be eaten with meat:

One should not add milk to any food or drink that may be eaten
with meat or in the course of a meat meal unless it is a small
amount that will be consumed that same day.’

5) Some practical applications of these halachos:

a) One may bake a dairy loaf to be eaten during the dairy
meal of the first day of Shavuos.128

b

=

One may bake a challah with meat gravy if that challah
is of the amount that will be consumed during the meat
meals of Shabbos .1

¢) One may bake a dairy bread if it is baked in a unique
form that will serve as a reminder that the loaf should not
be eaten with meat.

d) One may bake pastries and fruit danishes with milk since
these are eaten only after a meal.

e) One may certainly bake cheese cake or danishes since, in
addition to the factor mentioned above, they are visibly
dairy and will not be eaten with meat.!®

f) Similarly, meat pies or any bread that obviously contains

meat or gravy may be baked and eaten.?3

g) One may not, however, bake pastries with a meat dough
if the meat or gravy is not clearly visible. One may
inadvertently eat these pastries as dessert with coffee.

h) One who errs and bakes a large dairy bread may not
divide it among many households since it was not
originally baked to be eaten in one day.

i) Similarly, one may not bake a dairy bread and affix a
sticker or put it in a wrapper that identifies the bread as
dairy.122

i) One should not bake bread while meat is being roasted in
the same oven. One who bakes bread in this manner
should consult a moreh hora’ah as to whether the bread
may be eaten.!s

Which of these Breads is kosher? You make the call!
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