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Leaving A Bad Taste in Your Meouth!

Consider the Following 71 A “Whan pis SPDn NN W p =)

Questions:

1. (from an email | received)
Good afternoon rabbi - Quick
question if you don't mind. is it
possible to kasher a dishwasher?
My my suite there is a dishwasher
that is there and | was wondering
if | was able to use it....| see the
detergent is kosher... fyi.

Also, what is the status of things
that the cleaning crew put through
the cycle .i.e. Coffee cups,
tupperware...etc. Thank you....

2. “l told my domestic woman to
cook a pot of rice up for the kids.
She cooked the pot with the meat
pot that | left for her, but added
butter on her own without asking
me. What's the halachah?

3. | accidentally washed a fleishig
spoon/fork/whatever with the
milchig dishes. What do | do?
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Source 1-2: Gemara Avodah
Zarah 65b and 67a-b

Aﬁ ﬂ&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Source 3:

Shulchan Aruch
Yoreh Deah 103
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Aﬁ E&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Source 5: Rambam Laws of
Forbidden Foods Chapter 17
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Source 6: Shulchan Aruch
Yoreh Deah 103
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Source 7: The Laws of
Kashrus by Rabbi
Binyomin Forst

Summary

«5 Any forbidden food which becomes unfit to eat has lost its status as
a forbidden food.
1) When the actual substance of the non-kosher food is present:
a) Prohibited food which putrefies and has become
completely unfit to eat, has lost its status as a forbidden
food. Nevertheless, it is prohibited by Rabbinic injunc-
tion unless: a) one must eat it for medicinal purposes and
no kosher substitute is available, or b) it was mixed into
kosher food and cannot be separated and removed.

b) Prohibited foods that are naturally inedible such as
loathsome insects and rodents are nevertheless prohibited
by Torah law. Therefore, a worm or insect found in any
food must be removed unless the insect is incomplete, not
noticeable and unremovable with a strainer. Once the
insect is removed the food may be eaten.

2) When only the taste of the non-kosher food is present:
This is possible in one of three ways: a) the non-kosher food is
mixed into a majority of kosher food. b) the non-kosher food is
cooked together with kosher food but is subsequently removed.
¢) foods cooked in a non-kosher vessel. In any of these cases, the
non-kosher food cannot impart its non-kosher status to the

kosher food unless it improves the taste of the kosher food. -

However, if it adversely affects the kosher food, the food
continues to be kosher even though it remains edible. This
phenomenon is known as nosen taam lifgam (imparting an
unsatisfactory taste). For example:
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a) If a non-kosher food is blended into a majority of kosher
food or if the non-kosher food was the majority but it
was subsequently removed, the kosher food may be
eaten if its taste was immediately impaired, even slightly,
by the non-kosher food.

OEven if the non-kosher food itself is pleasant tasting
and even if it would not ruin the kosher food were it
not for the presence of a third ingredient, it cannot
affect the status of kosher food since, in combination,
it adversely affects the taste of the kosher food.

OIf the non-kosher food affects the kosher food in
neither a positive nor a negative manner, it cannot be
considered nosen taam lifgam.

b) Non-kosher taste absorbed in vessels — nosen taam
lifgam:
Taste that remains in a vessel for a period of twenty-four
hours has become pagum and affects any food cooked in
that pot in a negative manner — nosen taam lifgam.
Thus, if food is cooked in a non-kosher pot that was not
used in the previous twenty-four hours (aino ben-yomo)
the food is permitted.

0 The twenty-four-hour respite applies only to a clean
vessel. An unwashed vessel transmits the taste of its
residue regardless of passage of time. All vessels
may be assumed to be clean unless known to be
unwashed.

O Sharp foods have the ability to revitalize a stale taste
absorbed from the vessel. Therefore, if a sharp food is
cooked in even an aino ben-yomo non-kosher pot, the
food may not be eaten.




