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Gelting a Transfer == of Taste!

Source 1:

Gemara

Shabbos
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Consider the Following Questions:
1. | was frying up egg beaters, when | realized that | accidentally bought the kind with
Cheddar cheese, which is not kosher. Is the pot treif¢ How do | kasher it2
2. | accidentally washed a fleishig spoon/fork/whatever with the milchig dishes. What
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Source 2: Gemara Pesachim
75b—76a
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Source 3:
Shulchan Aruch
Yoreh Deah 103

Aﬁ ﬂ&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Source 5: G r b »
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Source 4:
Darchei
Teshuvah on
Yoreh Deah
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A& ﬂ&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Source 6: The Laws of
Kashrus by Rabbi
Binyomin Forst

A kli sheni, 2w 92

Once the liquid is poured from the original pot used for cooking
(kli rishon) into a second vessel (kli sheni), it no longer has the
ability to cause bishul. > This is true regardless of whether or not
the liquid retains the heat of yad soledes bo. Rishonim explain
that the cool body of the second vessel continuously cools the
cooked liquid and prevents it’from causing bishul.2® In the
opinion of most?® Rishonim, the heat of a kli sheni cannot
cause a discharge or absorption of taste.*® For example, if kosher
food falls into non-kosher hot liquid in a kli sheni, the food can
be washed and remains kosher. Others contend that although
a kli sheni cannot cause bishul, it can induce an absorption
of taste into a klipah of the food; thus, a klipah must be
removed.* Still others assert that a kli sheni® can induce absorp-
tion into the entire food; therefore, the entire food is forbid-
den.® Since halachic authorities disagree as to the proper con-
duct in this matter, a moreh hora’ah should be consulted.** The
following are some additional rules pertaining to a kli sheni:

a) Yad nichvas bo:
If the liquid in the kli sheni is so hot as to scald a hand
placed in it (yad nichvas bo), some authorities rule that
it certainly must be treated as a kli rishon .3

Aﬁﬂ A Rabbi Reuven Spolter, Young Israel of Oak Park

b)

d)

A kli sheni that is not yad soledes bo:

Although we noted earlier that in the opinion of some
authorities, a kli rishon retains its potency even when it
is no longer yad soledes bo, a kli sheni that is not yad so-
ledes bo certainly cannot induce a transfer of taste. Thus,
if kosher food falls into a non-kosher kli sheni that was
not yad soledes bo, it need only be thoroughly rinsed.*

A davar gush, v 137 (solid food):

In the opinion of some Poskim, solid food removed from
a kli rishon and placed in a kli sheni retains the status
of a kli rishon. These authorities argue that only a liquid
is affected by its transferral to a kli sheni since the walls
of the vessel cool the liquid. A solid, however, retains its
form and does not come in contact with the walls of the
vessel and is thus unaffected by them, therefore, it re-
mains a kli rishon 3 Other Poskim do not differentiate
between liquids and solids.* Halachic authorities follow
the more stringent view unless significant loss is in-
volved.1

A davar charif, v 737 (sharp food):

Sharp foods! that fall into a kli sheni may be governed
by more stringent rules; a moreh hora’ah should be
consulted 42




