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Malking fhe Cul: Kashrus of Knives

Consider the Following Questions:
1. Beth Raz (not her real name — O.K,, it is her real name, but she said that she didn’'t mind)
accidentally used a flieshig knife to cut an onion on a milchig cutting board (plastic). She then put those
onions in a milchig pot and made a pareve soup. She then ladled the soup from the calphalon nonstick
pot into milchig bowls and ate it.

a. Is the soup kosher? Is it milchig or fleishig?

b. What's the status of the knife, cutting board, ladle and pot?

c. What's the status of the bowls?2
2. Can | buy cut fruit — like watermelon that’s been cut up into quarters — from the
supermarket? Don’t they use non-kosher knives?
3. Can | buy kosher fish at a regular grocery store that sells non-kosher fish as well?
4. What are the issues involved in buying salad at a non-kosher restaurant?

How does a knife affect the food that it’s cutting?
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Source 2: Gemara Avoda Zara 39a
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Source 3 - Rosh on Avoda Zara Chapter 2
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How do you kasher a knife?
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MEAT WAS CUT WITH A DAIRY
KNIFE (and both are cold)

THE MEAT:

At the minimum, it should be scoured and rinsed
thoroughly %8 MEAT
However, it is preferable to be more stringent and
require that one peel away that portion of the meat
that came into contact with the knife.®’
Since most knives have a fat residue (which is not
visible) on the blade, the penetration of the knife
causes the meat to absorb the residue.

o
£ 9@" Meat was cut with
)2 a dairy knife.

rtion of the

The
meat that came into
contact with the blade

should be “peeled”

THE KNIFE:

According to the halachah, the blade should be
forced into hard ground.?® This should be done
10 times, each time in a different place.
We have reason to suspect that the pressure of the
blade’s penetration of the meat causes a residue e
of fat to adhere to the blade. By forcing the blade | The bladehshgl{e gre}x into
into the ground, that residue is removed. The e
halachah of forcing the blade into the ground in different places®® is based
on the fact that once the blade has penetrated a specific spot, that spot
becomes soft. Since no pressure is needed to penetrate the ground, the
residue will not be removed.

NOTE 1: This halachah applies even if the knife is not ben yomo, for as noted
earlier, residue that is actually present on the blade does not become
distasteful after 24 hours.

NOTE 2: Many authorities maintain that the residue can also be removed
by scrubbing the blade with steel wool or a hard plastic scouring pad in
cold water. This scrubbing, to be halachically effective, must include use
of a detergent.

\

Source 11: Taken from Meat and
Dairy: An lllustrated Guide

IN SUMMATION:
If meat was cut with a dairy knife (and both are cold):

. The portion of the meat that came into contact with the blade should be
peeled away. After the fact, scrubbing and rinsing the meat is deemed
sufficient.

2. The blade should be forced into the ground to remove the fat residue.

Source 9: Shulchan Aruch
Yoreh Deah 121
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Source 12: Taken from Meat and
Dairy: An lllustrated Guide CHEESE WAS CUT EESE‘
. WITH A MEAT KNIFE e
(and both are cold) 3
IF THE CHEESE IS HARD
The status of The status of
the cheese the knife

Source 13: From Hilkhot Kashrut
Shiur #24: Kashrut and Knives
By Rav David Brofsky

(see hitp://www.vbm-torah.org/
kashrut. hfm) The place where it was It must be forced into

sliced must be peeled the ground
The Status of Salads Cut With Dairy
Knives: IF THE CHEESE IS SOFT*
As mentioned above, one should not use a The status of ? The status of =
dairy knife to cut foods to be eaten with the cheese the knife

i
ti

meat. However, be-diavad, are there cases in
which food cut with a dairy knife MAY be
eaten with meat? For example, what if one
used a dairy knife to cut salad? May one eat
the salad with meat?

As we mentioned above, the Gemara, and The place where it was sliced It must be thorqughly
subsequently the Shulchan Arukh (YD 96:5), must be rinsed off ***2 scrubbed and rinsed
rules that a cucumber or any other bland food
which was cut with a meat knife should not * In soft cheese, the ease of penetration results in less residue adhering
be eaten with milk until it is scraped clean to the blade.

(gereira). ** Cheese that is too soft to be rinsed should be scraped as explained

on the next page.

However, it would seem that regarding an
entire salad, there are a number of reasons to be lenient, be-di'avad.

Firstly, as our knives are usually washed well with dish detergent, one may assume, ex post facto, that any
meat residue was already removed, or was at least rendered inedible, i.e., "nifgam." Secondly, the amount of
meat residue that may have been wiped onto the food is certainly "batel" — nullified - throughout the salad,
rendering the salad pareve.

Regarding salads from a salad bar or restaurant, there may be additional reasons to be lenient. In addition
to the above, the knife may have already been cleaned while cutting other fruits and vegetables.

Furthermore, often a salad bar or restaurant uses special utensils for salads, and the knife MAY (depending on
the establishment) have the status of a "keli meyuchad," i.e., a knife that we may assume was used ONLY for
salads.

However, they may be other reasons to refrain from eating salads prepared without supervision, such as

bugs, davar charif (i.e., sharp foods), terumot and ma'aserot (in Israel), non-kosher salad dressings, and
possibly even mar'it ayin. I am only addressing the status of the salad itself.
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