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Warming Feod on Shabhos

MISHNA I.: Cooked victuals may be put on a stove that
was heated with straw or stubble. If the stove was heated
with the pulp of poppy seed (i.e., poppy seed from which
the oil was pressed out) or with wood, (cooked victuals)
may not be put upon it, unless the (live) coals were taken
out or covered with ashes. Beth Shamai says: (The latter
instance) is permissible only in the case of victuals that are
to be kept warm, but not of such as are improved by contin-
ued cooking. Beth Hillel says: Both alike are permitted.
Beth Shamai says: (Victuals) may be taken off the stove,
but not put back upon it; Beth Hillel permits it.

GEMARA: The schoolmen propounded a question: "As for
the expression 'shall not be put,' does it (referring to a pot
that has been taken off the stove) mean 'one shall not put it
back,' but if it has not been taken off, it may be left there,
even if the live coals were not cleared away or covered with
ashes? Or does it mean that the pot should not be left there
(even if it was standing there before) unless the live coals
have been cleared out or damped, so much the more should
it not be put there if it was once taken off?"

¢) Early methods of cooking (the “Kirah”)

In the time of the Talmud, food was commonly cooked in what was called
af™2 (Kirah). The Kirah was an oblong enclosure, usually built into the ground
and large enough to accommodate two large pots.'® A flame would be stoked at
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the floor of the Kira and could be controlled through an opening in the side (at

the bottom). The pots would be suspended atthe
rim of the Kirah by the pot handles on either
side, with most of each pot recessed in the
Kirah.'™ ‘
If the food was not cooking quickly enough,
the embers would have to be stirred or fanned

"The Kirah"

to burn brighter. The restriction of Shehiyoh precluded the use of a Kirah unless

certain safeguards were instituted.
c-1) The requirements of 2% 7P

To guard against inadvertently adjusting the flame, the Sages required that

the flame and embers either be removed from the Kirah, or covered (with ashes)

before Shabbos.!”! These special Halachic requirements (called PP mBp™),

and the fact that this is an unusual method of cooking (i.e. covering or smothering

the flame) all served as a reminder (\277) that the flame must not be touched.!”
> To clarify:

¢ The procedure known as ™ entailed removal of the coals from the cooking
area. This ensured that one would not forgetfully stir the coals to hasten the
cooking process.

¢ The procedure known as T3> entailed covering the flame and thereby
weakening its intensity. This served as a reminder that the flame must not
be blown or stoked.
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Since this chapter has many details, and so that the eyes
of the reader do not become confused in it, I will quote a
small introduction from the book “Machatzis Hashekel”
with the main points of the laws to quicken reading.
Know that there is a concept called shehiyah and a con-
cept called hachzarah. Shehiyah is placing a cooked
food before Shabbos on the stove, and leaving it there to
remove it on Shabbos. Chazarah is when, after leaving
the food on the stove on Shabbos and removing from the
stove, one wants to return it again to the stove..
Chananiah and the Rabbis argue about this issue.
Chananiah maintains that if the food is minimally
cooked...one can leave it on the stove even if the coals
are not removed or covered.. The Rabbis argue that
unless the coals are removed or covered, one may not
leave food on the stove, unless the prolonged heat will
degrade the food.
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d) The modern range and the blech

Compliance with the restriction of Shehiyoh on modern stoves merely
requires that one cover the flame, and preferably the control-knobs also.'” A
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sheet of metal placed over the grates and burners is adequate for this purpose as
long as it covers the flame, (and preferably the knobs as well). This method of

covering the flame is used in most homes today, and
the covering itself is called a blech.'™

The blech fulfills important aspects of the !
Shehiyoh requirement:

e The covering over the flame reduces its

heat-output, thereby serving as a reminder (72%7)
that the flame must not be raised;'”(the covered
knobs are also made less accessible).

Blech

e The blech is also interpreted as a symbolic measure; the unusual mode of
cooking serves as a reminder that “things are different”, and that the flame

must be left alone.'”®
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