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Source 8: From The 39 Melachos, by Rabbi Dovid Ribiat

¢) Permissible conditions of Chazara

The only foods or liquids that may ever be placed directly on the blech are
those which were removed from a blech. (This'means that the food must have
been on the blech from before Shabbos.) There are four conditions under which
a cooked food may be returned to the blech:

o 1: 3373 5 bzMap - It must be fully
cooked.'”

o 2 ¥ - He must intend to return L
it to the blech.'”

e 3: 772 77 - It must be held the entire =g
time until returned.” (Note: The pot b
need not be held suspended. It may be
allowed to rest upon a surface, e.g.
counter, table, etc. as long as it is being held by the handle.

o 4: > - It may only be returned to a properly covered flame, i.e. a
blech."™

Must hold pot with
_/ intention to return

197
)

e-2) The principle of ™™ PDEM (pot barrier)

Returning a cooked food to the blech is forbidden because it has the outward
appearance of cooking (Mechzi K'mevashel). To the average onlooker, the
person doing Chazara appears to be initiating the cooking process.”***However,
this impression is only created if the method of returning somehow resembles
the ordinary methods of cooking.

For this reason, the Poskim permit Chazara by a method called ™™ OB
(Hefsek K’deirah). The term Hefsek K deirah (literally
pot barrier) refers to placing food upon a pot or similar
container already on the blech. Hence the base pot acts g
as a sort of barrier between the food and the hot surface
of the blech. Chazara in this manner is permitted because
it lacks the appearance of cooking, as this is not a usual
method for cooking foods. Thus, the concern for Mechzi
K’mevashel is not present.”**

According to some Poskim, one may even use an empty pot or a clean
inverted plate (i.e. that is heat resistant) on the blech for this purpose, because
any cumbersome barrier between the food and the blech displays the fact that
ordinary cooking is not taking place. Previously cooked food may then be placed
upon the upside-down plate or on the lid of the empty pot.2®
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