Kneading — Page 1

Need to Kne

ad

Important Concepts to Understand About Kneading:
1. What is mv"% (kneading)? How do you do it?
2. % with a " — done in an unusual way:
a. When can you do it? With what materials?
b. How do you do it? What’s an acceptable " w?
3. What type of mixture would constitute 7v°>? How thick must it be?
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a. The general rule is that it is forbidden to prepare a thick mixture on Shabbath.

b. It is forbidden to prepare a thin mixture on Shabbath, unless one is careful to make the
following two variations in the usual method adopted.

One should reverse the normal order of putting in the ingredients.

Thus, if, during the rest of the week, one is in the habit of putting the liquid or the sub-
stance containing the liquid into the dry substance, one

should, on Shabbath, reverse the order and put the dry substance into the liquid or into the
substance containing the liquid; however, if one normally follows the latter procedure, one
should, on Shabbath, adopt the former.

If one does not have a set order for putting in the ingredients, one should, on Shabbath, put
the dry substance in first and then add the liquid.

Whenever preparing a thin mixture by pouring liquid into a dry substance, one should take
care to pour all the liquid in at once, without stopping in the middle, in order to ensure that
the mixture is indeed thin right from the start.

One should stir the mixture in a different way.

Thus, if possible, one should stir with one’s finger or by agitating the vessel containing the
mixture.

Where an instrument, such as a spoon or a fork, must be used, one should, instead of stirring
in the normal manner, draw the instrument through the mixture with alternate strokes, one
back or forth and another from side to side, and this may be done several times, although it
is preferable to remove the instrument from the mixture after each stroke.
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b) Instant oatmeal, pudding, Instant Potatoes

Also included in the category of Bliloh Aveh are cereal and similar food
mixtures that are prepared by mixing water or milk with flakes or powder to form
a thick, sticky mixture. Preparing such mixtures is generally prohibited on
Shabbos, even if one does so with a Shinui“(see Bliloh Racho, B below).

Therefore, it is prohibited to make a thick oatmeal cereal, pudding, or mixture
of simulated mashed potatoes such as “Instant potato” (prepared by combining
dehydrated potato powder with water or milk), because all of these combinations
produce thick, sticky, non-pourable mixtures.*

However, in the case of baby cereals or pudding, it is possible to prepare
them by adding a lot of liquid which will result with a batter-like mixture instead
of a thick one. In that case, one may prepare them with a proper Shinui® (as is
permitted with a Bliloh Racho - see Bliloh Racho, B below). However, Instant
potato, oatmeal flakes and other highly absorbent mixes that tend to firm into
a thick paste after being mixed may not be mixed under any conditions (even
if made into a loose mixture, see "Note" in Chapter I; K).*

b) Making baby cereals

Source 3: The 39
Melachos by
Rabbi Dovid

Ribiat

Based on the principle of Shinui, it is permitted to prepare a loose baby cereal
by applying a Shinui in the two steps of Losh: 1) N’sinas Mayim, 2) Gibul.
1) N’sinas Mayim: 1f the cereal is usually poured first into the bowl and then

ey added first. 102

the liquid, on Shabbos the liquid should be poured first, and
the cereal second. If the usual manner is to pour in the liquid
first and then add the cereal, on Shabbos the cereal should be

If an individual has no regular order during the week, then
on Shabbos one applles what is cons1dered by Posklm to be the

If one miscalculates, and sees that the resultlng mixture will
be thick (i.e. Bliloh Aveh), he may add more liquid to cause
it to loosen (i.e. become Bliloh Racho).

103a

2) Gibul: There must also be a Shinui in the manner of mixing the liquid
and cereal together (Gibul). Whereas it is usual to mix the cereal by stirring
with a spoon, on Shabbos the mixing must be done in an awkward manner,

by; 1) mixing with a spoon in crisscross
motions, or 2) stirring with the handle of a
spoon or knife (refer to a above).
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Type of
Mixture

Examples

How Do you Do It

7Y 01 —A
thick mixture

70172 —A
thin mixture

51717 —A
liquid

muITa Moo -
Large Pieces
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